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Cocktail Menus Ireland (1970s-2020) Version 1

1970s: Madigans Pub, North Earl Street & Connell St, Dublin 2

‘MADIGANS

&

IH

NLIY

Gin Collins 35p  Whiskey Sour 35p Daiquiri 45p Rum Sour 40p Brandy Sour
Gin Sling 35p Manhattan %p Rum Collins 40p Rum Toddy 30p o
Honeymoon 45p
Singapore Sling ~ 35p Highball 35p Coffee Royal
. . Pimm's No. 4 35p
Gin Sour 35p  Milky Way 35p Between the Sher
(Irish Coffee 35p
Gin Tini (Dry) 35p Shamrock 35p ‘
Sidecar
White Lady 35p Pimm’s No. 2 35p
NON-ALCOHOLIC Brandy Sling
Pink Lady 35p
Pussyfoot 22p Pineapple Cocktail 22p Brandy Collins
Gimlet 35p
Yellow Dolphin 22p Coke Special 22p Pimm’s No. 3
Pimm’s No. 1 35p
Seven-Up Special  22p Snowball

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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Cocktail Menus Ireland (1970s-2020) Version 1

1980s: Wall Street Bar & Lounge, Irish Life Mall, Dublin.

C0 (‘I(T‘AI

All your old favourites will be shaken or ~

stirred by your friendly barmen, é |
Chris & John 14

IRISH LIFE M ALL)

Hawaiian Blue

Black Russian
Singapore Sling

Jamaica Ji e

Pina Colaca

Slow Comfortable Screw
Sex on the Beach
Harvey Wailbanger
Long Island Iced Tea

£5.00 (£3.50 during Happy Hour).

MIX WITH THE GREAT SMIRNOFF SENSATION

i il it bt NG SiANiHHBN

José Cuervo Tequila,
Pincapgle Juice, HAPPY HOUR DAILY WUZZY

Smirnoff, Creme de

Cointreau, Apricot J- 7 p.m. Banana, Galliano,
Brandy £3 50 Beromn (54 far ! ) . ALL COCKTAH;S Orange JulCC and
GORDON /G'EKKO f o £2.00 Strawberry Juice £3 50

Bacardi, Orange Juice,
\ Galligno, Dark Rvm
1350

“ANours, / BACHELOR
SLEFPING GIANT SINCE DREAM ~
Smirncff, nge de Smirnoff, Pineapple Juice, Gilbeys Gin, Lire, Triple, /4
Bananz, Cherry Brandy, Blue'Curacao and Creme Sec and Creme e
; Orangf Juice £3.50 Banana £3.50 Banana £3.50
DOW JONES : / f i\
TIPPLE / BUDDY FO -
Martell, Galliano, Gilbeys Gin; Blue
Pineapple Juice, Tia Curagao',/Cr,eme dé MAD HA’/]:YER
Maria £3.50 I}anéina, Pineapple Juice José Cuervo Tequila,
/ - Archers, Apricot Brandy ROMEO & JULIET
/ d Lemon Juice £3.30
THE SPECULATOR . ; Southern G
Southern Comfort, FOREIGN g b i

( 7 \ Archers, Orange Juice
Archers,/Orange Juice, EX,C GE . \ ‘: and Strawberr)g/e Juice
Strawberry Juice £3.50 Jost Gdervo Tequila, 2 £3.50 =
/ Blye'Curacao, Orange s ‘
Jaice, Malibu £3.50 I &

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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Cocktail Menus Ireland (1970s-2020) Version 1

1980s: Aspen’s, Wicklow Street, Dublin 2.

=—— — =— —e
FOR THE INTERNATIONAL TASTE OLD FAVOU
ASPEN’S CLASSICS BLACK R
Vodka. K r Y€ 200 >pped with
Coke if required

= SINGAPOR
A TS Gin. L

< herry Brandy topped up
with soda water
A PINA COLADA
A\maretto, Midor R
are o, Mic Bacarc C C weapple Juice n

Fresh Cre

SCC ardi, Triple Sec Coke & Sw et ~r v
- = RS DL SPANISH TRAIN
Bac range Juice, Cherry Brandy with

> Juice, Strawberry

Pineapple &

Fresh Crean

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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Cocktail Menus Ireland (1970s-2020) Version 1

THE CLASSICS
ALL COCKTAILS £3.50

JAMAICAN CHILLER
Tia Maria, Midori, Pisang Ambon. Fresh Cream

SINGAPORE SLING
\ Gin, Lemon Juice, Cherry Brandy, topped with
l Soda

BRANDY ALEXANDER
Brandy, Creme de Cacao, Fresh Cream

ASPEN’S WEEKEND PARTY DRINKS

COSTA RICAN SCORCHER
| Vodka, Peach Schnapps, Pineapple Juice,
Blue Curacao, Sirop de Fraise

ALABAMA SLAMMER
Southern Comfort, Sloe Gin, Creme de
Bananes

LONG ISLAND ICED TEA
Vodka, Bacardi, Tequila, Triple Sec,
Coke & Lemon £5,00

ASPEN’S CHOICE

WICKLOW ST. SUPREME
Irish Whiskey, Pisang Ambon, Orange Juice,
Triple Sec

GRAFTON ST, SPECIAL
\Vodka, Peach Brandy, Bailey's, Pineapple
Juice

MOZART'S TIPPLE
Brandy, Orange Juice, Cherry Brandy, Tia
Maria

| -

BUCKS FiZZ

$nipe Champagne & Fresh Orange Juice
£9.00

BLACK VELVET
Snipe Champagne & Chilled Bofttle of Stout
£9.00

HAPPY YOUTH
Snipe Champagne, Orange Juice & Cherry
Brandy £10.00

REFRESHING NON-ALCOHOLIC

COOLERS
COCKTAILS BELOW £2.50 EACH

CHAMPAGNE COCKTAILS

CHAMPAGNE JULEP

Snipe Champagne, Cherry Brandy, Sprig of
Mint & Sugar : £9.00

PUSSY FOOT
Orange, Lemon, Lime, Fresh Cream,
Grenadine

CINDERELLA
Pineapple Juice, Strawberry Juice topped with
7-Up

STRAWBERRY SURPRISE
Strawberry Blended with orange Juice and
Fresh Bananas

THE PINK PANTHER
Orange Juice, Sirop de Fraise, Fresh Cream
blended

SUNSHINE HOT-SPOT
Cranberry Juice, Pineapple Juice. Lime Juice

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.

E: james.p.murphy@tudublin.ie  T: 35314024453
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Cocktail Menus Ireland (1970s-2020) Version 1

GOOD TIME COCKTAILS
IT'S PARTY TIME!

SEX ON THE BEACH
Vodka, Cranberry Juice, Peach Schnapps,
Orange Juice

SLOE COMFORTABLE SCREW

Southern Comfort, Gallana, Sioe Gin, Orange
Juice

FUZZY NAVAL
Vodka, Orange Juice, Peach Schnapps

BETWEEN THE SHEETS
Brandy, Rum, Cointreau, Lemon Juice

FORBIDDEN KIsS
Southern Comfort, Amaretto, Kahlua and fresh
Cream

THE ZOMBIE
The 3 Rums (Light, Golden, Dark) combined

with Orange, Pineapple and Lemon Juice and
Apricot Liqueur

ROLLS ROYCE
Brandy, Cointreau, Orange Juice

ALABAMA SLAMMER
Southern Comfort, Sloe Gin, Creme de
Bananas

TEQUILA SUNRISE
Tequila, Orange Juice, Grenadine

BANANA BREEZE
Vodka, Creme De Bananes, Cranberry Juice,
Fresh Cream

CReh 14g0%

CHAMPAGNES

LAURENT PERRIER Snipe £8.00
DUVAL LE ROY 'BRUT" Bottle £35.00
DUVAL LE ROY 'PINK' Bottle £40.00

CHARLES HEIDSIECK VINTAGE Bottie  £40.00
MOET ET CHANDON VINTAGE Bottle  £45.00

DOM PERIGNON 1983 Bottle £90.00

WINES

CUVEE BOUCHARD RED & WHITE
Our house wine specially imported for Aspen'’s
on Wicklow Street is from the famous Burgunay
negociant of Bouchard Aine. The White is well
balanced medium dry burgundy style, while
the red is full with good colour,

Glass £2.00 Bottle £10.00

BEAUJOLAIS ROUGE ‘BOUCHARD AINE’
Light, Fruity wine with fresh flavour, one of the
Pest loved of all French wines  Bottle £12.50

PEISPORTER MICHELSBERG Q.8.A, ‘SCHMITT

SOHNE’

Medium fruity wine from the Moselle valley
Bottle £12.50

MACON LUGNY
Reputably the best wine produced in the
Maconnais, fresh, dry and fruity

Boftle £16.50

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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1980s: Club M, Blooms Hotel, Dublin.

¥ PSS A
Tequila, Blue CCuracao, Peach
Schnapps, Fresh Pineapple Juice,

Sirop de Fraise £4.80

2 - - 4 » A~ >

- B < < > v N
Dlesperazate \Virgisn

. [T

Baileys, Midori, Tia Maria, Fresh

Cream £3.80

<4 -~ - - - - > =

~ B —a>™ < [ T e RN o

Bacardi, Malibu, Pisang Ambon,

Fresh Pineapple Juice £4.50

- - - = - P BN

~ " N v [y S

~ P27
Y/ UOHT

Gin, Peach Schnapps, Triple Sec,

Fresh Orange and Cranberry

Juices £4.50

Creme De Cacao, Blue Curacao,

Fresh Cream, Sirop De Fraise £3.80

7Y /. 7>

N\ A LAV

Baileys, Sirop De Fraise, Parfait

Amour, Fresh Cream £3.80

» - =
- > -
T ARC A ) A BO - Dol

W=7 L7
Vodka, Peach Schnapps, Fresh
Orange Juice, Midori

=,
A —=F—=

£4.50

\"'l CAVE

Southern Comfort, Creme De
Bananes, Peach Schnapps, Sirop

De Fraise, Fresh Orange Juice £4.50
» - - e
~= e - N
TR ¢ . “

Vi N L4
Tequila, Peach Schnapps, Apricot
Brandy, Lemon Juice £4.50

»> - = -
- > a ER
) ) P 2 V& % vy
(gl (& g (& (=" L CET=5E (¢
Tequila, Peach Schnapps, Creme
De Bananes, Fresh Orange Juice,
Sirop De Fraise £4.50
- - - -
—= = EN -
== e =)

&= (T (A IV (7 (=== < )/ o ol LA —2 L
Fresh Banana, Strawberries, Fresh
Orange Juice and Sirop De Fraise £2.75

Lvrgg—=% =L it7g

& o
Fresh Orange Juice, Pineapple
Juice sh Cream and Grenadine
Syrup £2.75
< > - A TR R e TP
~ . [S B A ==

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
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1980: The Harp (River Bar), O’Connell Bridge, Dublin.

aa > Cocktail

RN s The Riwv
PA S e\ e

wo2X 5, o™ The I

o= G

VYodka. Tia Ma and Baileys Z24.50
7- Flag -
Brandy, me dle = £4.00

Food Served Daily - Carvery Lunch from I3

- O
itail Menu R P gce
- C
River Bar oo

The Harp Vate p
O'CONNELL BRIDGE lies
DUBLIN 2
TEL: 677 7835
FAX: 677 7778

Dirty “Dozen

£4.00

rom 12.50 p.m. - Bar Menu Available Al Day

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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1990s: Lobo’s, Morrison Hotel, Dublin.

CiRel 19 90 Sode fure-au mo tasho no en ( Even when our sleeves brush
DuRLin together it s our karma,) Japanese Proverb
coc !(TAILS ‘ . - KORYOR
Marganta £6  Martini Soho & Yaki niku skewered beef fillet with '
cuervo, Lomtreau. Lime mmoft Pum sake Appie Juce a spicy garfic and sesame dip £ 6
: : Gyoza pan steamed pork dumplings
Mojito £6  Bloody Ginzatini £7 with a tangy soy dip {6
—— R Yakitori skewered char-grilled chicker
glazed with teriyaki sauce £5
Classic Martini Singapore Slin 8 e
g e i il g_ ] Ebi fral deep fried prawns with a )
o .. S sweet chilli sauce £5
. 5 Shiromi - bite size pieces of deep fried
9|bson i 5 Long _foh I“_d Ta &S age whitefish with a citrus dip ~~ £6
. - - Tempura selection of ye&elglbles and
prawns in a light batter t8
Gimlet Hurricane £8
— ——— NIGIRI SUSHI

Bite-size pieces of sushi rice topped with seafood

Coneey . (Ehs:cC - W 0 £ 4 per portion £ 5 per portion

Sramof Contreau Lime hamosene (rand Marmer Hennessy

Salmon Sweet prawn
= . Tuna Flying fish roe
o T ¢ Whitefsh  Red clam
VR - e Octopus Yellowtail
Prawn Eel
Pink Cloud £7  Kir Royale £10
e T NORIMAKI

Sushi rice rolled in seaweed
£ 7 perportion £ 8 per portion

Salmon California roll

IMPORTED BEER Tuna Yellowtail and scallion
Cucumber Eel and tempura

o " - Japanese pickles

Kinn (japan £355  Masel Wes (Ger £355

Sapporo (Japan £355 Staropramen (Czech £3.55 LOBO SPECIALS

Singha (Thai £355  Hoegarden (B £355 Osashimi selection of sliced raw £12

- N T i and cooked fish

Asahi (japan Groisch (Dutch 855 Tataki seared tuna with £10

& S & " , a aitrus dressing

Budvar (Czech £355  Budweser (USA £3.05 ' B
Caviar Royal Beluga £150

Erdinger Hefe (Ger £355  Miller (USA £3.05 per 50g

Erdinger Cristal (Ger)  £355  Heineken (Dutch) £3.05 LOBO SELECTION

I Cor\  £355 s r Miso soup followed by a selection £20

Erdinger Dunkel (Ger) £3.55  Holsten (Ger £3.05 of sushi and koryeri per person

Warsteiner (Ger £355  Becks (Ger) £3.05

Complimentary miso soup is available

ASK YOUR WAITER  Tiger Beer (Sngapore) €355 DR

FOR OUR CIGAR
SELECTION

Our sushi is handmade and all our food is prepared
with great care, skill and attention to detail Ja
food can become a love affair It is simple, deli
and subtle to dll of the senses and omazingly hea
If you have any questions, please do not hesitate
to ask any member of the Lobo staff.

