
 
Drinks Menu 

 

COCKTAILS
‘Our extensive cocktail menu features something to suit every taste, each drink is carefully  

(and lovingly!) created with the finest ingredients’ 
 

 
Vodka     €12 
Cosmopolitan     
Vodka - Triple Sec - Cranberry Juice -Lime Juice 
 
Espresso Martini – ‘Bars Choice’   
Vodka - Kaluha – Sugar Syrup – Vanilla – Espresso 
 
French Martini     
Vodka – Raspberry Liquer – Pineapple Juice 
 
Pornstar Martini    
Vodka - Peach Schnapps - Sugar Syrup - Vanilla 
Syrup - Lime Juice - Passion Fruit Puree    
Prosecco Shot served on the side – (12) 
 
Long Island Ice Tea   €15 
Vodka - Gin -Tequila – Rum -Triple Sec - 
Lemon - Coke 
 
 
Whiskey    €12 
Arnolds ‘Premium’ Old Fashioned 
Donegals Finest Smoked Whiskey - 
Sugar Syrup - Angostura Bitters  
 
Whiskey Sour     
Bourbon - Fresh Lemon Juice - Sugar Syrup - 
Egg White (3, 8) 
 
 
Gin     €12 
Negroni  
Campari – Gin – Martini Rosso  
 
French 75     
Gin - Sugar Syrup - Fresh Lemon Juice - 
Topped with Prosecco (12) 
 
Gin Bramble      
Gin - Fresh Lemon Juice - Sugar Syrup - 
Crème du Mure     
 
Liqueurs     €12 
Amaretto Sour 
Disarrano - Lemon Juice - Sugar Syrup - 
Egg White (3) 
 
 

 
Tequila    €12 
Margarita      
Tequila - Cointreau- Triple Sec - Lime Juice 
 
Spicy Margarita    
Tequila - Lime Juice - Triple Sec - Jalapenos
      
 
Rum     €12 
Daiquiri     
Strawberry/Mango/Passionfruit Puree 
Bacardi - Lime juice - Sugar Syrup 
 
Mojito      
Bacardi - Sugar Syrup – Lime - Mint Leaves  
Soda Water 
 
Pineapple Mojito    
Bacardi – Pineapple Juice - Sugar Syrup - 
Lime Mint Leaves - Soda Water 
 
Pina Colada    
Malibu, Pineapple Juice, Cream (7) 
 
Prosecco    €12 
Aperol Spritz     
Aperol- Prosecco - Soda - Orange Slice (12) 
  
Bellini 
Passion Fruit, Mango or Strawberry Puree  
Topped with Prosecco (12) 
 
Mocktails ‘0.0’   €8 
Kissing on the Beach 
Orange Juice - Cranberry Juice 
 
Shirley Temple 
Lime - Grenadine - Ginger-ale  
 
Refreshers  
Mango - Passionfruit - Strawberry Puree 
Lime - TK White 
 
Nojito 
Mint Leaves -Sugar Syrup – Lime - Soda Water 
 
 
 

Allergens - Allergens:  1. Wheat.  3. Eggs 7. Milk (Lactose) 8. Nuts 12. Sulphates 
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Wine List 
 

White           Sm Gl Carafe  Btl 
 
Sauvignon Blanc, El Caminador, Chile       8 22 29 
 
Chardonnay, El Caminador, Chile        8 22 29 
 
Pinot Grigio, Il Bucco Veneto, Italy        8.5 24 32 
 
Three Wooly Sheep Sauvignon Blanc, New Zealand       9 24 35 
 
Chardonnay 'Le Petit Moe', Vin de France, Simone Joseph, Languedoc, France     39 
Light medium bodied Unoaked Chardonnay. Lovely honeyed fruit with plenty of freshness.  
 
La Báscula Albariño, Atlantic Way, DO Rías Baixas, Spain       45 
Deliciously crisp.  Fresh lime, mineral character.  Slight saline quality with good mouthfeel.  
 
Sancerre ‘Le Pierrier’, Domaine Thomas & Fils, Loire Valley, France      55 
Frank and lively. - citrus fruits, grapefruit and green apple.  Lovely limestone finish. 
 
Rose 
 
Croix des Vents Rose, Languedoc, France       8.5 23 33 
 
Red          
 
Cabernet Sauvignon, El Caminador, Chile       8 22 29 
 
Merlot, El Caminador, Chile        8 22 29 
 
Shiraz/Cabernet Sauvignon, Swallows’ Tale, Western Cape, South Africa   9 24 33 
 
Malbec, Domaine Bousquet Organic, Mendoza, Argentina     9.5 29 38 
 
Pinot Noir 'Les Pimpantes', Maison Tymas, Rhone Valley, France      38 
Red fruits, black cherries, touch of kirsch.  Fine tannins, long finish. 
 
Cotes du Rhone, O’ Font, Les Deux Cols, Rhone, France       43 
Black cherries, plums and black olives. Medium bodied, Silky fine tannins and a fresh acidity. 
 
Rioja Crianza, Luis Canas, Rioja, Spain         45 
Balsamic, plum and oak, chocolate, red fruit, spice, toasted oak. Complex and structured.  
 
Valpolicella Superior, Zenato, Veneto, Italy         46 
Delicate hints of almond and violet. Smooth, structured. Wonderfully robust notes of cherry and prune. 
 
