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GUINNESS
MURPHYS
BEAMISH
SMITHWICKS
HEINEKEN

COORS LIGHT
CUTE HooOR
MORETTI
ORCHARD THIEVES
APPLEMANS

JAMESON

POWERS

PADDY

BLACK BUSH
BUSHMILLS

TULLAMORE DEW
REDBREAST 12
MIDLETON RARE
JAMESON CASKMATE IPA

JAMESON CASKMATE STOUT

JAMESON 18 YEARS

BLACK AND WHITE

TEACHERS

JACK DANIELS

HENNESSY

REMI MARTIN

BACARDI
CAPTAIN MORGAN SPICED

SEADOG

MABEL CRAWFORD'S

5.50
5.50
5.50
5.50
6.20
5.50
6.00
5.50

5.10
5.10
Y ele)
5.50
5.50
8.50
5.70

“PLEASE SEE OUR GIN MENU FOR MORE SELECTIONS®

DRINKS MENU
5.25 BUDWEISER
5.10 HEINEKEN
5.10 COORS LIGHT
5.40 CORONA
5.50 PINT BOTTLE BULMERS
5.50 LONG NECK BULMERS
5.80 KOPPARBERG
5.80 HEINEKEN 0.0
5.80
5.80
CORK DRY GIN
cuoe GORDONS
5.00 HENDRICKS
2ol DINGLE
SEe BOMBAY SAPHIRE
5.00 GUNPOWDER
4.95 BEEFEATER
*Wele}
8.00
6.20
6.20
14.00 TONIC WATER
SLIMLINE TONIC
GINGER ALE
4.95 BITTER LEMON
5.00
GRAPEFRUIT & ROSEMARY
5.00
BITTER ORANGE ¢ ELDERFLOWER
POMELO ¢ PINK PEPPER
5.40
6.50
7UP FREE
COCA COLA
DIET coCcA coLA
5.10 CLUB LEMON
5.00 CLUB ORANGE
5.10

RED BULL

2.60
2.60
2.60

2.60

3.75
3.75
3.75

3.20
3.20
3.20
3.20
3.20

4.50
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SAN EILAS SAUVIGNON BLANC
Chile

HERBE SAINTE CHARDONNAY
France

VILLA CERRO PINOT GRIGIO- VEGAN
Italy

BARON DE LAY R10jA
Spain

RIBBONWOOD SAUVIGNON BLANC
New Zealand

ORGANIC BLANC DE PAcs
Spain

DANIEL CROCHET LOIRE SANCERRE
France

MABEL CRAWEFORD'S
DRINKS MENU

7.20/26.00

7.00/28.00

7.20/28.00

30.00

34.00

34.00

45.00

NOEME VERNAUX ROSE

France

Bosco F1ZZANTE

BEDIN SNIPE

DiDIER CHOPAIN CHAMPAGNE

SAN E1LAS CABERNET SAUVIGNON
Chile

HERBE SAINTE MERLOT
France

Los ANDES MALBEC
Argentina

ODD SOCKS SHIRAZ
Australian

DOMAINE LAFORD CHOTES DU RHONE

-ORGANIC
France

CLUB PrRIVADO RI10OJA- VEGAN
Spain

CEDRO RUFINA CHIANTI - ORGANIC
Italy

7.20/ 30.00

26.00

9.00

70.00

7.20/26.00

7.00/28.00

7.20/32.00

30.00

34.00

36.00

40.00
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YIENRA WOORS COCKTAIL MENU

“MIXOLOGY IS THE ART AND CRAFT OF MIXING AND CREATING FLAVOURS, CREATING A MULTISENSORY
EXPERIENCE FOR THE PATRONS YOU ARE SERVING. ANYBODY CAN MAKE A COCKTAIL..MAKING A COCKTAIL
SOMEBODY WILL NEVER FORGET... IS AN ART”.

13.00

A CLASSIC TWIST ON A SOPHISTICATED FAVOURITE. SMIRNOFF VODKA, KAHLUA (COFFEE LIQUEUR),
A SHOT OF ESPRESSO SHAKEN WITH ICE AND DOUBLE STRAINED INTO A CHILLED MARTINI GLASS.
GARNISHED WITH 3 COFFEE BEANS & CHOCOLATE POWDER.

12.00
ABSOLUT CITRUS VODKA AND TRIPLE SEC (ORANGE INFUSED LIQUEUR) ARE SEDUCED BY A SPLASH OF
FRESH CRANBERRY JUICE. A FLASH OF ORANGE ZEST AND CHERRY CREATES A WONDERFUL
AROMA THAT HELPS GET THE PULSE RACING.

