


The Dirty Onion is the oldest 
timber-framed building in Belfast, 
dating back to 1680. When we 
were born in 2013, we exposed the 
original timber frames and beams for 
everyone to see. Some people think 
we have left the building unfinished, 
but we see it as showcasing our grand 
history. Our hand-carved bar top 
is made from aged, dried elm from 
Enniskillen, County Fermanagh, and 
was the final piece to be put in place 
the day before we opened.

WOOD, WHISKEY  
& THE ONION
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BOILERMAKER CLUB
The Boilermaker originated in 
the USA and was popularised 
by 19th Century Steelworkers in 
Pennsylvania, who drank to forget 
factory life. It was traditionally 
taken as a whiskey shot, chased 
with a beer. Here in Northern 
Ireland, we prefer to take our time 
and appreciate whiskey and beer, 
what’s the rush, right? 

In this boilermaker menu, you’ll 
find a few of our carefully chosen 
recommended pairings. As we 
enter our fifth volume, we’ve 
become a little more adventurous; 
with some interesting, canned 
craft beer and Irish whiskies. 
Enjoy our Irish twist on the 
Boilermaker, an American 
drinking tradition. 
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HANDCRAFTED  
BOILERMAKER BOARDS
We came up with a unique way 
to serve whiskey and beer, using 
authentic Irish whiskey barrel staves. 
We returned to the same timber 
yard who made our bar top and 
put them to carving, treating and 
branding tailor-made boards to fit our 
whiskey glasses perfectly. Today our 
Boilermakers are presented on these 
special boards, giving a Dirty Onion 
twist to the Boilermaker experience.

AGEING WHISKEY IN WOOD 
Most of you know whiskey is aged 
in wood barrels but you might not 
realise how much impact the ageing 
process and different types of barrels 
used have in creating the complex and 
wonderful flavours that make whiskey 
great. As a whiskey’s age becomes less 
of a focus, the wood of the barrels is 
fast becoming the main attraction. 
You’ll find details on the wood 
through this menu, which should 
prove interesting and informative.  

This menu’s aim is to help you 
appreciate how different flavours  
of beer and whiskey complement  
each other.
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EY Jameson  
Caskmates  
IPA

Yardsman 
B.P.A

Jameson Caskmates IPA is aged in an Irish IPA barrel and paired 
beautifully with our very own local Belfast Pale ale. This ale is brewed 
in Belfast and brings together soft floral flavours with the rich hoppy 
sweetness of Jameson Caskmates IPA edition.

£8.50
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Caribbean 
Rum

Boundary 
Imbongo

Bushmills have a new exciting whiskey release from their distillery 
on the north coast. This release has been aged in casks that have 
previously held a Dominican rum for 8 years, merging spice and 
molasses to the super-smooth original Bushmills whiskey. It was a 
no-brainer to pair this whiskey with Belfast-based Boundary’s Tropical 
IPA ‘Imbongo’ which has bursting, juicy mango flavour and citrus 
aromas. This pairing really takes the tastebuds on a holiday.

£9.75
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Redbreast  
12 YEAR OLD

Beavertown 
Neck Oil

Beavertown Neck Oil is an easy-going session IPA that is light and 
zingy. These flavours match up perfectly with our Redbreast 12 year 
old with the tastes of orange peel and marzipan, finished with a hint  
of sherry.

£11.00



Redbreast  
12 YEAR OLD

During our tastings we couldn’t decide which one we preferred so 
we had to have them both. The tropical flavours from the Imbongo 
Tropical IPA, complement the Redbreast 12 year old so well.  
Do you have a favourite?

£14.00
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Black Barrel

From Whitewater Brewery, a ruby tinted classic Irish red ale with a 
depth of malt flavour giving rich biscuit and gentle caramel notes. 
Paired with Jameson Black Barrel with notes of banana, walnuts and 
cinnamon. We thought this tasted a lot like a lockdown favourite 
Banana Bread.

£14.50

Hallion  
Red Ale
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Yellowspot

O’Hara’s Irish Stout, but now nitrogenated for a smoother, creamier 
texture! This brew carries a robust roast flavour complemented by a 
full-bodied and smooth mouth feel. The generous addition of Fuggle 
hops lends a tart bitterness to the dry espresso-like stout. While 
Yellowspot has flavours of fruit, barley, and toffee, together we thought 
this tasted like a crème brûlée.

£15.75

O’Hara’s 
Nitro Stout
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Merchants’ 
Quay Whiskey

SECOND FIDDLE 
CIDER

This pairing is an introduction to our neighbours The Second Fiddle 
who make their own cider from freshly pressed County Armagh 
apples. We’ve paired this cider with Copeland Irish Whiskey, distilled 
locally in Donaghadee. Their Merchants’ Quay blend has tones of 
toffee, dark berries and orange flavours. Paired with The Second 
Fiddle cider it is almost like drinking a toffee apple.

£8.50

BLENDED IRISH WHISKEY
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