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BEER AND
CIDER
GUINNESS
MURPHYS
BEAMISH
SMITHWICKS
HEINEKEN
COORS LIGHT
CuTE HooOR
MORETTI
ORCHARD THIEVES
ORCHARD THIEVES BLOOD ORANGE

HEINEKEN 0.0
ISLAND'S EDGE

BUDWEISER

HEINEKEN

COORS LIGHT

CORONA

PINT BOTTLE BULMERS / LIGHT
LONG NECK BULMERS/ LIGHT
KOPPARBERG STRAWBERRY & LIME
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BLACK AND WHITE 5.60
TEACHERS 5.60
JOHNNIE WALKER BLACK LABEL 7.50
BOURBON
JACK DANIELS 5.80
BULLEIT BOURBON 6.00
RANDY
HENNESSY 6.00
REMY MARTIN 7.50
:/Oggl‘
PORT 5% 5.50
RUM
BACARDI 5.80
CAPTAIN MORGAN SPICED 5.80
SEADOG 5.80
THE KRACKEN 6.20
MALIBU 5.80
VODKA
SMIRNOFF 5.80
DINGLE 6.30
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CORK DRY GIN
GORDONS
GORDONS PINK GIN
HENDRICKS
DINGLE

BOMBAY SAPHIRE
GUNPOWDER
BEEFEATER
TANQUERAY
KOPPARBERG GIN PASSIONFRUIT ¢ ORANGE
MONKEY 47

5.80
5.80
6.30
6.50
6.30

6.00
7.50
6.00
7.50
6.50
12.00
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JAMESON

POWERS

PADDY

BLACK BUSH
BUSHMILLS
TULLAMORE DEW
REDBREAST 12
MIDLETON RARE VINTAGE RELEASE
JAMESON 18 YEARS
WRITERS TEARS
CONNEMARA

JAMESON YELLOW SPOT
JAMESON GREEN SPOT
JAMESON RED SPOT
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CLUB TONIC WATER 3.20
CLUB SLIMLINE TONIC 3.20
CLUB GINGER ALE 3.20
CLUB SODA WATER 3.20
GRAPEFRUIT & ROSEMARY 4.20
BITTER ORANGE & ELDERFLOWER 4.20
POMELO & PINK PEPPER 4.20
SOFT DRINKS
7U0P 3.70
7UpP FREE 3.50
COCA COLA 3.70
COCA COLA ZERO 3.70
CLUB LEMON 3.70
CLUB ORANGE 3.70
CIDONA 3.90
LUCOZADE 3.90
DAsH 1.00
RED BuLL 4.50
ORANGE/CRANBERRY JUICE 3.30

BALLYGOWAN STILL/SPARKLING WATER

3.70
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RED WINE
BY THE GLASS
SAN E1LAS CABERNET SAUVIGNON
Chile

SAN EILAS MERLOT
France

Los ANDES MALBEC
Argentina

BY THE BOTTLE

ODD SOCKS SHIRAZ

Australian

DOMAINE LAFOND COTES DU RHONE ORGANIC

France

CLUB PRIVADO RIOJA- VEGAN
Spain

VALPOLICELLA SANTA SOFIA

[taly

CEDRO CHIANTI RUFINA, ORGANIC
Italy

BARON DE LEY R10JA RESERVA
Spain

CUVEE RAPHAEL PARENCHERE

France

ST EMILION GRAND CRU ANNOUNCIATION

France

F1EFs DE LAGRANGE ST JULIEN

France

8.00/30.00

8.00/30.00

8.50/35.00

35.00

37.00

40.00

39.00

43.00

45.00

49.00

65.00

90.00

PATRIARCHE ROSE

France

8.50/35.00
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Bosco FI1ZZANTE
BEDIN SNIPE

DIDIER CHOPIN CHAMPAGNE

WHITE WINE

BY THE GLASS

SAN EILAS SAUVIGNON BLANC
Chile

HERBE SAINTE CHARDONNAY

France

VILLA CERRO PINOT GRIGIO- VEGAN
Italy

BY THE BOTTLE

BARON DE LAY R10JA BLANCO
Spain

RIBBONWOOD SAUVIGNON BLANC
New Zealand

ORGANIC BLANC DE PAcs

Spain

DANIEL CROCHET LOIRE SANCERRE
France

VISION GRUNER VELTLINER

Austria

GHERCIA GAVI D1 GAVI

ltaly

CHARLY NICOLLE CHABLIS

France

35.00

12.00

100.00

8.00/30.