13.00

THE CLASSIC BLEND OF BACARDI WHITE RUM, STRAWBERRY LIQUEUR, LIME AND STRAWBERRY JUICE,
SERVED FROZEN. GUARANTEED SATISFACTION

14.00
THIS CLASSIC CUBAN COCKTAIL WAS THE FAVOURITE DRINK OF AUTHOR ERNEST HAMMINGTON. MADE WITH A
COMBINATION OF THE FRESHEST LIMES, QUARTERED AND MUDDLED GENTLY WITH MINT LEAVES, MINT SYRUP
AND BACARDI WHITE RUM, THEN STIRRED WITH CRUSHED ICE AND TOPPED WITH A SPLASH OF SODA WATER.
CHOOSE YOUR FAVOURITE FRUIT; 1. ORIGINAL 2. RASPBERRY 3. PASSION FRUIT 4. STRAWBERRY.

14.00

THIS ELECTRIFYING MIX OF BOURBON WHISKEY, DRY SHAKEN “BOSTON” STYLE, WITH EGG WHITE,
LEMON JUICE, ICE AND SUGAR, GARNISHED WITH A PLUM WEDGE AND PLUM BITTERS.
PLEASE DO NOT BE SHY TO ASK YOUR SERVER FOR YOUR FAVOURITE WHISKEY, SUPPLEMENT MAY APPLY.

14.00

THIS IS ONE OF THE PLAIN SAILING AND EARLIER VERSION OF COCKTAILS, SUGAR MUDDLED WITH A
DASH OF ANGOSTURA BITTERS AND ORANGE BITTERS, TOPPED WITH WHISKEY OVER CUBED ICE.
STIRRED AND GARNISHED WITH ORANGE ZEST.

S — r = T —

14.00

SMIRNOFF VODKA, FRESHLY SQUEEZED LIME JUICE, SIMPLE SYRUP IS SUBDUED BY THE RICH FLAVOURS OF
BLUE CURACAO AND A DROP OF WHITE LEMONADE STRONG FAVOURITE AMONGST OUR LOYAL SUPPERS.

14.00

TRADITIONAL TEQUILA WITH LEMON, LIME, SUGAR AND TRIPLE SEC BLENDED WITH ICE
SERVED WITH A COLD CORONA. THE MEXICAN PARTY STARTER.
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INSPIRED BY THE CLASSIC TOM COLLINS, A REFRESHING BLEND OF CORK DRY GIN, PASSION FRUIT
PUREE AND A SPLASH OF WHITE PEACH PUREE TOPPED WITH SODA WATER.

EVERYONE WANTS ONE OF THESE SMIRNOFF TRIPLE DISTILLED VODKA, APPLE SOUR AND LEMONADE
WITH A DRIZZLED OF GRENADINE, WHO CAN SAY NO TO A LITTLE SLAP AND TICKLE?

CHERRY SYRUP SHAKEN WITH LEMON JUICE, FRESH MINT LEAVES AND CRANBERRY JUICE,
TOPPED UP WITH LEMONADE.

PINA COLADA SYRUP WITH FRESHLY SQUEEZED LIME AND SHAKEN WITH FRESH PINEAPPLE JUICE.

REFRESHING MINT AND LIME FLAVOURS WITH A SLASH OF SODA WATER.

14.00

13.00

5.00

5.00

5.00
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5.10

CORK DRY WAS FIRST PRODUCED IN CORK IN 1793, A CLASSIC DRY GIN WITH A TASTE OF JUNIPER BERRIES, SWEET &
BITTER ORANGE & ANGELIC ROOT.

yaele

INVENTED BY LESLIE GRACE A YORKSHIRE NATIVE TASKED WITH CREATING A NEW SUPER PREMIUM GIN. HENDRICKS
USES BULGARIAN RISE AND CUCUMBER TO ADD FLAVOUR TO IT’S ALREADY JUNIPER INFUSION.

