WINE

WHITE WINE

Glass (150ml) / Carafe (500ml) / Bottle (750ml)

AROMATIC

Max Ferd Richter, Zeppelin, Mosel, Germany, 2020

Riesling 39
Bodegas Santiago Roma, Rias Baixas, Spain, 2019

Albarino 39.95
The Flower and The Bee, Ribeiro, Spain, 2019

Treixadura 9/30.50/ 42
A Coroa, Galicia, Spain, 2019

Godello 46

Prieler, Gemischter Satz, Kalkterrassen, Burgenland, Austria, 2020
Gruner Veltliner, Pinot Blanc, Muscat Blanc,
Sauvignon Blanc, Welschriesling 46

LIGHT AND SUNNY

Caves L’Ormarine, Languedoc, France, 2020
Picpoul de Pinet 34

Campo Tranquilo Blanco, Murcia, Spain, 2018

Airen, Macabeo 6.50 / 20.50 / 28.95

Misty Cove, Marlborough, New Zealand, 2020

Sauvignon blanc 39.50

Serenissima, Veneto, Italy, 2019

Pinot Grigio 7/ 2295/ 32.95

Marcel Martin, Languedoc, France, 2019
Sauvignon blanc

LEFT FIELD

Tenuta di Tavignano, Misco, Marche, Italy, 2019

7/ 22.95/ 32.95

Verdicchio dei Castelli di Jesi 49.95
BlankBottle, Moment of Silence, Wellington, South Africa, 2020
Chenin Blanc, Chardonnay, Viognier 54

Vale da Capucha, Fossil Branco, Lisboa, Portugal, 2018
Arinto, Fernao Pires, Gouveio (Organic, Vegan) 57

CLASSIC

Cros-Pujol, Languedoc, France, 2019
Chardonnay (Unoaked)

38.95

Macon Solutré, Vins Auvigue, Maconnais, France, 2019

Chardonnay 9.50 /31.50/ 44

Claude Riffault Sancerre, ‘Les Chasseignes’ Loire, France 2019
Sauvignon Blanc (Organic) 73

Domaine Louis Michel et Fils, Montee de Tonnerre, Burgundy, France, 2016
Chablis 1er Cru, Chardonnay 85

SPARKLING

Glass (150ml) / Bottle (750ml)

Anno Domini Prosecco NV: Glera, Chardonnay

Veneto, Italy 8.95/ 37
Bottle (750ml)

Pierre Mignon Brut Réserve Champagne

60% Pinot Meunier, 10% Pinot Noir, 30% Chardonnay 20
Veuve Clicquot Brut NV

30% Chardonnay: 50% Pinot Noir, 20% Meunier 110
Moet & Chandon, Brut Imperial NV

35% Pinot Noir, 35% Pinot Meunier, 30% Chardonnay 110

RED WINE

Glass (150ml) / Carafe (500ml) / Bottle (750ml)

SUBTLE

| Lauri, Bajo, Abruzzo, Italy, 2018

Montepulcianod’Abruzzo 7.50 / 24.50 / 34

Paladin, Veneto, Italy, 2017
Syrah 38

El Bar Mendoza, Argentina, 2019

Malbec 8.50 / 27 / 38.50

Chateau Grézan, Faugéres, Languedoc, France 2019

Grenache, Syrah, Carignan 42.50
Cartlidge & Browne, California, USA, 2019

Pinot Noir 55
Cascina Masseria, Barbaresco, Piedmont, Italy, 2017

Nebbiolo 65
Walnut Block, Nutcracker, Marlborough, New Zealand 2015

Pinot Noir 69

Antonin Guyon, Chorey les Beaune, Les Champs Long, Burgundy, France 2015
Pinot Noir 80

LIGHT AND JUICY

Campo Tranquilo Tinto, Murcia, Spain, 2018
Monastrell

6.5/20.50/28.95

Coteaux Bourguignons, Burgundy, France 2018
Gamay, Pinot Noir (Vegan) 38

Mesta, Ucles, Spain, 2018

Tempranillo (Organic, Vegan) 7 [/ 22.95 / 32.95

Zorzal, Navarra, Spain 2019

Garnacha (Organic) 32.95
Niepoort, Nat Cool 1 Litre, Barraida, Portugal, 2019

Baga (Biodinamic,Organic) 49
Dorli Muhr, Samt & Seide, Carnuntum, Austria, 2017

Blaufrankisch (Organic, Vegan) 49

Envinate, Vinos Atlanticos, Benje Tinto, Canary Island, Spain, 2017
ListanPietro 58

ROBUST

Finca de los Arandinos, Crianza, Rioja, Spain, 2016

Tempranillo 39.50
Quinta de Saes Red, Dao, Portugal, 2017

Touriga Nacional, Alfrocheiro, Tinta Roriz 9/30.50/40
Chateau La Peyrére, Haut Médoc, Bordeaux, France, 2013