8.50/35

8.50/35
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“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”.

~_ EBE—

*PLEASE NOTE THAT COCKTAILS MAY TAKE SOME TIME TO BE SERVED,

THANK YOU FOR YOUR PATIENCE™

+
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COCKTAILS

ESPRESSO MARTINI 14.00

SMIRNOFF VODKA, KAHLUA (COFFEE LIQUEUR), A SHOT OF ESPRESSO
SHAKEN WITH ICE AND DOUBLE STRAINED INTO A CHILLED MARTINI
GLASS.

GARNISHED WITH COFFEE BEANS ¢ CHOCOLATE POWDER.

COSMOPOLITAN 14.00

ABSOLUT CITRUS VODKA AND TRIPLE SEC (ORANGE INFUSED LIQUEUR)
WITH A SPLASH OF FRESH CRANBERRY JUICE, WITH A FLASH OF ORANGE
ZEST AND CHERRY .

STRAWBERRY DAIQUIRI 14.00

CLASSIC BLEND OF BACARDI WHITE RUM, STRAWBERRY LIQUEUR, LIME
AND STRAWBERRY JUICE,
SERVED FROZEN

PASSION FRUIT MARTINI 14.00

A MIX OF SMIRNOFF VODKA, PINEAPPLE JUICE, ORANGE JUICE.
GARNISHED WITH A SLICE OF PASSION FRUIT AND SERVED WITH A SHOT
OF PROSECCO.

BLUE LAGOON 14.00

SMIRNOFF VODKA MIXED WITH BLUE CURACAO AND WHITE LEMONADE,
GARNISHED WITH AN ORANGE OR LEMON SLICE.
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COCKTAILS

MARGARITA 14.00

A MIX OF TEQUILA AND COINTREAU, WITH FRESH LIME JUICE AND SUGAR SYRUP.
GARNISHED WITH A LIME WHEEL AND PINK ROCK SALT ON THE RIM.

14.00
OLD FASHIONED

SUGAR MUDDLED WITH A DASH OF ANGOSTURA BITTERS AND ORANGE BITTERS,
TOPPED WITH WHISKEY OVER CUBED ICE.
STIRRED AND GARNISHED WITH ORANGE ZEST.

MAI THAI 14.00

BACARDI, WITH LIME JUICE, ORANGE JUICE, SUGAR SYRUP, TOPPED
WITH BLACK RUM.
GARNISHED WITH LIME AND A MINT SPRIG

SEX ON THE BEACH 14.00

PEACH SCHNAPPS MIXED WITH SMIRNOFF VODKA. TOPPED WITH ORANGE JUICE
AND CRANBERRY JUICE.
GARNISHED WITH A LIME WEDGE OR A WHEEL OF ORANGE

Woo Woo 14.00

A MIX OF PEACH SCHNAPPS AND SMIRNOFF VODKA. TOPPED WITH CRANBERRY
JUICE. GARNISHED WITH A LIME WEDGE OR A WHEEL OF ORANGE.
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TEQUILA SUNRISE 14.00

TEQUILA SHAKEN WITH TRIPLE SEC, ORANGE JUICE AND LEMON JUICE.
STRAINED INTO GRENADINE.
GARNISHED WITH SLICE OF ORANGE

ToM COLLINS 14.00

GIN SHAKEN WITH SUGAR SYRUP AND LEMON JUICE. TOPPED WITH
SODA WATER.
GARNISHED WITH A LEMON PEEL TWIST.

Roy RODGERS 7.50

MIXED DRINK MADE WITH COLA AND GRENADINE SYRUP

STRAWBERRY DAIQUIRI 7.50

CLASSIC BLEND OF STRAWBERRY LIQUEUR, LIME AND STRAWBERRY JUICE,
SERVED FROZEN

Icy PASSION 7.50

A MIX OF PASSIONFRUIT JUICE, ORANGE JUICE. GARNISHED WITH A SLICE OF
PAsSION FRUIT.