We wish you a satisfying & pleasurable evening

No provision is made for service charge on this bill

We wish you a satisfying & pleasurable evening, Gratuities for staff are at the discretion of you, our guest

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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Depth Charger

Archers Peach Schnapps, Jose Cuervo Tequila,
Rum shaken with orange juice

Lynchberg Lemonade
Jatk Daniel, Trple Sec, lime and soda

Long Island lced Tea

Smimoff, Bacardi, Gin, Jose Cuervo,
Triple Sec, cola with a bwist of ime

~ deicated o thase who justcan'tget 1t quite right!

Tequila Sunrise

Jose Cuervo Tequila and orangg juice
with 2 grenadine floa

Caribbean Breeze

Malibu, Archers Peach Sehnapps, Bacardi buill
up ith pineapple, cranberry and orange juice.

- 3 real Chillr!

Black Russian

(One of our Coast favourites - Smirmoff, Kahlua
With  Splash of cola (Guinness top optiona

Electric Lemonade

Smimoff, Blue Curacao wilh lemonade
THE COAIST ANMN».SKERREES

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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Ypecality Drnks

Hurricane

Rum, lime citrus and our own special passion
fruit mix, grenadine and topped with orange juice
Margarita

Our top shelf Margarita features Jose Cuervo
Tequila, Cointreau and ime ctrus
- frozen or on the rocks, blended to perfection”

Daiquiris

Strawberry, lime, peach, hanana or pineapple
~ the choice 19 yours!

Pina Colada

Malibu and Bacardi in a blend

of coconut and pineapple

Kamikaze Sutra

Smirnoff, Archers, Triple Sec,

shaken with orange juice and lime citrus
Lights of Havana

Widori, Malibu, orange and pineapple JulGe
With a splash of soda 1

Vodka Collins i 4

Smimoff and sweet & sour,Jﬁped with soda ‘
: 4

CHURCH STREET, SKERRIES, DUBLIN, IRELAND
TEL » (01) 8491244 FAX ¢ (01) 8492298

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.

E: james.p.murphy@tudublin.ie  T: 35314024453
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1990s: Nancy Hands Bar, Parkgate St, Dublin.

M (. K 'S | ]’f < I ;
C<Vy
" i
=3 I N 2
C O C I : t a I S ORCA
Lag. 194905
the classics slammers
martini b52
Stoli or Bombay Sapphire, your choice, and of course Kahlua, Baileys, Gran Marnier
shaken not stirred! kamikaze
daiquiri Vodka, Cointreau & Lime
Bacardi, Fruit Liqueur, with fresh Pear & Lemon nancy's nipple
margarita Sambuca & Baileys
Cuervo Tequila, Cointreau & fresh Lime Juice, shaken nh
pina colada Tia Maria, R;lilcy\ & Cream
Bacardi, Coconut Cream, Pineapple & Lime Juice
shots
classics in the making
See Vodka List
parkgate mul Cuervo Tequila
St G r Beer & Lime Cordial
de Menthe & Milk served over frappé ice champagne cocktails
nancy's kiss
Kahlua, Baileys, Strawberry Liqueur & Cream nancy hands original
parkgate blues Amarerto, Créme de Cassis, & Champagne
Blue Curacao, Triple Sec, Bacardi, Lemon, Lime nancy hands classic
& Pineapple Juice Champagne, Cognac, Angostura Biters & sugars
phoenix park iced tea bellini
Bacardi, Triple Sec, Cuervo Tequila, Champagne & fresh Peach Nectar
Bombay, Stoli, Lime Juice & Coke parkgate 32
nancy's special Bombay, Cointreau, Champagne & fresh Lemon Juice
Peach Schnapps, Baileys & Grenadine nrg special
the compound Stoli, Red Bull & Champagne

Makers Mark, Green Ginger Wine, crushed ice
& Ginger Ale

NANCY HANDS

parkg e street

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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1990s: Bennigan’s Bar, South King Street, Dublin 2.

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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Bennigans
Supreme Cocktails Jack Cruise :
P tal Champagne Sidecar £11.00
Mrs. Robinson £4.00 Snipe Champagne, Brandy, Cointreau,

"A Cocktail fit for a President” & Lemon Juice.

Apricot Brandy, Peach Brandy,
Creme de Bananes, Dash of Lime and Orange Juice.

Peach Brandy, Creme de Bananes

Mr. Bennigans : Champagne Charlie
& Snipe Champagne £10.00

Champagne Cocktails
Final Curtain

Jimmy O'Dea : Old Favourites
Bucks Fizz £9.00 Long Drinks

Snipe Champagne, & Fresh Orange Juice.

Hawaiian Blue Pina Colada
Noel Purcell Black Russian  Slow Comfortable Screw
» _ Black Velvet £9.00 Singapore Sling Sex on the Beach
Snipe Champagne, & Chilled Botile of Stout. Jamaica Joe Harvey Wallbanger
Long Island Iced Tea
£5.00
Cecil Sheridan : ! !
Champagne Julep £9.00 i
Snipe Champagne,Cherry Brandy, Sprig of Short Drinks
Mint & Sugar.
Alabamma Slammer Stinger
Gal G Brandy Al
Danny Cummins : oy l:ey = )tA i
‘. ”ﬂppy Youth £10.00 Golden Cadillac Sidecar
Snipe Champagne,Orange Juice White Lady Between The Sheets
& Cherry Brandy.

Champagnes

Duval Le Roy 'Brut'
Boude £35.00 Snipe £8.00
Duval Le Roy 'Pink’ Home of the Super LLunchtime
Bonle £4000 = 5
S ' Carvery and Super Sunday Brunch
Charles Heidsieck Vintage
Botle £40.00 |

Bennigans on the Green

Moét et Chandon Vintage l
Bowle £45.00

3ollinger 'Cuvee'

Bottle £50.00 We bring you
Dom Perignon 1983 the New Super
Boutle £90.00
Port E y
Calem Ruby Pornt 1.80 ven lng
Calem Vintage Pont 1977 4.50

Carvery

Wines by the Glass
4-8 p.m. - Monday to Saturday

Cuvee Bouchard Aine Red & White
Our bouse wine specially imponed for Bennigans on the
Green is from the famous Burgundy negociant of Bouchard
Aine. The white is a well balanced medium dry burgundy
style, while the red is full with good colour

Glass £2.00 Bowe £10.00 e
Muscadet De Serve Et Maine 1 %
Dry wine with a light bouguet and & cnisp fruity Javour. 0"-&

Glass £3.00 Boule £18 50 J t M

Beaujolais Rouge 'Bouchard Aine'

Laghi, Fruity wine with fresh Navowr, one of the best loved of
!l french wines. Glass £2.75 Bonle £12.50 60
Peisporter michelsberg Q.b.A. 'Schmitt Sohne’ 1 = 4
Medium fruity wine from the Moselle valley l;e]]l]l ) ~y
AllS
& ;

Glass £275 Boule £12.50
on @heP gneen

Macon Lugny
Reputably the best wine produeced in the Maconnaise,
fresh, dry and fruity. Glass £2.75 Boule £16.50

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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1990s: Bowes Bar, Fleet St, Dublin 2.

HOMEMADE SoupP
OF THE DAY

FRESHLY MADE
SANDWICHES

IRISH COFFEE A
SPECIALITY

FUNCTION ROOM
AVAILABLE FOR
PARTIES/MEETINGS

PHONE
(O1) 671 4038

STRICTLY OVER 18
1.D. REQUIRED

s (nstiliors Limiied

T

THE CLASSICS ¢680

VODKA MARTINI

Chilled Huzzar Vodka, a dash of cold Diy
Vermouth and a twist of lemon and Olive

to garnish I

MARGARITA

Olmeca Tequila, Triple Sec, Lime Julos
shaken with ice and garnished with &
wedge of Lime

DalQuiri

Havana Club Cuban Rum, Lime Julce
and Sugar Syrup shaken with ice and
garnished with a wedge of Lme

COSMOPOLITAN

Huzzar Vodka, Cointreau, Cranberry Julos
and Lime Juice shaken with Ice and
garnished with a wedge of Lime

LONG DRINKS ¢6.50

SEX ON THE BEACH

A popular version of Sea Breeze. Huzzar
Vodka, Peach Schnapps, Cranberry and
Orange Juice garnished with a Slice of
Orange

PINA COLADA

A true classic - Havana Club Cuban Rum
blended with Pineapple Juice and Coconut
Ligueur garnished with a slice of Oange

BLACK RUSSIAN
Huzzar Vodka, Kahlua, Coca Cola,
Guinness Head (optional)

WHITE RUSSIAN
Muzzar Vodka, Kahlua & Milk/Cream

JAMESON

TRISH WHISKEY

TrOUILA SUNRISE
Olmeon Tequila, Orange Juice &
Grenadine

|.onG ISLAND ICED TEA

Murzar Vodka, Havana Club Cuban
Mum, Cork Dry Gin, Olmeca Tequila,
Lemon Juice and Coca Cola

B ooby MARY
Muzzar Vodka, Tomato Juice,
Iubasco, Worcestershire, Salt & Pepper

L UE HAWAIIAN
Havana Club Cuban Rum, Blue Curacao,
Coconut Liqueur & Pineapple Juice

YmooTH DoG
lnmeson Irish Whiskey, Créme de
(ncao Brown and Fresh Milk

woo Woo
Huzzar Vodka, Peach Schnaps and
Cranberry Juice

SaLTY DOG
Huzzar Vodka, Grapefruit Juice
(salted rim glass optional)

HARVEY WALLBANGER
Ihe popular mix of Huzzar Vodka,
Orange Juice & Galliano

BosTtoN GoLb
Huzzar Vodka, Banana Liqueur &
Orange Juice

BOWES
LOUNGE BAR

BOWES SHOOTERS
LAYERED SHOOTERS
€4.00

SLIPPERY NIPPLE
Ramazotti Sambucca & Cream Liqueur

B52
Cream Liqueur, Kahlua and Triple Sec

BuBBLE GuM
Huzzar Vodka & Créeme de Bananes

BABY GUINNESS
Coffee Liqueur and Cream Ligqueur

BRAIN HAEMORRHAGE
Peach Schnapps, Cream
Liqueur and Grenadine

Cock SuckING CowsoY
Butterseotch Schnapps &
Cream Liqueur

KAMIKAZI
Huzzar Vodka, Triple Sec
& Lime Juice

FLAVOURED SHOTS
€4.00

RAMAZOTTI SAMBUCA
OLMECA TEQUILA
AFTER SHOCK

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.

E: james.p.murphy@tudublin.ie
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Cocktail Menus Ireland (1970s-2020) Version 1

Late 1990s: Budabar, Blanchardstown Centre Dublin 15.