5.50
A cLASSIC IRISH GIN THAT GROWS IN STATURE YEAR ON YEAR FROM ONE OF THE MOST BEAUTIFUL PARTS OF IRELAND
SITUATED ON THE WILD ATLANTIC WAY DINGLE, COUNTY KERRY. MADE WITH WATER FROM THE DISTILLERY’S OWN
WELL AND INFUSED WITH LOCAL BOTANICAL SUCH AS ROWN BERRIES FROM THE MOUNTAIN ASH TREES, FUCHSIA, BOG
MYRTLE, HEATHER AND HAWTHORN, IT’S A TRUE TASTE OF THE KERRY LANDSCAPE

5.50
FIRST LAUNCHED IN 1986 BY ENGLISH WINE MERCHANT IDV. ITS NAME ORIGINATES FROM THE POPULARITY OF GIN IN
INDIA DURING THE BRITISH RAJ AND “SAPPHIRE” REFERS TO THE VIOLET BLUE STAR OF BOMBAY WHICH WAS MINED
FROM SRI LANKA AND IS NOW ON DISPLAY AT THE SMITHSONIAN INSTITUTION.

7.10

AN EXTREMELY SMOOTH AND FRUITY GIN. THE LIGHT FLORAL AND UNMISTAKABLY FRUITY BERRY NOSE LEADS TO A
PALATE OF BLUEBERRY AND BLACKBERRY WITH A TOUCH OF CORIANDER AND CITRUS.

5.70
BEEFEATER GIN IS OWNED BY PERNOD RICARD WHICH IS FULL OF JUNIPER FLAVOUR. THE NAME REFERS TO THE YEOMEN
OF THE GUARD WHO ARE A BODYGUARD OF THE BRITISH MONARCH.

8.50

HANDCRAFTED GIN PRODUCED IN DRUMSHANBO, CO LEITRIM. BOUNDARY PUSHING BEGETTER OF HANDMADE SPIRITS
WHO SLOW DISTILS GIN WITH NATURE’S FINEST ORIENTAL BOTANICALS AND GUNPOWDER TEA.

7.00

ALL PLANTS ARE SUSTAINABLY PICKED BY THE FULL TIME FORAGER AND ARE DISTILLED EVERY DAY. THE WILD
BOTANICALS ARE SLOW DISTILLED TO TEASE OUT DELICATE FLAVOURS. THIS BRINGS THE FLAVOUR TO OUR WILD GIN TO
A WHOLE OTHER LEVEL.

9.50
MADE IN SWISS CANTON OF GRISONS, THIS IS GIVEN AN ALPINE ACCENT THROUGH THE ADDITION OF CHOCOLATE MINT,
ALPINE JUNIPER AND ALPINE ROSES.

9.50
HAILING FROM THE BLACK FOREST IN GERMANY, MONKEY 47 IS AN ECCENTRIC, PURE GIN DISTILLED FROM 47
PREDOMINANTLY UNUSUAL, BUT REGIONAL BOTANICALS, SUCH AS LINGONBERRIES AND BLENDED WITH SPRING WATER

8.50

THIS COMES FROM THE RHEINLAND AREA OF GERMANY, DRY AND SMOOTH WITH FLAVOURS OF LEMON BALM, CINNAMON,
PEPPER, SPICE, ORANGES, GRAPEFRUIT & JUNIPER.
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5.70

A FRENCH GIN PRODUCED BY MAISON FERRAND IN COGNAC, FRANCE. IT WAS THE KIND OF DAY THAT DEFINES SUMMER
IN THE SOUTHWEST OF FRANCE. ABUNDANT SUNSHINE BAKING IN THE VINEYARDS.

5.50

HA PENNY IS A WELL-ROUNDED GIN WITH A SLIGHTLY CITRUSY FLORAL AROMA AND LINGERING SWEETNESS. NAMED
AFTER THE ICONIC HA’PENNY BRIDGE, ALL BOTANICALS WHICH WOULD HAVE BEEN GROWING IN THE NEARBY PHOENIX
PARK IN VICTORIAN TIMES WHEN THE BRIDGE WAS BUILT.

STEP INTO A WORLD OF THE FINEST FLAVOURS WITH THE LONDON ESSENCE COMPANY. ALWAYS
DISTILLED BOTANICALS FOR THE PUREST FLAVOUR, CREATING CONTEMPORARY DRINKS WITH A
NOSTALGIC TWIST, WHICH PAIR PERFECTLY WITH PREMIUM SPIRITS.

GRAPEFRUIT ¢ ROSEMARY

BITTER ORANGE ¢ ELDERFLOWER

POMELO ¢ PINK PEPPER

ToNIC WATER

SLIMLINE TONIC
GINGER ALE

BITTER LEMON

ORANGE
GRAPEFRUIT
LEMON
CUCUMBER
LIME
STRAWBERRY

JUNIPER BERRIES

3.75

3.75

3.75

2.60
2.60
2.60

2.60



