
CRISP LOBSTER HOT DOG (2)  |  €15
Native lobster meat / Béarnaise / chervil / lemon

(1 ,3 ,4 ,7 )

FOIS  GRAS SAMBO (2)  |  €11
Fois gras parfait / pâte de brick / pear / lemon / tarragon 

(1 ,3 ,7 )

POPCORN CHICKEN | €10
Crispy shredded chicken / truffle butter / popcorn / sumac 

(1 ,7 ,12)

PORK CRACKLING | €8
Chicharrón / salt & vinegar powder /  

malt vinegar spray

OYSTERS MIGNONETTE (2)  |  €6
Cherry blossom vinegar (14)

TRUFFLE FRIES  |  €7
Skinny fries / truffle mayo / truffle dressing / Parmesan 

(7 ,12)

ALLERGENS
1-Ce rea l s, 2 -Cr u s ta c ean s, 3-Egg s, 4-F i sh , 5-Peanu t s, 6-Soybean s, 7-Mi lk , 8-Nut s, 9-Ce l e r y, 10-Mus ta rd , 11-Se same  Se ed s, 
12-Su lph i t e s, 13-Lup in s, 14-Mol lu s c s,  V-Vege ta r ian , VE-Vegan , VE*-Can  b e  made  Vegan , GF-Glu t en  F re e , GF*-Can  b e  made 
G lu t en  F re e

BAR BITES



WHITE |  HOUSE 
 
Walnut Block, Sauvignon Blanc | €12 / €47 
Marlbo rough , New Zea land 
 
Contacto Alvarinho | €13 / €50 
Ría s  Ba i xa s, Spa in 
 
Perlage Pinot Grigio | €10 / €40 
Venez i e , I t a ly 
 
Saint Veran Chardonnay | €14 / €56 
Maconna i s, F ranc e

WINE

WHITE |  ELEVATED

Malat Riesling | €56 
Krems ta l , Au s t r i a 
 
Gavi di Gavi | €54  
P i edmont , I t a ly 
 
Lugana Riserva, Zenato | €84 
Vene to, I t a ly 
 
Pouilly-Fumé | €65 
Lo i re  Va l l e y, F ranc e 
 
Clarendelle, Haut-Brion | €59 
Bordeaux , F ranc e 
 
Meursault “Les Clous” | €149  
Burgundy, F ranc e

SPARKLING

Prosecco Treviso, Corte delle Calli | €9 / €40 
Vene to, I t a ly 
 
Champagne Gremillet, Brut Sélection | €130 
Champagne , F ranc e 
 
Moët & Chandon | €140 
Champagne , F ranc e 
 
Veuve Clicquot | €160  
Champagne , F ranc e

RED | HOUSE

Montebuena Crianza | €10 / €40 
Rio ja , Spa in 
 
La Braccesca, Montepulciano | €15 / €59 
Montepu l c iano, I t a ly 
 
Malbec du Clos | €12 / €47 
Cahor s, F ranc e 
 
Clarendelle, Haut-Brion | €13 / €52 
Bordeaux , F ranc e

RED | ELEVATED

Beaujolais Vil lages | €52 
Beau jo la i s, F ranc e

Luis Cañas Reserva | €68 
Rio ja , Spa in

Château Mauvesin Barton | €80 
Bordeaux , F ranc e
 
Peppoli, Chianti Classico | €64 
Tus cany, I t a ly 

Zenato Ripassa Valpolicella | €70 
Vene to, I t a ly 
 
Amarone della Valpolicella | €120 
Vene to, I t a ly

ROSE

Pinot Grigio Rosé | €10 / €39 
Vene to, I t a ly 
 
Rosé d’Anjou | €42 
Lo i re  Va l l e y, F ranc e 
 
Tormaresca Calafuria | €55 
Sa l en to, Pug l ia , I t a ly 
 
Magnolia Rosé  | €54 
Côt e s  d e  P rovenc e , F ranc e



SOURS  |  €13
 
Whiskey Sour ( Swee t , Ta r t  &  Ba lanc ed ) 
Jame son  B la ck  Ba r re l  /  l emon  ju i c e  /  Bea ra  b i t t e r s  / 
s imp l e  s y r up  (3 ) 