( k2 19953
SHOOTERS
COCKTAILS
THE OLD FAITHFULLS
Mmmmm Drresistible '\ 0 B
\
FROZEN COCONUT “-TEL“,‘,’,L“/ P & b
Bacardi, Malibu, Coconut Ice Cream | sacr 7' ~ BEAN |
{ FIRE [
. T
FROZEN BLACK IRISH < S—
Tia Maria, Baileys, Vodka, Ice Cream o~
BAILEYS MILK SHAKE \ 4 \sow |
Baileys, Bacardi, Tia Maria, Ice Cream : t‘g 4‘“«’ $CHLAGOR
E Lo ,
B |
B It just aets bebbter
B
=
= . % & oy, -~
~ DIZZY BLOND "L wo®
Advocat, Pernod, B35 M A SHORT
AFTER NINE BUT SMOOTH
~ GOLDILOCKS o
? Dark Rum, Malibu, Pineapple, Orange s L s
= TIA
~ SOUTHERN TANGO s::::: al
Dry Martini, Southern Comfort, | w
Tequila, White Lemonade o
COMFORTABLE & WILD ALY
Vodka, Southern Comfort, | Daniels, BSS BSZ  siiaHmY  comrporT
RUDE  ounsmtnes
Pwofswhoo — iﬂ?ﬁ ; i \,vomAf
each Schnapps, Vodka, aranberry \ BAILEYSE Bt "g-AILEYSiIf

TIA MARIA  TIA MARIA k
SCARLET O'HARA  p— BANANA

Southern Comfort, Cranberry, Lime o -

All Cocktails £ .00 Al Shooters £ 3.25

Blanchardstown Centre, Dublin |5, Ireland.
Tel: (01) 8227800  Fax: (01) 8227829

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453



mailto:james.p.murphy@tudublin.ie

Cocktail Menus Ireland (1970s-2020) Version 1

Late 1990s: Gresham Hotel, Dublin.
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THE

G

M oming 0 ()0 'e

Fesh it Seones
Served ith sl Whipped Cream and Pesene

Frehly Brewed Coffe

Seection of eas
(Daeling,Ear Grey & Traditona House Blend

£500 per person

Traditional. (///('I‘II()()/I Tea
Sered fom 200 pm 1 6.0 p
A Seecton of Duinny Tea Sndwichs
Home Baked Scones
Servod with Frshly Whipped Cream and Sy Presere
Assorted Homemade Cakes and Pstres

Frecly Bewed Cofle or Decaffimard Coffeg

Selecton of Teas

(Daseling Earl Grey & Trdiiond Hovse Blend

£1295 pet person

Jandioich JSelection

Al o saniches are served on brown or whie bread

Roast Bect
Mived Sabd
Rt Turkey

(heddar Cheese

Limerick Ham

400

GRESHAN

Sered with Fresh bred ol

Trish Ok Smoked Salon on Homemade Brown Bread £750

Gresham Pae on Homemade Brown Bread £550
Dublin Bay Prawns on Homenade Brown Bread 8%
A Sclcrion of I Farmhause Cheeses £6.50

Sered wth vy Bt

FHomemade FritScones - o sy beked scones

Soned wih buter and e L2530
Dhanish Pastris {130
brut Cake | Ginger Cake 1150
Selection of Fresh Pstis L300
.(ﬁe(w/w(/as'
(

Aot ofFresly Brewed or Decaffimated Coffe (A
A Dot of Seleceed T {250
(Danel, Ll Grey © 1 nadttional House Blond)

Aot of Hot Chocolae (A
Cap of Espress o Cappucing LN
A ot of Fresly Brewed White Cofle (RN

UL

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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¢ AR TR TWEL PIET

baileys, tia maria, grand marnier

smirnoff, kahlua, coke sambuca, baileys

smirnoff, archers peach schnapps, orange juice & cranberry juice baileys, blue curacao, cremé de banane
5 atdo, v e U

smimoff, baileys, kahlua, ameretto, cream sambuca, bacardi, grenadine

=
'©
+—
=
O
@)
()

smirnoff, grapefruit juice, cranberry juice archers peach schnapps, baileys, grenadine

malibu, pineapple juice, coconut cream

twisted smirnoff

smirnoff, orange juice, galliano

shooters & shots

twisted smirnoff, cointreau,
cranbeny juice & lime juice

jose cuervo tequila, triple sec, sweel & sout

cremé de menthe, cremé de cacao, crean

CVERIEL

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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Late 1990s: ThunderRoad Café, Temple Bar, Dublin.
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BACARDI, CREAM, PINEAPPLE

YDKA & ORANGE JUICE

LOE GIN, GALLUANO, SOUTHERN COMFORT, ABSOLUT VC
o ’ i
3 £4. 95400 |

Loke 19490°

— e T S Y TNy TN - .,“_. {q ”'\W

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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Late 1990s: Pravda Bar, Liffey St, Dublin.

LONG DRINKS

BLOODY MARY £ 480
ALTAI VODKA, TOMATO JUICE,

LEMON JUICE,

WORCESTERSHIRE SAUCE,

TOBASCO, SALT & PEPPER

SEA BREEZE £ 480
H : ALTAI VODKA. GRAPEFRUIT JUICE
§ 3 CRANBERRY |UICE

7 & A WEDGE OF LIME

LONG LENIN £ 4.80
ALTAIVODKA, FRESH LEMON, LIME,
SODA WITH A DASH OF BITTERS

AT

T

MOSCOW MULE £ 480
ALTA| VODKA, GINGER ALE,
FRESH LIME JUICE

HARVEY WALLBANGER £520
ALTAI VODKA. VODKA,
ORANGE JUICE. GALLIANO

BLACK RUSSIAN £ 560
ALTAIVODKA, TIA MARIA,
COLA & LEMON |UICE

| GIMLET £ 5560
| ALTAIVODKA, GIN, FRESH LIME

l SHOTS

KGB £270
KUHLUA, GALLIAND, BAILEYS

PRAVDA EXPRESS £2.95
TWO SHOTS -

ALTAI VODKA CHASED BY

CHILLED SWEET ESPRESSO

GOLDFINGER £270
GOLDSCHILAGER & BAILEYS ]
RUSSIAN ROULETTE £530

TWO SHOTS :-

TWO PEOPLE- DO OR DIE
ASK SERVER FOR DETAILS

GLASNOST £270
ALTA| VODKA, JAGERMEISTER

SPUTNIK £270
ALTAI VODKA. BLACKBERRY SAMBUCA

ROMANOV £270
ALTAI VODKA. DARK RUM & CREAM

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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1990s: TGI’s Dublin, Ireland.
I
|
!

BARTENDERS’ TERM.S

Absolut - Swedish vodka produced smee 1579 in accordance with over 400 years
of Swedish tradition. 40% ABV.

Amaretto - an almond flavoured liguewr made in Italy. 28% ABV

ra Bitters - aromatic bitters originating in Angostura, Venezuela:
now produced in Trinidad.

Baileys - Baileys Irish Cream, made in Treland with Irish liguor and fresk cream.
17% ABV.

Barback - American term for assistant barman (CAYG — Clean As You Go).

The barback is theve ta help the bartender but cannot serve drinks.

Blue Curacao - blue colowred Dutch West Indian Curagao orange liquewr

Bourbon - an Amevican whiskey made using at least 51% cormn grain mash.
Bourbon is not a generic term and can ondy be produced in Kentucky, USA

Brandy - o product of the distillation of wine;: or fruit in the case of flavoured
brandies such as apricot, cherry or peach.

Chambord - a black raspherry flavowred liguewr produced in Burgundy, France.

Champagne - « sparkling white wine produced in the Champagne region of
France. Our “house” Champagne 1s Moet & Chandon.

Coffee Station - t/c corner of the Friday's squate bar farthest from the enirance.

Comer Bar - Friday’s bartenders are stationed on the corers of the bar and
serve half of two sides. This allows them to be move efficient and cveates G
petter atmosphere.

Creme de Cacao - o white or brown colowred liqueur made from cocoa beans,
vanilla and spices.

Créme de Cassis - a French liqueur made from blackcurrants.
Créme de Menthe - o green or white colowred peppermint flavoured ligueur.
Dash - an eighth of a teaspoon.

Drambuie - a scotch whisky-based, honey flavoured liqueur first produced in Skye,
Scotland in 1745. 40% ABV

Flair - Friday’s bartenders are famous for their Flair and showmanship.
Flairing is an entertaining way of preparing and serving drinks which inclwdes
Jjuggling and sleight-of-hand.

Frangelico - an Italian liguewr made with wild hazelnuts, berries and flowers.
24 ABV

Galliano - a yellow herd and spice flavowred liquenr from Solaro, ltaly. 359 ABV
Gin - a neutral aleohol base infused with Juniper berry. Our “house” gm is Gordon’s.

Grand Marier - a cognar brandy-based [i;]lufur flavouted with orange. Produced
by Ste. Marnier lﬂpos(ol!e of France. 40% ABV.

Grenadine - o non-alcoholic Pomegranate syrup used for sweetening and colouring.

Irish Whiskey - @ whiskey produced in [reland who's flaveur is obtained from the
malted barley component of its mash.

Jack Daniel’s - produced since 1866, this charcoal mellrwed sour mash whiskey is
made at America’s oldest registered distillery in Lynchburg, Tennessee. 40% ABV.

Kahlua - « coffee flavowred ligueur made in Mexico. 26.5% ABV

Malibu - @ liquewr made with Caribbean rum, neutral alcohols, coconut and other
flavourings. 24% ABY

Midori - & green colowed, melon flavour:d liqueur made in_fapan. 20% ABV.

Curacao - an orange flavoured liqueur made from the prel of oranges from
the island of Curagao. in the West Indies.

Point - the corner of the bar nearest the entrance — the busiest area wsually served
by the most senior bartender.

Rum - nmade from the fenmeniation and distillation of sugar cane. Light, medium
and heavy bodied flatour combinations exist, as do variations in colour when not
clear. Our “house” rum is Bacardi.

Scotch - scotch whisky. Qur howse scolch ts Black & White.

Service Bar - a separate bar within the restawrant which dispenses drinks to
Friday’s servers for guests at our tables.

Smimoff - o house vodka. 37.5% ABV

Southem Comfort - ligueur with a bourbon whiskey base and peach flavouring.
Made on the banks of the Mississippi in St Louis, Missouri. 0% ABK

Stolichnaya - « world famous vodka from Russia’s oldest distillery. 40% ABV.
Sweet & Sour - lemon/orange citrus mix wed as an additive in cocktails.

Tequila - the end product \of!h( fermentation a nd double-distillation of pulque,
a fermented masl made from the agave plant.

Tia Maria - @ Jamaican coffee liqueur made from a secret weipe 26.5% ABV.
Triple Sec - a clear. Curagao orange flavowred liguenr. 39% AR

Vermouth - a herb aromatised wine made in Italy. May be dry.me diwm or sweet.
14.7% ABY.

-__‘__—-__,‘___‘—-—

Prgpared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
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FRIDAY’S ULTIM ATE
COCKTAILS

Our Ultimate Cocktails come in a

ZFRIDAYS

ULTIMATE

huge 180z goblet and are ideal for

sharing, or for those with a big thirst!

Frozen Black Irish - £6.35/€8.06
Smirnoff, Kahlua, Baileys and Vanilla ice-cream.

June Bug - £6.35/€8.06
Midori, Malibu, Banana liguews; Pineapple juice
and Sweet & Sour.

Long Island Iced Tea - £6.35/€8.06
Gin, Smirnoff. Rum, Triple Sec and Sweet & Sow;
lopped with Pepsi.

Margarita - £6.35/€8.06

Tequila, Triple Sec and Lime juice.
Served frozen or on-the-rocks.
Available in:

Lime

Strawberry

Peach

Golden - £6.85/€8.70

With Cointreau and Grand Marnier
instead of Triple Sec.

PS. | Love You - £6.35/€8.06
Baileys, Amaretto, Kahlua, Rum and Cream.

Paradise Punch - £6.35/€8.06 7
Southern Comfort, Amaretto, Smirnoff, Grenadine,
Pineapple, Orange and Lime juices.

Silver Mercedes -
£6.35/€8.06

Smirnoff. Cranberry
juice, Champagne
and Orange sorbet.

Singapore

Sling - £6.35/€8.06
Gin, Cherry Brand),
Grenadine and
Sweet & Sows; topped
with Soda.

Strawberry Daiquiri - £6.35/€8.06
Rum, Strawberries, Lime juice
and Strawberry liqueur.

Woo Woo - £6.35/€8.06
8 Smirnoff; Archers and
Cranberry juice.

y
There are move delicious cockiails in the
, Ultimate Cocktail Collection — please ask
Your bartender or server for details.

W W-— T W W

Vodka s the favourite spirit
T.G.I. Friday’s cocktail crou
7,300,000 shots sold to date

Cape Codder - £3.25/€4.13
Smirnoff and Cranberry juice.

Colorado Bulldog - £4.25/€5.40
Smirnoff, Kahlua and Cream. to,

Grape Quencher - £4.25/€5.40
Smirnoff; Triple Sec and Red Gr

Green Eyes - £4.25/€5.40
Smirnoff; Blue Curagao and O

Harvey Wallbanger - £4.25/€5.40
Smirnoff, Orange juice and Gall
Moscow Mule - £3.25/€4.13
Smirnoff, Ginger Beer and fresh

Peach Crush - £4.25/€5.40
Smirnoff, Archers, Cranberry jui
and Sweet & Sour.

Perfect John - £4.25/€5.40
Smirnoff; Triple Sec and Orange

Raspberry Watkins - £4.25/€5.40
Smirnoff, Chambord, Lime juice
Grenadine, topped with Soda.

Seabreeze - £3.25/€4.13
Smirnoff;, Cranberry juice and G

' Sunset Boulevard - £4.25/€5.40
Smirnoff; Archers, Cranberry jui
and Orange Juice.

Uncle Vanya - £4.25/€5.40
Smirnoff, Blackberry liqueur ana

7.

Master Bartender Pin

K ;
FR’bAI s Our bartenders
FMIR are the best in the

= business, highly tained

and with a special flair for shawbiz.
They can prepare over 500 cocktails from Harvey W
nemory and it takes over two years to eam

ltmate accolade — Master Bartender.

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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RUM COCKTAILS

Delicious Rum cocktails with the sunshine
and tropical flavours of the Caribbean.

Blue Passion - £4.25/€5.40
Rum, Blue Curagao and Sweet & Sour

Citrus Rum Cooler - £4.25/€5.40
Rum, Triple Sec, Orange and Lime juices.

Daiquiri - £4.25/€5.40

Rum, fruit, Lime juice and
fruit liqueus, served frozen.
Available in:

Banana

Lime

Peach

Pineapple

Strawberry.

