
RED | HOUSE 	 Trisole Nerello Mascalese | 10 / 40 
	 S i c i ly, I t a ly, 2024

	 Rioja Crianza Tempranillo | 11 / 44 
	 Mont ebuena , Spa in , 2021

	 Domaine Bousquet Malbec | 13 / 52 
	 Mendoza , A rgen t ina , 2024

	 La Braccesca Montepulciano | 15 / 59 
	 Mont epu l c iano, I t a ly, 2022

	 Luis Canas Rioja Reserva | 17 / 68 
	 R io ja  A lave sa , Spa in , 2019

	 Zenato Ripassa della Valpolicella | 16 / 64 
	 Vene to, I t a ly, 2022

	 Zenato Amarone della Valpolicella | 25 / 100 
	 Vene to, I t a ly, 2020

	 Verso from Haut Batailley | 20 / 80 
	 Pau i l l a c , Bo rdeaux , F ranc e , 2019

 
RED | ELEVATED	 Château Mauvesin Barton | 80 
	 Mou l i s - en-Medoc , Bo rdeaux , F ranc e , 2018

	 Mas St Louis Châteauneuf-du-Pape | 85 
	 Rhone , F ranc e , 2021

	 Luis Canas Rioja Gran Reserva | 115 
	 R io ja  A lave sa , Spa in , 2019

	 Echo de Château Lynch-Bages | 160 
	 Pau i l l a c , Bo rdeaux , F ranc e , 2022

	 Château Langoa-Barton | 215 
	 Bo rdeaux , F ranc e , 2012

 
ROSE 	 Pinot Grigio Rosé | €10 / €39 
	 Vene to, I t a ly

	 Rosé d’Anjou | €42 
	 Lo i r e  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 
	 Cô t e s  d e  P rovenc e , F ranc e

WINE



WHITE |  HOUSE	 Tre Venti Grillo | 10 / 40 
	 S i c i ly, I t a ly, 2025

	 Pietrabianca Chardonnay | 14 / 56 
	 Pug l ia , I t a ly, 2024

	 Walnut Block Sauvignon Blanc | 12 / 48	  
	 Marlbo rough , New Zea land , 2024

	 Contacto Alvarinho | 13 / 52 
	 Moncao  e  Me lgaco, Po r tuga l , 2025

	 Aus de Lagen Riesling | 17 / 68 
	 P fa l z , Ge r many, 2022 

	 Domaine Thomas Sancerre | 18 / 72 
	 Ve rd igny, F ranc e , 2024

	 Lugana Riserva Sergio Zenato | 24 / 96 
	 Vene to, I t a ly, 2022

	 Zenato Pinot Grigio delle Venezie | 14 / 56 
	 Va lpo l i c e l l a , I t a ly, 2025

 
WHITE |  ELEVATED	 Clarendelle Haut Brion | 59 
	 Bo rdeaux , F ranc e , 2024

	 Pouilly Fumé | 65 
	 Lo i r e  Va l l e y, F ranc e , 2024

	 Malat Furth Gruner Veltliner | 68 
	 K rems ta l , Au s t r i a , 2024

	 William Fèbvre “Vallions” Chablis | 148 
	 Chabl i s, F ranc e , 2023

 

SPARKLING 	 Prosecco Treviso, Corte delle Calli | €9 / €40 
	 Vene to, I t a ly

	 Crémant de Bourgogne | €90 
	 Ep ineu i l , F ranc e , 2022

	 Champagne Gremillet, Brut Sélection | €130 
	 Champagne , F ranc e

	 Moët & Chandon | €140 
	 Champagne , F ranc e

	 Veuve Clicquot | €160  
	 Champagne , F ranc e

WINE



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  /  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 ) 

 
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 fused  Bee feate r  g in  / Valent ia  I s land ve r mouth / c i t r u s

	 Coffee Bean Negroni ( Swee t  &  B i t t e r ) 

	 Coffee-infused Campari / Glendalough gin / Valentia Island vermouth / orange 

 
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 ) 
	 Bul l e i t  bourbon / Campar i  / swee t  ve r mouth / b i t t e r s  /  dark  choco late

	 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  /  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

	 Highball 75 ( F re sh  &  Bubbly ) 
	 B e 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  /  agave  n e c ta r  /  l ime  /  sa l t  /  s oda

 
SMOKED  |  €15 	 Old Fashioned (A sh  &  Sp i c ed  Oak ) 
	 Maker ’s  Mark  bourbon / s imple  sy rup / Beara  b i t t e r s  /  b i t t e r s  /  c innamon

	 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

COCKTAILS