Pisco Sour (Ve l ve t y  &  Tangy ) 
P i s c o  /  l ime  ju i c e  /  egg  wh i t e  /  s imp l e  s y r up  /  Bea ra 
b i t t e r s  (3 )

Amaretto Sour (Nut t y  &  Smoo th ) 
D i sa ronno  amare t t o  /  l emon  ju i c e  /  s imp l e  s y r up  /  egg 
wh i t e  /  Bea ra  b i t t e r s  (3 ) 

COCKTAILS

NEGRONIS   |  €13
 
Classic Negroni (Bo ld , B i t t e r  &  Ba lanc ed ) 
Dr umshanbo  Gunpowde r  g in  /  Va l en t ia  I s l and  
ve r mouth  /  Campar i

Yuzu Negroni ( Smoo th  &  B i t t e r ) 
Campar i  /  yuzu- in fu s ed  Be e feat e r  g in  /  Va l en t ia  I s l and 
ve r mouth  /  c i t r u s

Coffee Bean Negroni ( Swee t  &  B i t t e r ) 
Co ld  b rew  co f fe e  in fu s ed  Campar i  /  G l enda lough  g in  / 
Va l en t ia  I s l and  ve r mouth  /  o range 

AFTER DINNER  |  €13
 
Irish Toffee ( Swee t , Smoo th  &  Creamy) 
Jame son  wh i s k ey  /  bu t t e r s c o t ch  l i queu r  /  c ream / 
nu tmeg 

Boulevardier (B i t t e r, Bo ld  &  Swee t ) 
Bu l l e i t  bou rbon  /  Campar i  /  swe e t  ve r mouth  / 
cho co lat e  b i t t e r s  /  da rk  cho co lat e

Arkle Espresso (R i ch  &  Indu lgen t ) 
Ab so lu t  vodka  /  Ba i l e y s  /  Kah lua  /  e sp re s s o  /  s imp l e 
s y r up

IRISH FORWARD  |  €13
 
Oileán ( F re sh  &  F l o ra l ) 
Dr umshanbo  Gunpowde r  g in  /  e ld e r f l owe r  s y r up  /  l ime 
ju i c e  /  min t

Gairdín (He rba l  &  Swee t ) 
D ing l e  g in  /  bla ck cu r ran t  s y r up  /  l emon  ju i c e  / 
Poache r s  t on i c  /  thyme

Uisce Beatha ( S t r ong  &  Smoo th ) 
Jame son  wh i s k ey  /  I r i sh  Mi s t  /  Bea ra  b i t t e r s  / 
homemade  b i t t e r s  /  o range

LONG  |  €15
 
Miso Colada (C reamy, Sa l t y  &  F r u i t y ) 
Havana  3y r  r um /  co conu t  c r eam /  mi s o  pa s t e  / 
p ineapp l e  ju i c e  /  p ineapp l e

Highball 75 ( F re sh  &  Bubbly ) 
Be e feat e r  24  g in  /  p ro s e c co  /  l emon  ju i c e  /  
s imp l e  s y r up

Paloma Blanca ( F re sh  &  Ze s t y ) 
Pat r on  S i l ve r  t equ i la  /  g rape f r u i t  j u i c e  /  agave  n e c ta r 
/  l ime  ju i c e  /  s ea  s a l t  /  s oda

SMOKED  |  €15
 
Old Fashioned (A sh  &  Sp i c ed  Oak ) 
Make r ’s  Mark  bou rbon  /  deme ra ra  s imp l e  s y r up  /  Bea ra 
b i t t e r s  /  smoked  b i t t e r s  /  c innamon  s t i ck

Mezcal Negroni (A romat i c  &  Ear thy ) 
Ca samigo s  mezca l  /  Campar i  /  swe e t  ve r mouth  / 
smoked  b i t t e r s  /  o range

Godfather (Nut t y  &  Peaty ) 
G l en f idd i ch  12yr  s c o t ch  /  amare t t o  /  smoked  b i t t e r s