Lime Daiquiri - £3.55/€4.51
Rum and Lime juice.
Served straight-up or on-the-rocks.

Hurricane - £3.55/€4.51
Rum, Sweet & Sow; Grenadine, Orange juice
and Passion Necta.

Mai Tai - £4.25/€5.40
Rum, Orange Curacao, Grenadine,
Pineapple juice and Lime juice.

Pina Colada

Rum and Pina Colada mix.
Available as:

Frozen - £4.25/€5.40
On-the-rocks - £3.55/€4.51

Planter’s Punch - £3.55/€4.51
Dark Rum, Grenadine, Lime juice and
Orange juice.

Rum Runner - £4.25/€5.40
Gold and Dark Rum, Blackberry liqueur,
Banana liquewy, Grenadine and Sweet & Sows.

Turquoise Blue - £4.25/€5.40
Rum, Triple Sec, Blue Curagao, Sweet & Sour
and Pineapple juice.

Watermelon Cooler - £4.25/€5.40
Rum, Midori, Cranberry juice and Orange juice.

West Indies Yellowbird - £4.25/€5.40
Rum, Banana liquews;, Galliano, Pineapple juice
and Orange juice.

Zombie - £4.25/€5.40

Light and Dark Rum, Orange Curagao,
Apricot liqueur, Orange juice, Lemon juice
and Pineapple juice.

TEQUILA COC

In the language of the loa

“tequila” means, appropm
|

Chimayo Cocktail - £4.25€5.40
Tequila, Créme de Cassis and .
Margarita - £4.25
Tequila, Triple S
Served frozen, s
on-the-rocks.
Available in:
Lime
Strawberry
Peach

Golden -i460¢
With Cointreau ¢
instead of Triple
Margarita Cooler - £4.25€5.40
Tequila, Amanretto, Triple Sec
topped with Soda.

Mexican Runner - £4.25€5.40
Tequila, Dark Rum. Banana
Blackberry tigueur; Strawbern
and Lime juice.

Pepper Eater - £4.25/€5.40
Tequila, Triple Sec, Orange i
Cranberry juice.

Pink Cadillac - £4.25/€5.40
Tequila, Triple sec, Cranberry
Sweet & Sour.

Santa Fe Sunset - £4.25€5.40

Tequila, Triple Sec, Lime jusc
topped with puréed Strawbers

Tequila Sunrise - £3.55€4.51
Tequila, Orange Juice and G

WHISRY & BS
COCKTAILS

Aggravation- £4.25/€5.40
Scotch, Kahlua and Cream.

Lynchburg Lemonade -
£4,25/€5.40

Jack Daniel’s, Triple Sec and
Sweet & Sows, lopped with
Lemonade.

Scarlet 0’Hara - £3.55/€4.51

Southern Comfort, Lime juice
and Cranberry juice.

Whiskey Sour - £3.55/€4.51
Bourbon and Sweet & Sour.

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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1999: Ashford Castle Hotel, Ireland.

AstirorD Castee Hoter & COUNTRY ESTATE ASHEORD CASTLE HOTEL & COUNTRY ESTATE
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¥ Y

APERITIES WHISKFYS YODKAS LONG DRINKS
Duboner Red A Packly, Powers, Jameson 2.0 Smirnofl 20 fom Colling £5.50
Dubonnet Blonds L) 65 ustmil’s Black Label ()65 Sulichnava (240 Gin Fize O30
Martini Sweet, Dry, Bianeo L6 fofin Jameson (17 years .65 Finlandia Rl Screwdrivers 15,50
Cinzano- Swiet, Dy 1263 Middleton ALY ‘ Absolut (A0 Vi 15,50
Canpar 12,65 Scotch (Rl Aericana (5,50
Glanmorange, Glenhivet, [)6 GIN Pina Colada £5,50
SHERRY Gl Planters Punch 650
, | »
[ohnni Walker Black Labe (2,69 (1 (.0
Sanemman, Amontilladg LA (hivas Reaal (310 Heeleater (2.0 NON ALCOHOLIC DRINKS
Harvers Belstal Cream (240 U|m|\|w Haip (50 Gordons (R3]
L Winters Tal A Bourbon, (K Grandad, (.45 Langueray 2. Pussyloot (.50
Croft Orlgina A0 Four Roses Hulu|u} \"'l'!'h“‘ 14 ime Rose L350
Tio Pep . (240 Canadian Club, Seagrams V.0, (2,65 Clnderelh (450
Southern Combort 2 COCKTAILS [imperance: Specil (.30
PORT lle [anicls eALl] Parsons \;\ui:\| (3,50
Bloody Mary (0
ackburns Special Reserv (250 BRANDY Sours (550
Mndeman el Resir (250 acuir 350 LIQUERS
(ockbuens 1975 [ Courvoisicrres LN [y Martini (5,50
See o Wi | Hreomal Ports) Hetmessy ()80 White Lady £5.50 Henadictine (4N
Martell 1) 80 Harver Wallbanges (SR!] Batlevs g
{ Ol Fashion (550 Irish Mist (320
[JOUER BRANDY 1 Manhattan (5,50 Grande Marnter (3.0
O Jamata 260 Minger £5,50 Lointrean 0
Bacarih .60 Reme Martin VA.0.P, (.20 Brandy Alexander £5.50 Amaretto 3.0
Malihu (2,60 (Caurvoisder VS0P (4.0 ' Ashlond ‘\‘mm| (550
Mount Gy (260 Martell Cordon Blue (7,00 WINE
[efon Hart ()60 X.0, Remy Martin 19,00 CHAMPAGNE COCKTAILS
Artmagin (5.5 (hardonnay 4
flll“_‘l‘l‘!l Champagne Cocktal - L1200 Ramat (4,00
Kir Rulul (0
Prince of Wales L0
fucks Fer IR
Champagne Volvt (850
(ihass of (']|1|n|t.!1'ur L0

ey 191
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2000: Hard Rock Café, Dublin
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HARD ROCK .
ICED TEA g
Cool and refreshing! e
Finlandia vodka,
Bacardi light rum, gin,

triple sec, sour mix

"HARD ROCK
HURRICANE’
Bacardi LigH Rum,

and cola.
pinmpph, orange
FROZEN and mango juice,
STRAWBERRY DAIQUIRIL dark rum, and

Smooth, sweet and delicious! amaretto

Our special blend of
Bacardi lighf rum,
sour mix and strawberries.

Hang onto your hatl

CRAVE~WAVE
ROCK N ROLL
BLOODY MARY «
T Bl Myt e HOWLING
Our special Bloody Mary WOLF’
mix and Finlandia vodka A blood curdling
topped with & lime, AR 1nixture of

creme-de-menthe,

ISLAND MAI TAI

A Hard Rock favorite!
A delicious blend

of Bacardi rum, pineapple

Bacardi rum, cacao,

and cream over ice

. BACARDIA

plce, 0.). and grenadine with
o float of Myerss rum

ALL ROCKOLICIOUS m b Drawings by Alan Aldridge
AUVATE ARIEIN & :

FINLANDIA DRY MARTINI i
Finlandia Yodka, Dry Vermouth ABSOLUT
ABSOLUT SEABREEZE CRAN
B-52 Abgolut vodka, cranberry -A-
For those who Baihys, Kahlua and grapefru)f Juice. KAZI‘
run to work and Grand Marnier. Absalut: Toinl
| ./. B SEX ON THE BEACH Sﬂl;; ;:: sec,
Sk starkr) L&@H@w)ﬁ' Absolut vodka, peach schnapps, and « splash
Finlandia vodka, HOT SHOT and orange jice. of cranberry.
maraschino
and lime. Bushmills, Baileys and coffee. WATERMELON ABSOLUT'
Midori, Absolut and VODKA
i‘%c P ¢ FINLANDIA SCREW DRIVER cranberry juice.
FINLANDIA Finlandia Yodka, Orange Juice
SWEDISH QUAALUDE
JACK DANIEL‘S SIDE CAR Absolut, Bailey's, Frangelico RAEFIE
AND COLA Brandy, Triple Jec, Lemon and crea.
.  OLD FASHION PURPLE HOOTER
Jgi fmlh::lls Southern Comfort, bitters, Charbord wedis
‘h k“ and soda cranberry juice, and sour mix
Whisky
and your IRISH COFFEER
choice Bushmills Irish Whiskey 2 3
of cola. and black coffee LEMON DROP
Chilled Absolut Citron,

topped with whipped cream.

fresh lomon and sugar

. G TR ABSOLUT

WOANZZ:
B“@ ¥y MANHATTAN ‘JACK'

S om0

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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LIVE MuUSsIC
THEME NIGHTS

DRINK
PROMOTIONS

PARTY NIGHTS

EXCHEQUER
BAR

BE SEEN

J -~

L
m
o !
O
3
14
<
m
14
L)
=
O
Lul
£ E
O
>,
L

TH

b

HAPPY HOUR
5:30 - 7.30 PM.
THURSDAY, FRIDAY

& SATURDAY

ALL COCKTAILS

€3.81/£3.00

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
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EXCHEQUER COCKTAILS HARVEY WALLBANGER

Huzzar Vodka, Orange Juice
& Galliano
SEX ON THE BEACH €5.75 £4.53 o : 2
Huzzar Vodka, Peach Schnapps MIDORI MELON BOMB €5.50
Oranae Juice & Grenadine Huzzar Vodka, Midori, Orange
Juice & Cream
PINA COLADA €5.60
a Cola, Pineapple MARGARITA
Juice & Cream T('qHILI 1!'[)'(‘ Sec, Lime Juice
(salted glass)
BLACK/WHITE RUSSIAN €5.50 v MAR
Huzzar Vodka, Kahlua, Coca Cola, ODKA MARTINI

- 5 duuzzar Vodka rVers tr
Guinness Head, Milk/Cream "ﬁ'““ ar Vodka, Dry Vermouth
Olive to garnish

TEQUILA SUNRISE €5.50

Tequila, Orange Juice & Grenadine EXCHEQUER

=
LONG ISLAND ICED TEA €6.35 SHOOTERS
Huzzar Vodka, Bacardi, Cork Dry €3.50/£2.76
Gin. Tequila, Lemon Juice, Chilled (€ :_,7 ‘35,’;;201 d“””g H(”_)py }-1’0ur)

Tea & Coca Cola

BLoODY MARY €5.10 £4.02 SLIPPERY NIPPLE
Huzzar Vodka, Tomato Juice Sambucca & Baileys
Worcestershire, Pepper
B52
BLUE EAGOON™ €5.50 Ba
Huzzar Vodka, Blue Curacao
Triple Sec & Pineapple Juice DEEP THROAT
Goldschlager, Baileys (layered)
SWEET SUCCESS €5.75 £4.53
Huzzar Vodka, Bacardi, Malibu BM W

3] srmouth, Blue Curacao & Baileys, Malibu, Whiskey (layer ed)

Pineapple Juics
BaBY GUINNESS

Tia Maria, Baileys (layered)

Fﬂ Al TAI €5.60
Bacardi, Dark Rum, Triple Sec, Orange

Juice, Pineapple Juice, Dash of Lime BRAIN HAEMORRAGE
\ C ne

Peach Schnapps, Baileys, Grenadine

BRASS MONKEY €5.10
Huzzar Vodka, Bacardi &
Orange Juice

(layered)

IRISH FLAG

H iy >reme de Menthe, Baileys, Brandy
URRICANE €8.2

(€5.75/£4 .53 during Happy Hour)
Huzzar Vodka, Bacardi, Jack Daniel:
Southern Comfort, Chartreuse, Orange
Juice. Lemon Juice & Grenadine

wered)

IRISH CREAM
sh Mist, Baileys (layered

SALTY DOG €5.35 £4.21 AFTER SHOCK

Huzzar Vodka, Grapefruit Juice Jagermeister, Sambucca, Tequila

(salted glass) Black Haus, Rumple Minze
340/5£2.68

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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2000: The Octagon Bar, Clarence Hotel, Dublin.

