The Dubliner 100 Best Restaurants, 2011 Edition
-Top 10 People’s Choice Award

“Ranelagh residents have always been enthusiastic about mid-week dining — and a
large glass of wine. Eatery120 is one of the busiest restaurants on this bustling
suburban culinary strip. The cooking is top class, which of course helps. Their slow
roast pork belly stole the show at this year’s Taste of Dublin. The first floor dining
room is one of those great buzzy dining rooms that’s always comfortable, the kind of
space you’d be as happy dining with your wife as your mistress.”

The Dubliner 100 Best Restaurants, 2010 Edition

“The kitchen cooks up dishes that are ostensibly simple, but with delicate touches that
make all the difference. Highlights include the mushrooms on toast (one of The
Dubliner’s 40 Best Things to Eat in Dublin) which can be enjoyed as a dinner starter
or a lunch main for just €8”

The Dubliner 100 Best Restaurants, 2009 Edition

"This brasserie has been firing on all cylinders since opening in summer 2007. Quirky
design, simple interesting food, professional service. It will prosper in Ranelagh and
should attract visitors from far afield"

Lucinda O’Sullivan, Sunday Independent, August 2009
Three to Try - Neighbourhood Restaurants

“Buzzy Room and open kitchen upstairs. Delicious classical French combos meet
Uncle Sam. Great kid’s menu. Fixed-Price early menu from Sunday to Thursday and
Brunch at weekends. Very Good Wine List."

Paolo Tullio, Irish Independent, April 2008

“The menu looked interesting, there were things like ceviche - a South American dish
of marinated fish pronounced seh-vee-chay, not seh-veesh, which I like, potted crab
and three-cheese gnocchi. Obviously all-time favourites like grilled goat’s cheese and
glazed pork belly are also listed, but there’s enough on the menu to titillate even jaded
palates.”

“For our main courses Gill had chosen the pea and herb risotto while I’d chosen the
ale-battered haddock. Again both of these dishes were well made, carefully flavoured
and very tasty. In truth the haddock I had in front of me was very probably the best
piece of battered fish that I’ve ever had. I enjoyed a taste of Gill’s risotto too, but it
was a little too much al dente for my taste. Let me stress this isn’t a major complaint,
these two dishes were of a very high standard.”

“The dining room has a casual, friendly feel to it and there’s no doubt the food is first
class. If Eatery 120 can keep up this standard of food and keep the prices as moderate



as they are, I have no doubt that it will be another good restaurant to add to
Ranelagh’s growing tally.*

Tom Doorley, The Irish Times, Saturday September 2007

“We were lucky to get our timing right when we visited eatery120, as the place was
packed on a Thursday evening. In fact, it was heaving, and everybody seemed to be
having a good time. It takes a very capable kitchen to deal with that kind of pressure —
and a very competent floor staff too.”

“One thing is certain: they do an excellent potted crab. It’s generous, there’s plenty of
butter on top, the crab is sweet and thoroughly crabby and the whole thing is
impeccably seasoned, right down to some finely snipped chives mixed through.
Instead of the usual slice of lemon, it came with a grilled lime. Odd, I know, but
perfectly effective.”

“The big burger in its big and attractive bap came with some of the best chips I’ve
ever tasted: big crisp fluffy inside, a monument to the art of the deep fried spud.”

Jacob’s Creek Restaurant & Event Guide 2008/9

With outstanding food, great atmosphere, super wines and cocktails and above all,
value for money, the Lennon brothers have created a restaurant which has wowed the
critics, kept the locals coming back time and time again and attracted visitors from far
and wide.



