RED | HOUSE

RED | ELEVATED

ROSE

WINE

Trisole Nerello Mascalese | 10 / 40
Sicily, Italy, 2024

Rioja Crianza Tempranillo | 11 / 44
Montebuena, Spain, 2021

Domaine Bousquet Malbec | 13/ 52
Mendoza, Argentina, 2024

La Braccesca Montepulciano | 15/ 59
Montepulciano, Italy, 2022

Luis Canas Rioja Reserva | 17 / 68
Rioja Alavesa, Spain, 2019

Zenato Ripassa della Valpolicella | 16 / 64
Veneto, Italy, 2022

Zenato Amarone della Valpolicella | 25/ 100
Veneto, Italy, 2020

Verso from Haut Batailley | 20 / 80
Pauillac, Bordeaux, France, 2019

Chateau Mauvesin Barton | 80
Moulis-en-Medoc, Bordeaux, France, 2018

Mas St Louis Chateauneuf-du-Pape | 85
Rhone, France, 2021

Luis Canas Rioja Gran Reserva | 115
Rioja Alavesa, Spain, 2019

Echo de Chéateau Lynch-Bages | 160
Pauillac, Bordeaux, France, 2022

Chéateau Langoa-Barton | 215
Bordeaux, France, 2012

Pinot Grigio Rosé | €10 / €39
Veneto, Italy

Rosé d'Anjou | €42
Loire Valley, France

Tormaresca Calafuria | €55
Salento, Puglia, Italy

Magnolia Rosé | €54

Cotes de Provence, France



WINE

WHITE | HOUSE Tre Venti Grillo | 10 / 40
Sicily, Italy, 2025

Pietrabianca Chardonnay | 14 / 56
Puglia, Italy, 2024

Walnut Block Sauvignon Blanc | 12 / 48
Marlborough, New Zealand, 2024

Contacto Alvarinho | 13/ 52
Moncao e Melgaco, Portugal, 2025

Aus de Lagen Riesling | 17 / 68
Pfalz, Germany, 2022

Domaine Thomas Sancerre | 18 / 72
Verdigny, France, 2024

Lugana Riserva Sergio Zenato | 24 / 96
Veneto, Italy, 2022

Zenato Pinot Grigio delle Venezie | 14 / 56
Valpolicella, Italy, 2025

WHITE | ELEVATED Clarendelle Haut Brion | 59

Bordeaux, France, 2024

Pouilly Fumé | 65
Loire Valley, France, 2024

Malat Furth Gruner Veltliner | 68
Kremstal, Austria, 2024

William Febvre “Vallions” Chablis | 148
Chablis, France, 2023

SPARKLING Prosecco Treviso, Corte delle Calli | €9 / €40
Veneto, Italy

Crémant de Bourgogne | €90
Epineuil, France, 2022

Champagne Gremillet, Brut Sélection | €130

Champagne, France

Moét & Chandon | €140
Champagne, France

Veuve Clicquot | €160
Champagne, France



COCKTAILS

SOURS | €13

NEGRONIS | €13

AFTER DINNER | €13

IRISH FORWARD | €13

LONG | €15

SMOKED | €15

Whiskey Sour (Sweet, Tart & Balanced)
Jameson Black Barrel / lemon juice / Beara bitters / simple syrup (3)

Pisco Sour (Velvety & Tangy)
Pisco / lime juice / egg white / simple syrup / Beara bitters (3)

Amaretto Sour (Nutty & Smooth)
Disaronno / lemon juice / simple syrup / egg white / Beara bitters (3)

Classic Negroni (Bold, Bitter & Balanced)

Drumshanbo Gunpowder gin / Valentia Island vermouth / Campari

Yuzu Negroni (Smooth & Bitter)
Campari / yuzu-infused Beefeater gin / Valentia Island vermouth / citrus

Coffee Bean Negroni (Sweet & Bitter)
Coffee-infused Campari / Glendalough gin / Valentia Island vermouth / orange

Irish Toffee (Sweet, Smooth & Creamy)

Jameson whiskey / butterscotch liqueur / cream / nutmeg

Boulevardier (Bitter, Bold & Sweet)

Bulleit bourbon / Campari / sweet vermouth / bitters / dark chocolate

Arkle Espresso (Rich & Indulgent)
Absolut vodka / Baileys / Kahlua / espresso / simple syrup

Oileadn (Fresh & Floral)
Drumshanbo Gunpowder gin / elderflower syrup / lime juice / mint

Gairdin (Herbal & Sweet)
Dingle gin / blackcurrant syrup / lemon juice / Poachers tonic / thyme

Uisce Beatha (Strong & Smooth)
Jameson whiskey / Irish Mist / Beara bitters / bitters / orange

Miso Colada (Creamy, Salty & Fruity)

Havana 3yr rum / coconut cream / miso paste / pineapple

nghball 75 (Fresh & Bubbly)
Beefeater 24 gin / prosecco / lemon juice / simple syrup

Paloma Blanca (Fresh & Zesty)

Patron Silver tequila / grapefruit / agave nectar / lime / salt / soda

Old Fashioned (4sh & Spiced Oak)

Maker’s Mark bourbon / simple syrup / Beara bitters / bitters / cinnamon

Mezcal Negroni (Aromatic & Earthy)

Casamigos mezcal / Campari / sweet vermouth / smoked bitters / orange

Godfather (Nutty & Peaty)
Glenfiddich 12yr scotch / amaretto / smoked bitters