Cocktail of the Week

Please ask bartender

Berry Posh
Vodka. raspberry puree, cream and

sugar svrup topped up with fizz

Russian Spring Punch

Vodka, lemon, sugar syrup. topped up

with fizz and crowned with

créme de cassis

Absolutely Fabulous
Vodka and cranberry juice topped up

with fizz

Autumn Punch
Vodka, passion fruit puree, lemon and

sugar svrup topped up with fizz
a3 I Pt I

Blue Champ

Gin, blue curacao, lemon juice and

sugar syrup topped up w ith tizz

Breakfast at The Clarence
Absolut mandarin and orange juice

topped up with fizz

Daisy
Chartreuse, grenadine and lemon

topped up with hizz

T: 35314024453

The Clarence Cosmo

Absolut citron and mandarin, Cointreau,

fresh lime juice and cranberry juice

Lorraine Sunday
Absolut mandarin, Tia Maria. créme de

cacao and cream

Cookies and Cream

eme de cacao, Bailevs and

cream blended

Frozen Irish Coffee

Irish whiskev, Kahlua and cacao brown,

blended and topped up with cream

Strawberry Daquari
Rum, strawberry liqueur and

strawberry purée blended

Banana Daquari
Rum. banana liqueur and fresh

bananas blended

Long Island Iced Tea

Gin, vodka. tequila, rum, triple sec, lemon

and sugar svrup topped up with ¢ ke

Raspberry Tea
Gin, vodka. tequila, rum, cremé de

framboises. lemon, topped up with coke

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie

6-8 WELLINGTON QUAY DUBLIN 2 IRELAND TEL (353) 1 407 0800 FAX (353) 1 407 0818

THE OCTAGON BAR

€11.00

€11.00

€11.00

€11.00

€11.00

€11.00

€13.50
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The Clarence Golden
Margarita
Ingredients: can't say

Strawberry
Trequil, Cointreau. lime and fresh
strawberries on a sugar rim glass

Banana
Trequil, hanana liqueur, lime and

fresh banana

Peach
Trequil, Cointreau, lime and

peach puree on a sugar rim glass

\l;mgu
Trequil, Cointreau, lime and

mango puree on a sugar nm Ql.l\\

Tres Compadres

Trequil, Cointreau, créme de cassis

lime cordial, grapefruit, squeezed orange

and lime

€11.00

€10.50

€10.50

£€10.50

£€10.50

€10.50

T: 35314024453

Cheeky Monkey

Absolut citron, Chartreuse, orange bitters,

arange juice and sugar svrup

Hot Passion

Vodka, lemon, passion fruit, sugar svrup

and apple juice crowned with cassis

Apple Strudel Martini

Vanilla infused vodka, apple schnapps and

apple juice shaken and sprinkled with

cinnamon dust

Espresso Martini
\odka and Kahlua shaken with

CSPIESsO ¢ ollee

Vanilla Avalanche
Vanilla intused vodka and amaretto

topped up with milk

Passion Fruit Martini
Vodka, passion fruit, shaken and

straimn

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie
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Bramble €10.50 Lynchburg Lemonade €10.50
Gin, lemon, sugar syrup and creme jack Daniel's, triple sec, lemon juice and
de mure sugar syrup topped up with w hite lemonade

(Cuba Libre €10.50
RLLSPI\'I‘I'\ Collins €10.50 Bacardi, freshly squeczed lime and coke

(;in, lemon, sugar svrup, raspberry

suree, topped up with soda water
. PPRU:Y

i Whiskey Sour €1050
]%nurium.nr Whiskey with sour mix
\pricot and Mango Martin! €10.50 and a dash of bitters
(in, apricot brandy, mango purec '
lemon shaken with sugar syrup
Manhattan £10.50
Canadian Club, sweet vermouth and
Roval Breeze €10.50 dash of bitters and cherry juice
( ,'n.u.u. cranberry juice, topped up with
white lemonade
Sidecar £10.30

Hennessy, Cointreau and lemon
[om Collins €10.50 shaken in martini glass with @ sugar rim
Gin, lemon juice and sugar svrup
topped up wit h soda water
(,mlnmluild £10.50
Tequila, Cointreau, fresh lime and
cranberry juice, shaken and strain
The Clarence Cooler €10.30
Gin, grapefruit juice, hite lemonade

and crown with cherrv brandy

(:u\\'bu_\ Martini £1030

Gin. mint and lemon shaken and strain

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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ity | 1)) ||

MIVKEYSBRAIN 5 5 5 o4
AFTER EIGHT - uumy v
BABY GUINESS
FERRARI
ZLOW JO8
GRASSHIPPER B4 s 1
NEPALM vk
SLIFPERY NIPFLE

LAHULA FOP ,-& ji jé ji
W<

FELQUTUITL 4

2000: Grasshopper Bar, Dublin

re : ;
E: james.p.murphy@tudublin.ie  T: 35314024453
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' GRASSHOPPER = " DAIQUIRIS
Vs & ORANCE BANANA, STRAWBERRY

CURACO & VODIA s BACARDI & CRUSHED ICE

ORGASM . ;  FBI A
BRANDY & TIA MARA ’BAEEYS KAHULA
BAILEYS & CHOCO MILK 15 TRAWBERRIES

WHITE RUSSIAN* . BLUE LAGOON
 VODKAKAHULA, . VODKA, CARACAO
MLK & CREAMY ~  LEMOMADE , LIME

BRANDY ALEXANDER HW[/EY WALL BANGER -

BRANDY , CREAM & "‘VOD/\'A & ORANGE
CREME DE CACAO "GALLIANO , LIME

O LOYGISAMIETER -, TEQUILA SUNRISE

Ok AU Gy TRRLESEG, TEQUILA, GRENADINE
So SHET Y SOR & (O & FRESH ORANGE

PINA COLADA .. SEX ONTHE BEACH
BACARD], PINEAPPLE ODHA, PEACH SCYAPPS

\f

|

& COCONT LOPEZ. .\ CRANBERRY & ORANGE

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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Short Drinks

brandy, créme de cacao brown, cream

Long Drinks

tequila, cointreau, lemon juice

vodka, cointreau, lime juice, vodka, cointreau, lemon juice

cranberry juice, Red Bull

vodka, cointreau, lime juice

vodka, peach schnapps, lime juice, Red Bull

créme de cacao white,

gin, lemon juice, sugar, soda water créfme de menthe, cream

, vodka, Malibu, cream
white rum, dark rum, cointreau, grenadine,

pineapple juice , Shot cocktails

vodka, orange juice, Galliano tia matia, baileys, cointreau

vodka, lemon juice, blue curacao, butterscotch schnhapps, baileys

white lemonade

sambuca, baiieys, cherry

tequila, orange juice, grenadine

vodka, grenadine, tabasco

Non-Alcoholic

peach schnapps, baileys, grenadine

orange juice, pineapple juice,

lemon juice soda water
vodka, tia maria, baileys

lime juice, cranberry juice, Red Bull

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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2005: The Dandelion, Dublin

DRINK | DINE | DANCE

DANDELI¥N

DUBLIN'S BOUTIQUE CAFE, BAR, CLUB

DRINK | DINE | DANCE
DUBLIN'S BOUTIQUE CAFE, BAR, CLUE

COCKTAILS

Enjoy Alcohol Sensibly
Visit

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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MARTINI'S €10
Ultimate Martini
Cosmopolitan
Bikini Martini
Appletini
Raspberry Martini
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DANDELI%N

FROZEN

Dandelion Daiquiri

Frozen Blueberry Margarita

Frozen Peach Cosmo

Frozen Appletini
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SWEETS €10 MOJITOS €12
Bahama Mama Morgan's Mojito
Pina Colada Original Mojito

Strawberry Mojito
Classic Margarita

Tequila Sunrise
Hazelnut Mojito

June Bug
/ \ |
| \ %'/FV -
\ | - “AI 4 4 |
& e A )
5= 4
| \ '} }3‘. Wyl
/ \ =1 { X
~ e ) > b :.5 ‘K‘ ;
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SHORT DRINKS €10 CHAMPAGNE COCKTAILS €30
Elderflower Collins Mimosa

Passionate Fizz
Pink Lady

P Bellini
Mai Tai
Kir Royale
Sour Bush
Amaretto Sour o | \ 1
\¢ \ »/»’ >
2% |
Y
\ \ 4 "
‘k -~ 4_-‘{ j —
Mk <
LONG DRINKS €12 N i w¢
. [ i S \
N & 243 /
= y W 3
Dande Iced-T ¥ A L \
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- ‘ﬁ /é \
T
/
L.A. Iced-T NL N
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Honey Comb ( . i Y/
e Aq‘ 3 K 4
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Southern Punch f P

Lynchburg Lemonade

DANDELI¥N .
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2007: The Village Restaurant, Newcastle.
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Irish Whiskey
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2008: Floridita Bar, Irish Life Mall, Dublin

) Mo

W@oﬁuw

Florecletcr

‘My Daiquiri at El Floridita, my Mojito at
La Bodeguita’

AERERK

‘He had drunk double frozen daiquiris, the great ones that Constante
made that had no taste of alcohol and felf as he drank them,

the way downhill glacier skiing feels running
through powder snow and, after the sixth and eighth,

like downhill glacier skiing feels when you
are running unroped’

‘Islands in the Stream, Ernest Hemingway’

‘Always do sober what you said You're not drunk, unless you can lie
You'd do drunk. That will teach you to On the floor without holding on.’
Keep you're mouth shut.’ Dean Martin.

Ernest Hemingway.

‘Work is the curse of the drinking classes.’
Oscar Wilde.

‘What contemptible scoundrel has stolen the cork to my lunch?”
W. C. Fields.

dublin - havana — london - madrid - moscow

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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:

Thwilia
Seven of the Best

Seven of the mos! renowned wriers, aclors, aclesses, pleywrighls and
the odl ex-pat (o vis ! Fordta nthe past cenlury

Cosmopolitan (Ava Gardner - Actrss) 1922:1990 €900
Slolichnaya and Kete! One Ciron Vodkas shaken with Coilreau, resh ime
& cranbeny uies flamed with an orange zest

Martin (Marlene Dietrich - Actress], 1901-1992 {950
Stolhnaya vooka or Grimson gin maried wih Vemouth and stred unlicy
cold seved with a wistor an ofive

Old Fashioned (F, Scott Fitzgerald « Novelist), 16961940 €450
Woodtord Reserve bourbon simed trough with sugar,biters and ik o
orange

Margorta (Greta Garbo « Actress), 19054980 00
(oo {oqula shaken with  racional homemade Mergarta recpg =
WO 00MMAN yours iralghtup!

lc'mmm Ty «Actor), 19004967 (50
l
\

OO, 0y O poroct st o pefection

O Plapwrlght), 10114963 (950
A0t oo, e and Peyehands
A A0

A W 100000
IO o o

(000

ind m!nl](‘ .

| \ d|

| | |

|\

< /

A Frios increass by 0% Pty & Sstuy afr 11pm Y % /

A o

:

Flnilla
The Rum Collection
Fitsen men on & desd man's chesl, Yo, ho, b and  bote of Rum.
= 1t century chant
Wulata.. cohialy dfent.. €00

Havana Club Tyrs shaken or lended wih resh fime uic, créme de cacao
and a dash of sugar syrup

Cosa Nuestra, . el i {1000
Havana Club 3yrs and vintage por,shaken wil maple syrup and a
dash of apple uioe

Wary Plckford.. dom A8 1092 cadmy v winer £50
Havina Club Anejo Bianco shaken wih fresh pineapple, grenadine
and  dash of maraschino iqueur

Treacle... uefaly cvtd fr o i ottt €105
Angostura 1919 lired through with sugar and a ick o biters, lced wih
Apple juice

Presidente.. ot eed by mdy.. €100

Havana Resenva sire (hrough wilh Mertni Rosso and dark chocolae iueur

Dark & Stormy.. vy o faa ., €800
Goglings Rum sired wih e juice and ginger beer

A Mtl...Flown it fom S oy enymes.. £1050
Mount Gay Ecipse Rum shaken wih ime and orange juic, scented wih honey
and charged wilh Champagne

Pina Colada..vme ol o' s v inditin,, €120
Blended Moun! Gay Ecipse & Koko Kanu Rums, pineapple juce, coconut cream,
thickened wih double cream.. Frapoe stle

Plantrs Punch.eved oy, ol pcy .| €00
Myers Rum shaken wih ime juice and bters,lengthened wih soda

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
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%

Flovidita

Champagne Cocktails
All Priced €14.50

Belini
I cockfol wos invenfect by Giosappe Cindn in 1948 o Hany s bar i Venkce ond wos named
aftera paintsy, GiovanniBelini who had an exniblion in Venice ol the fme

Peach liqueur, fresh peach puree and Prosecco di Valdobbiadene
married lovingly n his ‘rappe’ sty cocklal

The Classic Champagne Cocktail
Angostura soaked sugar cube aced with cognac, charged with
Champagne

Rossini
Fraise du Bois and fesh strawbery puree charged with Champagne

Champagne Cobbler
Although the it element of s closic cocklal which dafes back 1o 1862, has remaned, fs preparation s
fypicaly evalved fiom o shied drink fo o shaken dnk,
andfincly fo o mucdied drink

Lemon, orange and pineapple pleces muddled wilh marasching
liueur, lenghened ith Champagne

French 75

e French 7&-milimede guns, rh&-ch(xmmgnecncx.'an wes :jfm'cuuunng WWI by Amercan
115 e rginal recioe callsafor i covados ond obsinfhe fnow Heglin the Unfted Sofes),

Crimson Gin, lemon juce and sugar cane syrup shaken, then
Charged with Champagne

Pimm's Royale
Pimms No.1 and Champagne stred with  ulimne of cucumber

Alfonso
Inverited for Xing Afonso of Spain, i cockfoi became popurin France an
Great britaln of ihe stort of the 1920's

Angostura soaked sugar cube stired gently with Dubbonet then
Charged with Champagne

Al prces Incraase 10% Friday & Salurday afer 11om

%

Towidta

POURING SELECTION 35.5ml  Bottle
Havana Anejo Blanco Cuba  378% €460 €%
Havana Club Angjo 3y0 Cuba — 400% €490 €66
Havana Club Reserva Cuba  400% €560 €110

Havana Club Ty Cba  400% €610 €120
Slolichnaya Vodka Russia  400% €460 €90
Cork Crimson Gin Ieland  412% €490 €95
Olmecea Reposado Mexico 380% €560 €100
Jameson Whiskey leland  400% €460 €90
Martell VS France 400% €610 €120
Balantings Scolland 400% €510 €100
Wild Turkey USA  508% €60 €130

Uniimited Supply of Splash mivers or a maximum of & spi/ baby bottle mixers,
It & ioe Complimentary with every botll purchased.