Cabernet Sauvignon, Merlot and Cabernet Franc.......... 9.50/ 31.50 / 44

Fontaine Du Clos, Reflets de ’Ame Vacqueyras, Cotes Du Rhone, France, 2016
Grenache Noir, Syrah, Mourvedre 54

Chateau Talbot, St Julien, Bordeaux, France, 2005
Cabernet Sauvignon, Merlot and Petit Verdot 180

ROSE

Glass (150ml) / Carafe (500ml) / Bottle (750ml)

Fontaine du Close, Certitude Rosé, Cotes Du Rhone, France, 2018
Caladoc, Tempranillo, Muscat Petits Grains....... 7.50 / 24.50 / 34

Rosé Vulcanico, Azores, Portugal, 2020

Agronomica, Saborinho, Touriga Nacional 45.50




®

DRINKS &
DESSERT

Mai Tai
Bacardi rum, orgeat syrup,

P*rnstar
Finlandia vodka, shaken
with passion fruit purée

and vanilla syrup
- 11.50

Mojito
Bacardi Carta Blanca, lime juice,
caster sugar and fresh mint,
topped with soda water

- 10.95

Slane Sour
Slane whiskey, egg whites,
lemon, sugar syrup and
Angostura bitters

- 10.95

Cucumber &
Elderflower Collins
Hendricks gin shaken with fresh
cucumber, lemon juice, sugar
syrup and elderflower liqueur,
topped with soda water
- 11.95

Phuket Passion
Passion fruit purée charged with
Prosecco and a dash
of Chambord

- 10.95

Old Fashioned
Woodford Reserve bourbon
stirred with Angostura
bitters and brown sugar

- 11.95

Long Do

orange curacao, lime
- 11.95

Floating Market
Bacardi Carta Blanca,
Maraschino liqueur, lime leaf
infused sake, lime juice, ginger
syrup
-10.95

Life’s A Beach
Finlandia vodka, fresh fruits
in season, ginger liqueur, lime
juice, guava syrup, topped
with aloe vera juice
- 11.50

Thai Basil Smash
Tanqueray Gin shaken with
Thai basil, lemon juice and

sugar syrup
- 10.95

Absolut Swizzle
Absolut citron, pomegranate
liqueur, fresh pomegranate, lemon
juice and citrus peel syrup
- 11.50

Saba Homemade Lemonade
Fresh ginger and lemongrass
built in a tall glass with lemon
juice and sugar syrup,
topped with soda water
- 5.95

Tiger
Lager, 330ml, Singapore,
ABV 4.8% - 6.00

Singha
Thai Lager, 330ml, Thailand,
ABV 5.0% - 6.00

Chang
Thai Lager, 320ml, Thailand,
ABV 5.0% - 6.00

Maisels Original Weisse
Weisse Beer, 500ml, Germany,
ABV 5.2% - 6.50

Maisels Weisse Alcohol Free
Weisse Beer, 500ml,
Germany, ABV N/A - 5.95

Orpen’s Cider
Cider, 330ml, Ireland,
ABV 5.3% - 6.30

Mongozo Pilsner [Gluten Free]
Pilsner Lager, 330ml,
Belgium ABV 5.0% - 6.30

Heineken
Netherlands 5% [Pint] - 6.25

Moretti
Italy 4.6% [Pint] - 6.50

Dark Chocolate and Nut Brownie
[GF] Served warm with a drizzle
of créme anglaise and Golden Hill
vanilla ice cream - 6.95

Strawberry and Rhubarb
Cheesecake [GF] Served with
Boulaban Farm Handemade
Lemon Sorbet - 6.95

Selection of Ice Cream Delicious

Boulaban Handmade Ice Cream

from Co. Tipperary served with a
fruit coulis - 6.95

Peppermint, Chamomile, Earl
Grey, Jasmine, Rooibos, Decaf
Tea, Irish Breakfast Tea - 3.95

Espresso - 3.00
Double Espresso - 3.50
Macchiato - 3.30
Americano - 3.40

Latte - 3.50
Cappuccino - 3.50
Mocha - 3.75

Flat White - 3.50
Hot Chocolate - 3.75

Choose your liquor, we’ll add freshly
brewed coffee, sugar & cream - 8.95

Bacardi Carta Oro, Bacardi

Apple No-Jito
Coconut Rum, coconut purée,

Apple juice, sugar syrup,

lime juice, sugar syrup and Thai
basil, topped with ginger beer
- 10.95

Pattaya Margarita
Galangal infused El Jimador
Reposado, orange liqueur, lime
juice, agave syrup and smoked
salt
- 10.95

lime juice, mint leaves
over crushed ice
topped with soda water
- 5.95

Blue Moon
Fresh blueberries blended
with peach, fresh ginger
and apple juice served over ice
with ground cinnamon
-5.95

Espresso Martini
Absolut Vanilla vodka, Kahlua,
brown sugar and freshly brewed
Espresso -12.50

Brandy Alexander
Hennesy V/S, Dark Créme de
Cacao Liqueur, Fresh
Cream, Nutmeg - 12.50