Sparkling          20cl  Btl 
 
Corte delle Calli Prosecco Frizzante, Italy        10  32 
Cava Brut Selección, Villa Conchi, Spain         50 
Champagne Gremillet Ambassadeur Brut, France        95 
    

 Allergens – ALL wines contain Sulphites – This is a natural occurring process. 
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Whiskey    € 
 
Críothlí Sessile (Donegal)   6.3 
Críothlí Quercus Alba (Donegal)  6.3 
Críothlí Quercus Robur (Donegal)  6.3 
Jameson     5 
Black Bush    6 
Powers     5 
Paddy     5 
Teeling Whiskey    6.5 
Green Spot    9 
Yellow Spot    9 
Redbreast 12yr old   9.5 
Glenfiddich    8 
Famous Grouse    5 
Jack Daniels Bourbon    5 
Jack Daniels Bourbon (Apple)  5.2 
Jack Daniels Bourbon (Honey)  5.2 
Bushmills    5 
      
Gin 
 
Gordans Gin /Pink Gin   5 
 Gin Mare Mediterranean Gin  7 
Brockmans Gin    7 
Hendricks Gin    7 
Bombay Sapphire (8)   7 
Dulaman Gin    7 
Jawbox Rhubarb & Ginger Gin   7 
Jawbox Classic Dry Gin Small Batch   7 
Gunpowder     7 
Dingle Gin    7 
Old Glen Gin    7 
Aviation Batch distilled American Gin 7 
Mór Gin     7 
Gordons Non-Alcohol 0.0%   4.5 
     
Other Spirits 
 
Martini Extra Dry, Rosso, Bianco  5  
Captain Morgan Spiced Rum  5 
Bacardi Rum    5 
Malibu Rum     5 
Drambuie    6 
Benedictine    6.5 
Harveys Bristol Cream Sherry  5 
Sandeman Port    5 
Pernod     5.5 
Sierra Tequila    5.5 
Jagermeister    5.5 
Brandy & Port    8 
Aftershock Blue / Green   5.5 
Sambuca    5.5 
   
 
 

 
 
 
Vodka     € 
      
Grey Goose Vodka   7.5 
Smirnoff Vodka    5  
 
Brandy 
 
Hennessy Brandy    6 
Remy Martin VSOP   8 
 
Liqueurs 
 
Baileys Irish Cream (7)   5  
Tia Maria    6 
Cointreau    6 
Peach Schnapps    5  
Crème de Menthe    5 
Disaronno Amaretto (8)   6 
Kahlua     5 
Southern Comfort    5 
 
Draft Beer, Stout, Craft Beer  gl/pt
  
Guinness     3.5/6 
Smithwicks    3.5/6 
Heinekein    3.5/6 
Rockshore Lager / Cider   3.5/6 
Carlsberg    3.5/6 
Kinnegar Scraggy Bay (1)   3.6/6.5 
 
Beer, Cider – Bottles   Btl/LN 
 
Bulmers Cider (12)    5/6.7 
Orchard Thieves Cider (12)   5/6.7 
Kopperberg Mixed Fruit    6.5  
Kopperberg Strawberry   6.5 
Coors     5 
Heineken     5 
Budweiser     5  
Kinnegar Lime Burner (1)   6.7 
Kinnegar Rust Bucket (1)   6.7 
Corona     5 
Peroni 0.0 Free    6 
 
Alcopops  
 
WKD Blue    6.7 
Smirnoff Ice    6.7 
West Coast Cooler Rose   6.7 
West Coast Cooler Original  6.7 
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Allergens - Allergens:  1. Wheat.  3. Eggs 7. Milk (Lactose) 8. Nuts 12. Sulphates 

 
   
 
Non Alcoholic – 0.0% - by bottle €  
     
Heineken 0.0%     5  Torres Natureo Red Non-Alcoholic  27 
Erdinger Canadian 0.0% beer (1)  5.2  Premium Non Alcoholic Sparkling Secco 27 
Guinness 0.0%     5.2  
Kopperberg Strawberry & Lime 0.0  5.2 
 
 
 
Mixer / Soft Drinks    
 
Fever Tree Range     3.7  Schweppes Range    3.2 
Coca Cola /Diet / Zero   3.2  Football Special     3.5 
Appletiser     3.5  Iron Bru      3.2 
Lucozade     4  Red Bull      4.75 
Cidona      4  Apple Juice     3.2 
Britvic Orange/55    3.2  Still/Sparkling Water    3.6 
Fruit Shoot     1.3  Club Orange     3.2 
Club Lemon     3.2 
 
 
Speciality Drinks 
 
Hot Whiskey / Port / Rum    5.5  Baileys Coffee (Baileys) (7)   9 
Irish Coffee (Whiskey) (7)   9  Cavil Coffee (7)    9 
Cafe Royale (Brandy)(7)   9  Monks Coffee (Whiskey, Frangelico) (7) 9 
Bonny Prince Charles (Scotch) (7)  9  Calypso Coffee (Tia Maria) (7)  9 
 
 
Hot Drinks  
 
Hot Chocolate (7)    3.5 
Latte (7)     3.75 
Americano     3.25 
Cappuccino (7)    3.75 
Flat White (7)    3.5 
Mocha (7)    3.75 
Tea     2.75 
Herbal Tea    3.25 
Caffeine Free Tea    2.75 
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