AV Prices roase by 10%. Friday & Satuday afr 1o

INFUSED RUM SELECTION

1, Tointroduce, as by pouring
2, Toimbue or fo inspire
3. To Steep or soak to extract the soluble properties

RRRRE AR A

Vanilla Pods Infused wih Havana 3 Year Oki
Fresh Figs Infused wilh Havana Blanco
Clgar Infused Havana 7 Year Old
Fresh Banana & Vanila Beans Infused Havana 3 Year Old
Fresh Plum & Sticky Dales Infused with Havana Blanco
Marmalade, Apricot & Orange Zest Ifused Havana 3 Year OK

Passionfrut & Root Ginger Infused with Havana Reserva

€150

AllPrices nreash by 105, Friday & Saturday afer 11pm

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.

E: james.p.murphy@tudublin.ie  T: 35314024453
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S 0
RUN 355 Tlride
Malusalem Platno Dominican Republic  40.0% ~ €6.00 VODKA 36.5ml Bottle
Matusalem Classico Dominican Republic  40.0% €700 Russky Slandert Premium ~~ Russia 00% €0
Matusalem 15 Year-Old Gran Resenva Dominican Republic  40.0% €80 Stolichnaya Orange Russia 8% €480
Mount Gay Eclpse Barbados 00% €80 Stoli Elte Russia 00% €650
Mount Gay Xo Barbados 430% €100 Wyborowa Wodka Poland 00% €470
Dooreys Barbados 00% €850 Wiyborowa Single Estate Poland 00% €83
Captain Morgan Caribbean 0o% € ‘ Zubrovka Bison CGrass Poland 100% €00
Morgans Spiced Carbbean 0% €450 Chopin Potato Vodka Poland 0% €10
Bacardi By0 Bahamas 00% €00 l Finlandia Vodka Finland 0% 620
Koko Kanu Jamaica m5% €600 Finlandia Cranberry Vodka ~~ Finland 0% 620
Wray & Nephew Overproof Rum ~ Jamaica 63.0% €00 Finlandia Lime Vodka Finland 00 €2
Appleton White Jamalca 5% €0 Grey Goose France 0% €50 €
Appleton VX Jamalca 230% €650 42 Below Feijoa NewZealand  420% €600
Appleton Extra Jamaica 00% €800 Ketel One Holland 00% €0 €0
Appleton 21 Year-Od Rum Jamaica 00% €900 Ketel One Citron Holland 400% €100
Myers Jamaica 00% €680 Pinky Sweden  400% €800
SeaDog Jamaica % €80
Sea Wynde Pol St Jamaica 0% €900 COGNAC & ARMAGNAC 36.5ml
Angostura 19198 Years Trinidad 00% €00 Martell VSOP France 00% €650
Angostura 1624 Trinidad 400% €200 Martel X0 France 00% €550
(Goslings Black Sea Bemuda 00% €0 Hennessy VS France 00% €0
Goslings Gold Bemuda 0% 60 Hennessy VS0P Fance  400% €650
Goslings Family Reserve Bemuda 00% €150 Hennessy X0 France 00% €950
Pyrat XO Reserve West Indies d00% €900 Hennessy Paradis France 00% €600
Pyrat Pislo WestIndies 00% €400 Cognac Park Cigr France 0% €145
Lambs Navy Rum West Indes 0% 65 Bas Armagnac Francis Darcze 1078 France ~ 415% €100
Ron Zacapa Centenario 23 Years  Gualemala 00% €400 Janneau § Year-0kd Amagnac France 00% €800
Ron Zacapa Centenario 15 Years  Gualamada 00% €00
Rhum Barbancourt 4 Years Hali 00 €100 BRANDY 36 5ml
Rhum Barbancourt 8 Years Hal 030% €800 Calvados La Ribaude France 0% 60
Pusser's Brtish Nawy Vignlsands ~ 478% €850 Calvados Boulard e 00% €80
Rhun ot~ 498% €10 CadealVerdozaSprish Bandy~ Span 2% €100
Charles Clement Martinique W“on €180 l Pisco Chile 0% 60
Chares Clement Marnique 0% €140 T
 Bally 1997 Martinique 0% €140 l APERTIS A \\ -
Diplomatico Venezuela 00% €00 R LTI \'france w65
Pampero Anniversaro Venezuela 100% €900 Pomnd ( L A 40'00/ 610
| J A h
Santa Teresa 179 Venezuela 00% €080 Mt Exa Dy : o B0 650
) \ I Uh N
El Dorado 12 Years Guyana 00% €80 Naly Pt | | France % €50
El Doradro 15 Years Guyana £20% €100 A ) : ph
Havana Club 15 Years Cuba 00% €300 W\ e 40
L Pimms No / Engand  250% €500

Tofors Vinage Pt S Potugd 0% €480

Al Pricos incragse by 10% Friday & Sahuday oty 11om
Al Priogs inrtase by 10%, Ficay & Satutay aftor 1fpm

Prgpared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453



mailto:james.p.murphy@tudublin.ie

Cocktail Menus Ireland (1970s-2020) Version 1

RISH BLENDED WHISKEY
Jameson Crested Ten
Jameson 12 Year-Old Whiskey
Jameson 18 Year-Old
Blackbush

Jameson Gold

Middleton Very Rare 2005
Redbreast

Paddy Whisky

Powers Gold Label
Powers12yo Special Reserve

SCOTCH BLENDED
Johnnie Walker Red Label
Johnnie Walker Black Label
Chivas Regal 12y0

SPEYSIDE MALTS
Glenfiddich 12Year Old
Glenfiddich 15 Year Old Solera

i

Tlovidita

40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
40.0%
40.0%

40.0%
40.0%
40.0%

40.0%
40.0%

Glenfiddich 18 Year Old Ancient Reserve ~ 40.0%

Glenlivet 12 Year-0ld Single Malt
Glenlivet 18 Yr Old Single Mal
Macalan 25 Year-ld Fing Oak

HIGHLAND MALTS
Glenmorangle 10y0 Single Mal

40.0%
43.0%
43.0%

40.0%

Glenmorangie Port Finish Single Malt 4£3.0%

Dalmore 12yo Single Malt
Eradour 10y

Daimore Cigar Malt
Aberlour 10y0 Single Malt

CAMPELTOWN MALTS
Springbank 10yo Single Mal

LOWLAND MALTS

Auchentoshan 10yo Single Mal
Auchentoshan Three Wood SIM

40.0%
40.0%
40.0%
40.0%

46.0%

40.0%
43.0%

Al Prives increaso by 10% Friday & Saturday ahe 11pm

35.5ml
€570
€760
£1490
€5
€160
€15.00
€9
€510
€550
€120

36.5ml
€490
€6.50
€610

36.5ml
£8.50

€11.00
€110
€00

€1.00
€31.00

35.5ml
€950

€10.50
£7.80

€10.00
€10.00
€10.00

36.5ml
€10.00

35,5ml
€30
€10.00

Bottle
€105
Bottle

£160
€10

IRISH SINGLE MALT
Bushmills

Bushmills 10yo Single Malt
Connemara Peated Single Malt

SLAY MALT
Bowmore 12y0
Bowmore Dusk - Claret Finish
Laphroaig 10y0
Lagawulin 16y0

AMERICAN

Blantons Sitver

Wild Turkey Rye

Crown Royal

Jim Beam

Buffalo Trace

L & G Woodford Reserve
Makers Mark

Jack Daniels Single Barel
Knob Creek

LIQUEURS
Chambord

Chey Herring
Jagermeister

Kahlua

Mozart Black Chocolate
Mozart Milk Chocolate
Krupnik Honey

(Opal Nera Sambucca
Ramazzott Sambucca
Tia Maria

Cointreau

Frangelico

Grand Marnier
Goldschlager

Baleys

Galliano

Bendictine

Southern Comfort
Drambuie

Amaretto

i

Flowidita

40.0%
40.0%
40.0%

40.0%
80.0%
40.0%
43.0%

49.0%
50.5%
40.0%
40.0%
4.0%
4.2%
45.0%
45.0%
50.0%

16.5%
260%
35.0%
200%
17.0%
17.0%
40.0%
40.0%
40.0%
20.0%
40.0%
AU0%
40.0%
40.0%
17.0%
30.0%
40.0%
30.0%
40.0%
40.0%

Al Prices incraase by 10% Frvday & Saturday afler 11pm

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.

E: james.p.murphy@tudublin.ie

T: 35314024453

35.5ml Bottl
€50 €100
€790

€740

36.5ml
€1
£11.00
€790
€1200

35.5ml  Bottle
€160

€990

€580

€540

€630 €10
€6.60

€690

£11.00

€960

35.5ml
€640
€660
€500
€450
€10
€510
€760
€610
€610
€490
€550
€10
€510
€10
€490
€510
€6.30
€30
€510
€530
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Thrida Thridta
ROSE DRAUGHT BEER
Producer Country ~ Price  Glass ABV ML Price
Guinness Ieland 42 o €490
Enale Rosado Spain €250 €600 Becks Vier Germany 43 o €510
Carlshery Denmark 43 0 610
Helneken Holend 43 68 €610
DESERT WINE Budveier T w60
Producer Country ~ Price  Glass
Elysum black muscal, andrew quady Cafonia €300 €18.00
Chateau Gravas France €37.00 BEER & CDER
Oun B e : 6650 Y
il bl L : Budvar CoechRep 50 S0l €660
Paulaner Gemany 9.9 s00ml ~ €6.60
VINTAGE Sol . Mexico 45 Bom - €610
Producer Country ~ Price  Vintage Coos Light B Wl 610
O e Vougeol e €100 190 Heelen g 43 W B0
Chéleau Branaie Du Cru deme Fance €450 1968 Gown Astalg 43 ol 60
Chéteau Giscours Jeme France £165.00 1967 Hp"d'ta Oba 82 Knl 6420
Duhrt Milon Rothchil deme Fance  €21000 1082 Wil USA 4 ool 610
ChilauLa Lagne eme Fae €000 100 Baks A Gomary 03 3 600
L Meal Hemitage Fance €000 1986 Bulnes end 45 Bonl €10
Clos de L'oralore fer Cru France £26500 1962
Chéteau Figeac fer Grand Cruclasse ~~ France £32000 191
Chateau Ducru Beaucailou 2eme Classe  France €38500 1963 SOFTDRINKS
Chéteau Gloria Magnum France £44000 1979
Ondteau Leovile Poyeme 2eme Cu -~~~ France ~ €30000 1982 Orange Juice 200l €10
Chéeau Lynch Bages &th Classe France €55000 1982 (Grapefnit Jice 200ml a1
Chéleau Beychevele deme Fance  €56000 1982 Cranbey Juice 200! €10
Chaleau Grandvil Leovile Double Magne  France €865.00 1979 Aople Juie 200n €10
Penfolds Grange Mustelia  €88000 1970 Pineapple Juice Al €10
Tomato Juice 200m €10
Coke 200ml €29
Diet Coke 200m| 2%
Tup 165mi €290
Diet Tup 200ml 2%
Club Orange 220ml 29
Club Lemon 220l 9
Red Bul 250m @Y 00
Mineral Water 260l ‘ '
Ginger Ale 13ml
Tonie/Slim Line Tonic 113l
Biter Lemon 1l
1 Prioes nergase by 10%, Fricey & Saturay afler 11pm

Prt_apared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin
E: james.p.murphy@tudublin.ie  T: 35314024453 .
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‘Cubans have an nnate abiltyto ojoy whatever opportunites Ife throws afthem.
Similos aro free, musi i everywhare, o dance s fo ive expression fo e,
{oflitisto givo ft maaning. i an atttude thatnfects all hearts,

2 ballf incelebrating o and sharing love....

FrERRREERREERR LR

INTERNATIONAL RUM FLIGHTS
Rum Tt Curionyt Connoiur|

Lot our ighly rine Batenders ake you on a new endeavour, e FIght

Erioy 2 sinle measureof any ofthe beow eiher chiled with acube o i of o or even @
010 of Wal = persanaly we prefer ours neat Served s any good i should el

Choose yourFiret, Bushess or Economy Class Flightto hransport you o any estinaton from our seléction of
{ho bost rums in the world,

First Class
Vanozuela: Sanfa Teresa 1796
Martinique. ~ Rhum JM
Guatemala: ~ Ron Zacapa 23y0
Jamalca: Anpleton 21y0
Trinidad. ~ Angostura 1624
Cuba: Havana 160

Business Class Economy Class
Vonozuela: - Pampero Amiversaro Haiti: Rhum Barbancourt By
Venezuela:  Dipbmatico Anguill: Pyat YO Reserve
Bermuda: ~ Goslings Family Resenve Jamaica: Sea Wynde Pot Sl
WestIndles: ~~ Lambs Navy Rum Dominican Republic: Matusalem 1550

Barbados:  Moun! Gay X0 Bahamas.  Bacard By
Cuba: ~ Havana 70 Cuba: Havana Resena

First Class Fight: €85, Business Clss Filght: €70, Economy Class Flght €60
(Tasting asts 48mins)
Bookings Esssntl & Numbers are sty Imied to 16 las, 1o ook conlec Floridda 010781032/ Aan 085-7065006

vd

Flyridita

My Daicquir at Ef Floriita, my Mojito at
La Bodeguita'

Fittt

He had drunk doubl fozen daiguins, the greef ones that Constante
made that had no aste of alcohol and falt as he drank them,

{he way downhil glacier sking feals running
(hrough powder snow and, afer the sith and eighth,

lie downhill glacir sking feels when you
re nunning unroped

‘“Islands in the Strean, Ermest Hemingvay’

‘ays do sober whal you said ~~ You'e nof drunk, unkss you can e
You'd o drunk. Tha willleach you fo Onthe foor without holdng on,
Keep you're mouth shut Dean Martin,
Ernest Hemingway,

Work s he curse o the drinking casses.
Oscar Wilde,

Whal corlemptbl scoundrel has stolen th cork o my lnch?"
W, C. Fields,

dublin « havana - london - madrid - moscow

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
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2008: Four Seasons Hotel, Ballsbridge, Dublin 4

$

Four SEASONS HOTEL
Gt

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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2009: Ballinrobe Pub.
Cocktails Cocktails

v

! L
W -
Strawberry Daiquiri Appletini
6.50 6.50
Matusalem Platino White Rum, Funkin Straw- Skyy Vodka, Mickey Finn Sour Apple and Funkin
berry liqueur, lime juice and sugar syrup shaken Apple puree shaken with ice and strained
with ice and strained into a chilled martini glass. into a chilled martini glass.

