‘-rly wine bar

drinks

Glendalough gin & Poacher’s tonic, orange
Hendricks gin & Fever Tree tonic, cucumber
Monkey 47 & Fever Tree tonic, orange
Absolut vodka & soda water, lime, mint

Buttered rum hot toddy
cocktails
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Boulevardier
bulleit bourbon, campari, antica

tom collins
Glendalough gin, lemon, juice, sugar, soda water

classic martini
Tanqueray No.10 gin or grey goose vodka, vermouth,
lemon or olive

rum old fashioned
Zacapa, syrup, selection of bitters

espresso martini
Absolut vodka, kalhua, Cointreau, espresso, sugar

bellini
peach purée, creme de péche, prosecco

French 75
Tanqueray No.10, Champagne, lemon, juice, sugar
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‘;Iy wine bar

bar-menu
salted smoked almonds (v) 4
today’s olives (gf) 4
whipped salted cod & focaccia (c)(d) 6.5
selection of breads & homemade dips (d) 5

anchovies on toast, herb mayo, pickled shallot 6.5

calamari & homemade aioli 7

cheeses-cured-meats

organic Burren ham hock terrine & toast (c)(d) 9.5
homemade piccalilli, date purée

100% organic Burren beef burger (c)(d) 16.50
smoked Knocknanore cheese , bacon jam, baby gem & hand cut chips (c)

=with organic bacon + €1.5 (gf) available on request

ely cold charger to share (¢) small 19.5/ large 29.95

carefully selected Irish & continental cheeses, cured meats
(our cheese selection may include unpasturised cheese)

cheeseboard (c) two cheeses/9.95 four cheeses/14.95
served with homemade crackers burnt honey marmalade

-Nufenen, raw, cow’s milk, semi-hard, Graubiinden, Switzerland
-Sells-sur-Cher, pasteurised, goat’s milk, semi-soft, Loire, France
-Durrus 0G, pasteurised, cow’s milk, semi-soft, Co.Cork, Ireland
-Bleu d’Auvergne, pasteurised, cow’s milk, blue, semi-soft, France

(gf) Gluten Free (c) Adaptable for Coeliacs (v) Vegetarian (n) contains Nuts (d)

contains Dairy — Full Allergens handbook available on request
on parties of six or more a 12,5% gratuity will be applied, which goes directly to all our staff