T
|

Cosmopolitan Margarita
6.50 6.50
Skyy Citrus Vodka, Patron Citronge Orange Patron Silver Tequila, Patron Citronge Orange
liqueur, cranberry juice and lime juice shaken liqueur and lime juice shaken with ice and
with ice and strained into a chilled martini glass. strained into a chilled martini glass.

\_/_\_./ ™
Blueberrytini Grasshopper
6.50 ! 6.50
Skyy Vodka, Mickey Finn Sour Blueberry and [ Skyy Vodka, Blue Curacao, Banana, Midori
Funkin Blueberry puree shaken with ice and : Melon liqueur and orange juice shaken with ice
strained into a chilled martini glass. and strained into an ice filled long glass.
2009 - g Pul,

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453
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2009: Gilbert & Wright

U 5 -‘ :

drinks me

COCKTAILS

COSMOPOLITAN ALL €9.50

Smimnoff, Cointreau, cranberry juice and a lime twist

MOJITO

Havana Club Rum, fresh lime, mint, sugar and soda

APPLETINI

Smirnoff, Sour Apple Schnapps and fresh lime

KEY WEST COOLER

Archers Peach Schnapps, Malibu, Kiwi Liqeuer, orange and cranberry

ORGASM

Smirnoff, Baileys, Kahula and cream

BRANDY ALEXANDER

Hennessy, Creme de Cacao and cream

RASSMOPOLITAN

Smirnoff, Rasberry Ligeuer, Cointreau, cranberry juice and fresh
lime

GIN MARTINI

Bombay Sapphire, Dry Martini with a lime twist

VODKA MARTINI

Smirmoff, Dry Martini with a lime twist

MARGARITA

José Cuervo Tequila, Cointreau and fresh lime

STRAWBERRY DAIQUIRI

Havana Club Rum, strawberry and fresh lime

ELECTRIC BLUE

Smirnoff, Blue Curacao and real lemonade

PEACH CRUSH i

& ;s
Archers Peach Schnapps, Smimoff, cranbérmy & qu;?jﬁt?_é\\ W
N~

JUNE BUG '

Malibu, Kiwi Ligeuer, Creme de-
Banane & pineapple juice

TEQUILA SUNRISE

José Cuervo Tequila, orange & grenadine

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.

E: james.p.murphy@tudublin.ie  T: 35314024453
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2009: Portmarnock Hotel, Dublin

Cocletail List

o PV
W

r-'N

\

“Qay is never in our frower arid /lﬂ:'a,rure ofters is”
C. 8 Lewis

Pre Divmer Drinks 10.50

Dry Martini
Premium Gin,
A J'/:f/aré of ey H Jermiouth

Mal:garif/z
Pepie Lopez Tc({uiév, Cointreau,
"Frc;é{y \S"qucczc;/ Lime Quice

Coclktails will be served fr‘am 5.00 pm
an@ in the Cocktail Bar | - Casmapolitan
Vodka, Cointreau, Fresh Livne Juice,
Cranf}!my Juice
Decorations may vary,
A{efyenﬁ[v on seasonal auai/aéi/f{y
Negroni
Gin, Can‘l/)ari,
Wermouth Sweet (red)

Caipirinbia
Cachaca,
Fresh Lime, Fine Sugar

Between the Sheets < ’
\__/

Br‘nnzfy, White Rym,

Cointreau, Lemon Juice

. 4

L%am/){igne Cocktail
Cognac, Angostura Bitter, Sugar.
7'0/1/)2:/ wilh Cﬁamﬁa( e

Manbhattan
Canadian Club, XMartini Rosso,
Angostura Bitter

ﬂ/)/)/e Kartini
Vodka.

o Schi . Cointre
7\(1_1&7/(_717 and decorations Guida Martino B e e

Design and /zﬁat'a Dzabeln Perlowska

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453



mailto:james.p.murphy@tudublin.ie

Cocktail Menus Ireland (1970s-2020) Version 1

Long Drinks 11,50

Mg’ifo
Havana ﬂn;ja Rum, Fresh Mint,
Sigar Sijrp, Fresh Lime Juice

Yalian Connection
Voodka, Galliano, Cointreau,
Peach and Passion Fruit My,

'Rm/)éan:y ijru/)

Romeo andJuliet
Southern Comfart, Orange Juics,
\S’h'awéerry é:yru/), Peach &ﬁna‘h/)r

BRellini

Proseceo (Chilled Ory \S’/mrﬁﬁ'ry MWine),

White Peach Pures

)

Tec’m'/a Sunrise
ﬁqm'/a,
(7mn‘95 uice,
Grenadine \S"x/ru/J

L’wy Ysland Jeed Tea
Vadka, chm'ér, Whits Rum,
Cainreau, LimeJuice,
Gomme \S_'yru/), Cola

Just Cne Night
Vadka, Cmnéen:y Yuice, Peach J'cﬁnaflfu,
Dash a/ é’lmwéarry J’yru/)

Pina Colada
White Rum,
Coconuf Cream,

'I’inea/r/;/e Duice

Gin Fizz
Gin, Lemon Juice,
Gomme é’ym{).
Soda Waer

By

)

'(\‘

L B

Flﬁ‘er Dinmer Drinks 10, 50

Evefyéo@'y Irish
Damason, Creme de Menthe,

Peach &5»{:{;{», ﬂ/)/:/e Duice

La Dolee Vita

-
i

Tameson, Limoncello,
Peach Nectar, ﬂ/)/)é J:yru/),
Fresh Cream,

J'/m'nk/e 0/ Amaretti di Saronno

3~

“\ ‘;,3?‘ Golden Dream
(‘3\ ' A Galliano, Cointrea,
i Oranye Juice, Fresh Cream

%0’9 Nail
Cy'/cnmomnyie,
Drambuic

Qustin Time
Grand Marvier, Havana Clab,
Banana J'ym/),
Cmnéeny and. ﬂp/)/e Juice Mix
Tohlerone ‘\_ s ¥
'Bai/ty.c, ’Fmrga/feo, Creme de Cacao,
Fresh Cream, 7/anay,
Chacolate Sauce

White Russian
Vedka, Kabhlua,

Fresh Cream

e

—

Mint Martini
Creme de Menthe, &n@r,
Fresh Cream, Dash of Milk,
é'ﬁriné/e of Chacolate
' ﬂmmfy Alexander
Crome de Cacao (white),
‘ Bram/y, Fresh Cream,
. Nulmgg on the Top

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
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Non Aleoholic Drinks 5,50

Margo ‘anyo
Memjo uice, Gm/;cﬁ'ui{ Yuice,
Omriqe Yuice, 'I’inm/;(:@ Yuice

Big FW/e
Urnrye Yuice, }’Ipp/e Juice,
Grenadine Jymp, Soda Water

Colnda 0
Caconut J'yru/z,
L’{gﬁf Cream, T’inea/]plé Yutice

Pink Panther
Ormge Yutice, Grenadine J:yru/;,

Fresh Cream

3
Peach Tree N /

Drach Yuice, ?aryia»/ruf/ Quics, ' "’

Unmje utice, ?Q{«Jp/wrry Syru/:

T

o Banana
= d’(mwéerry

I Kiss

)\/fy TInnocent Passion
?I’nm{)/)/c Yutice, Peach Juice
Pear Juice; Pan‘/nn/rm'[ d’y:‘u()

k f
v : San Francisco
- %

Omnj& Detice, 'Pinea/:ﬁ/e Tuice,
Leman Juice, Grn/;c/mi{ Tuice,
Grenadine \yjrll/)

\\’/)eciaé'@ Coffees 6.50

Drish Coﬁ[ee
Irish ’K)/m(c:y 'Fre.r/J/y Made Cu//cc,
Fresh Cream, Browm J’uyar

Iish Mint 'Roya/e
’lrirﬁ'}!/f;f,réfy, 'Frerﬁ(y Made Cnffee.
Chocolate Mint \\}cm/; Uranje, Fresh Croam

Cafe L 'Urmye
C(ynm, Cointreau, Mandarine 7\’0'/70/60:7,
'FI‘E.\'/J‘/I/' Made Cuﬂlft, Wﬁl‘/{/mf Cream

Cafe Pucei
Dark Rim, Amaretto, Brm’rs'o Coffee, ’W/)i/]/mf Cream

Capriceo Caffee
Smna’ij, 7/61 Co//cc £fq:4mr, Amarello, W/np/;w/ Cream

Chacolate Coffee Kiss
9@ Co//ee L'i(lr-wur, Bm’@)} Creme de Cocon (brown),
Mandarine Na/)u/eon, Chocolate \S’yru/),
Hot Coffee, 7()/11’/)/;1!/ Cream

Be‘fgium Coffee
Elixir d Anvers, 'Frcr/a‘/y Made Caffee, Fresh Cream, Brown Sugar

Calypso Coffee
Tia Maria, ’Fm;‘ﬁ{y Made Coﬂ(ee, Fresh Cream, Brown Sugar

Cafe ’Raya/e
Coynaa ’/'-‘mﬁfy Made Caf/te, Fresh Croam, Rrown A’uﬂar

Cafe Parisienne
Brandy, ’Fmﬁ{y Madk Coffee, Fresh Cream, Brown Sugar

Carribean Coﬁ[ee
Dark Rem, "Frwﬁ@ Made Ca//ec, Fresh Cream, Brown Sugar

Dutch Coffee
Genever, ’Fmé/y Madz Coffec, Fresh Cream, Brown Sugar

French Coﬁ(ee
Grand Marnier, ’Fm/x/y Made Cufﬁ?e, Tresh Crear, Brown Sugar

Gaclic Coffee
Seofch, Freshly Made Coffe, Fresh Cream, Brown Sugar
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BARRCCO

Westcourt Hotel

cocktail menu

Visit
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Long Drinks

Long Island Iced Tea €10.50

Smirnoff Vadka, Gordons Gin, Cuerve Tequila, Uhite rum,
Tripcle Sec, lime juice, splash of cola

Tequila Sunrise €9.00
Cuenrvo Tecuila, Triple Sec, orange juice, splash of grenadineg
Woo-Woo €8.00
Smimoff Vodka, Archers peach Schnapps. aconberry juice

Mai-Tai €8.50

White rum, cark rum, orange liqueur, oregat syrup, lime juice.,
grenadina

Melon Ball €8.00

Smirnoff Vodka, melon liqueur, pinecpple juice

Moscow Mule . €8.00

Smirnoff Vodka, ginger beer, lime juice

White Russian €8.50

Smirnoff Vodka. coffee liqueur. milk

Cherry Cola €8.00

Smirnoff Vodka. cherry liqueur. splash of coka

Prickly Melon £8.00

Cuerve Tequila, melon liqueur, pineapple juice

Mojito €10.00

Sugar cane rum, gomme syrup, fresh lime juice, fresh mint, soda

Atom Bomb €8.50 !

Cuerva Tequila, Captain Morgan's Spiced, Triple Sec,
pineapple juice

Appleberry €8.00

Smirnoff. apple liquazur, cranberry juice

Hong Kong Fooey €10.50

Smimoff Vodka. Gordons Gin. Cuernvo Tequila. white rum,
melon liqueur, lemonade and fresh lime juice

Hawaiian Eye €8.50

Smirmoff Vodka, bourbon, banana ligueur, pineapple juice
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westcourt Hotel

Champagne Cocktails
Shambles €9.00

(hampagne and Red Rull

Bellini €9.00

Archers Peach Schnapps and Champagne

Kir Royale €9.00

(reme de Cossis and Champagne

French 75 €9.00
Gordons gin, lemon juice, Champagne

Champagne Cobbler €950
Cherry liqueur, lemon juice, Champagne

Monte Carlo €9.00

Ginnamon liquaur and Champagne

A Night in Vegas €9.50

Smirnoff Vodke, oronge liqueur, lime juice, Champagne

Bucks Fizz €9.00
Tnple Sec and Champagne
Champagne Supemova €9.00

SmenalT Vodke, Fraise liqueur and Champagne
Mimosa Passion €9.00
#ossion frut liqueur, orange juice and Champogne

Baca oo €10.00

Smimaff Vodka, Jogermeister, Red Bull, Champogne

Short Drinks

Barracopolitan €8.50

Smirnoff Vodka, Blue Curacao, lime juice, white cranberry juice

White Lady €8.50

Gerdons Gin, Triple Sec, lemon juice

Appletri €8.50

Smirnoff Vodka, apple liqueur, Triple Sec

Cosmopolitan €8.50

Smirnoff Vodka, Triple Se, lime juice and cranberry juice

Chocolate Martini €8.50

Smirnoff Vodka, Creme de Cacao White, Frangellico

Caipirinha €8.50

Sugar cane rum, lime juice, gomme syrup

Dry Martini €8.00

Smirnoff Vodka or Gordons Gin and Dry Vermouth

Whiskey Sour €8.50

Whiskey, lemon juice, gomme syrup

Strawberry/Banana Daiquiri €8.50

White rum, creme de banan/fraise, lime juice, gomme syrup

Caipiroska €8.50

Smirnoff Vodko, lime juice and gomme syrup

Aurora €9.00

Smirnoff Vodka, Caprain Mergan's Spiced, Gordons Gin,
melon lioueur

Yeke €8.50

Cuenvo Teguila, passionfuit liqueur and Orange Curacao
Cordless Sarewdriver €8.50

Smirnoff Vodke and Orange Curacao

Sapphire Martini €8.50

Gordons Gin, Blue Curacco and Dry Vermouth
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Short Cocktails

Squashed Frog €5.50

Baileys, Melon liqueur and Grenadine
Brain Haemorrhage €5.50

Archers Peach Schnopps, Baileys, Grenadine

Flying Grasshopper €5.50

Smirnoff Vodka, Creme de Menthe and Creme de Cacco

Snapple €5.50

Apple liqueur and Tecuila Rose

Lictle Wicked €5.50

Baileys and Tropical Sour

Silver Bullet €5.50

Smirnoff Vodka, Cuervo Tequila, Romana Sambuco

Southem Sour €5.50

Southern Comfort and fresh lime juice

CGinger Spice €5.50
Captain Morgans Spiced and Baileys

Mint Toffee €5.50

Baileys, Creme de Menthe, Butterscotch

Blue Juice €5.50

Cuervo Tzquila and blue Curacao

Ratctlesnake £€5.50

Baileys. Kahluao and reme de cocao

Lime Drop €5.50

Smirnoff Vodka, Romana Sambuca and lime juice

Goldfinger €5.50

Smirnnoff Vodka and Cinnamon liqueaur

Smooth and Sweet €5.50

Baileys. Creme de cacao and butterscotch
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2009: Cinnabar

V)

cinnabar
7

Cocktail Menu

History of the Cocktail

Cocktails exude the word ‘exotic’ - the very name Pina Colada conjurs
up images of relaxing on the beach in a tropical paradise. This and the
fact they are fun and versatile s probably the reason that they've
become 0 popular. They e qreat for parties or smaller, more
manageable get-togethers and the combinations of spirits and juices

are endless, 5o have fun experimenting!

The origin of the name ‘cocktail’ s not certain, though many
explanations have been suggested - some romantic, some gruesome,

most no doubt unfounded . ..

One story goes that Betsy Flanagan, owner of a New York gues!
house, served her speciality drink Betsy's Bracers. The biar was visited
by American soldiers during the War of Independence, and ane night
they were celebrating as Betsy prepared them a meal made from
chickens. They decorated their glasses with feathers and toasted
Betsy’s drink: “Here’s to the divine liguar which is as delicious to the
palate as the cock’s tails are beautiful to the eye." To which one

officer replied: “Vive le cocktall”

Some say the name originated in England - horses of mixed origin
have their tails docked to distinguish them from the thoroughbreds,
and were known as ‘cocktailed” horses. Familiar with the term,

D Johnson (inventor of the dictionary) mixed his friend Boswell a
drink of wine laced with gin. He told him: “.... to mix spirits to wine
smacks of our alccholic hyperbole. It would be a veritable cocklail of a
drink."

A more likely suggestion s that cacktails were developed during
prohibition to hide the taste of the low-grade illegal spirits which
were being produced in the hills and basements of the US. As time
went by and laws changed, cocktails became fashionable in £
where eventually fine spirits were incorporated to give a Wi

dimension in taste and purpose
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COCKTAILS SHOOTERS

Cosmopolitan €10.50

the cosmopalitan cocktail, a different kind of sensory sensation, true to the legendary
cosmo; an inviting and refreshing combination of vodka, cranberry juice, a hint of
lime juice and a touch of cointreau.

vadke, cointieau, lime juice, topped with cranberry juice

Baby Guinness

P

Tia Marig topped with Baileys

B52

Tia Maric, Baileys and Grand Marmie

Long Island Ice Tea €13.50

if you're looking for a refreshing cocktail that packs a punch,long island is the place to
go, famed for looking like a cool ice tea during the prohibition era this cocktail has
everything but tea.

After Eight

Créme de Menthe, Tio Mana and Bask

vodke, gin, white rum, tequila, cointreou, topped with coke

Bloody Mary €10.50

the bloody mary is much more of a morning/daytime drink. This spicy delight is said
to cure the hangover. Its worth a shot . . .

vodke, tomato juice, tabasco and Worcestershire sauce

Martini Cocktail €10.50
smooth and sophisticated just like its most famous advocate. Shaken or stirred?

vodka or gin served with a hint of dry vermouth

Harvey Wallbanger
this classic is perfect anytime, anywhere. Refreshing with a little kick.

vodka, orange juice topped with a dash of galliano

LIQUEUR COFFEES

Tequila Sunrise €10.50
it's unique layered colouring makes this tequila cocktail an impressive favourite for all
alcohol lovers? An old and traditional cocktail, but still works the magic at both

sunrise and sunset. Irish Coffee

Irish whiskey, coffee and cream

tequila, fresh orange juice, with a grenadine float

French Coffee

Margarita
the classic tequila drink, margaritas taste so good when it's summertime.

tequifa, triple sec, fresh lemon and lime juice

brandy, coffee and cream

Russian Coffee

vadka, coffee and cream

Whiskey Sour €10.50

the name says it all. Whiskey Sours are the perfect cocktail if you like to mix sweet
and sour.

bourbon or whiskey, lemon juice and sugar

Calypso Coffee

Tia Marig, coffee and cream

Highland Coffee

drambuie, coffee and cream

Manhattan €9.50
a classic cocktail ordered by men in suits. One of the finest and oldest cocktails.

bourbon, sweet vermouth and ¢ dash of bitters
Seville Coffee

cointreau, coffee ond creo

Golden Dream €10.50

a golden dream is just that, a dream. It's a creamy orange flavoured cocktail with just
a hint of spice via the galliano.

f/'!//'ﬂ,‘)() cointreau, orange juice and cream

Baileys Coffee
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2010: Mercantile Bar, Dame St, Dublin.

Wine Selection

White Wines B Ghass
€ €
MERCANTILE
BAR & GRILL
Red Wines =
wr
Z
u
Y
v
Rose
e ) o
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House Fusion Cocktails €8 Daiquiri €8

Martinis €8 Champagne Cocktails €10

Cocktails €8

Pitcher Selection

Chilled Shots €4.50
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Mid 2000s: Forum Bar, Parliament Hotel, Lord Edward St, Dublin.

Parliament
Hotel

On your next visit why not try
our new and exciting restaurant

'
Latinos
Specialising in
ROMANIAN
AND
ITALIAN CUISINE
Open Daily from 4:00 p.m. til late

THE REGENCY HOTEL GROUP

o N

\Y 4\‘0
YR ¥

VX

REGENCY HOTEL
Swords Road Whitehall, Dublin 9
Tel: (01) 837 3544 Fax: (01) 837 7373

Email: Regency@Regencyhotels.com

ROYAL HOTEL AND LEISURE CENTRE
Main Street, Bray, Co. Wicklow
Tel: (01) 286 2935 Fax: (01) 286 7373
Email: Royal@Regencyhotels.com

NORTH STAR HOTEL
Amiens St., Dublin |
Tel: (01) 836 3136 Fax: (01) 836 3561
Email: NStar@Regencyhotels.com

SHIELING HOTEL
Howth Road Raheny, Dublin 5
Tel: (01) 8314222 Fax: (011) 831 6040
Shieling@Regencyhotels.com

ESPLANADE HOTEL
Strand Road, Bray, Co. Wicklow
Tel: (01) 286 2050 Fax: (01) 286 6496
Email: Espli@Regencyhotels.com

REGENCY HOTEL CENTRAL

RESERVATIONS
Tel: +353 1 888 1600

THE FORUM BAR

OUR ASSOCIATE HOTEL
THE BONNINGTON HOTEL

Bloomsbury, London
Tel: (0044) 207 242 2828 Fax: (0044) 207 831 9170
Email: salesi@bonnington.com

k=,

&

Irieh Distillors Limited
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COCKTAILS

PiNA COLADA €6.50
Coconut Creole, Havana Club Cuban
Rum, Pineapple Juice & Cream

SEX ON THE BEACH €6.50
Huzzar Vodka, Peach Schnapps,
Orange Juice & Cranberry Juice

HARVEY WALLBANGER €6.50
Huzzar Vodka, Galliano & Orange Juice

BLACK RUSSIAN €6.50
Huzzar Vodka, Kahlua and Coke

Topped with a Guinness Head

TEQUILA SUNRISE €6.50

Olmeca Gold Tequila, Orange Juice &
Grenadine, garnished with a Slice of Orange

BLUE HAWAIIAN €6.50

Havana Club Cuban Rum, Blue Curacao,
Malibu & Pineapple Juice

MUD SLIDE €6.50

(Baneys, Huzzar Vodka and Kahlua

SmooTH DOG €6.50

Jameson Irish Whiskey, Créme de
Cacao-Brown and Fresh Milk

LowG ISLAND ICED TEA €8.50

Otmeca Gold Tequila, Cork Dry Gin,
suzzar Vodka, Havana Club, Wild
Turkey Sourbon lashed with lime
and topped with Coke

-
o

Jameson WHISKEY SOUR €6.50

Jameson Irish Whiskey, Lemon Juice &
Sugar Syrup shaken with ice and served
with 2 Lemon Twist

COSMOPOLITAN €6.50

Huzzar Vodka, Cointreau &
Cranberry Juice

SHOOTERS

SLIPPERY NIPPLE B €4.50
Ramazzotti Sambuca & Baileys

kg

BusBLE Gum €4.50
] quzar Vodka & Créme de Bananes
TEQUILA SHOT €4.50

Olmeca Gold Tequila, Lime & Salt

LEG SPREADER €4.50
Huzzar Vodka and Midori Melon Liqueur

KAMIKAZI €4.50
Huzzar Vodka, Triple Sec & Lime Juice

NON-ALCOHOLIC

PINEAPPLE SUNSET €4.00
Pineapple Juice, Orange Juice,
Lemon, Grenadine and Soda

MADRAS €4.00
Cranberry Juice, Pineapple Juice
& Grenadine
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2010: Captain America’s, Ireland.

B
21
COOKHOUSE
AND BAR

T

_ABSOLUI
| 7,_:\/’{/ je‘]/lj/ / A ( ‘/./'4/ I(",:/ /Z/7,

DUBLIN TALLAGHT BLANCHARDSTOWN
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COOKHOUSE
AND BAR

TRY SOMETHING NEW

® Orange Blossom ll
Summer starts now! Cork Dry Gin, De Kuyper Triple Sec,
orange juice, fresh limes and a dash of grenadine.

® Avalanche

One slight move and it all comes tumbling down! De Kuyper
Creme De Banane, De Kuyper Amaretto, De Kuyper White
Créme de Cacao with (half and half) milk and cream.

®But I Know the Owner! ¥ l

A tried and tested line, this one won't let you down! De
Kuyper Amaretto, Morgan’s Spiced Rum with orange juice
and pineapple juice.

® Passion fruit Punch
A tropical taste, a fruitful surprise! Huzzar Vodka, Peach
Schnapps, apple juice and passion fruit puree.

® Blueberry Caipirinha
A favourite around the world, with a fresh twist! Cachaca
(Sugar Cane liquor), fresh limes and blueberry syrup.

® Rocky Mountain
Wam the Captain, the Canadians are coming! Canadian Club
Whisky, orange juice, lemon juice, and grenadine.

® Apple and Elderflower Collins ¥ I
Quite simply, light, fruity and delicious! Cork Dry Gin, Elderflower
Liqueur, sour mix, apple juice and topped with soda.

FROZEN

® Baileys Dream
Baileys and chocolate, need we say more? Baileys, De Kuyper
White Créme De Cacao and our famous chocolate milkshake.

® Pina Colada
Del Boys favourite! Havana Club Rum, Coconut Syrup,
pineapple juice and cream.

@ Mudslide
It's a slippery slope! Huzzar Vodka, Kahlua, Baileys with fresh
cream and chocolate sauce.

® Oreo Meltdown

The cookie is just the beginning! De Kuyper White Creme De
Cacao, De Kuyper Peppermint Liqueur and Vanilla Ice Cream
blended with Oreo Cookies.

® Bounty's Revenge

You can see Paradise from here! De Kuyper White Créme De
Cacao, Malibu Coconut Rum and Vanilla Ice Cream blended
with a drop of milk and chocolate powder.

® Bubblegum

Quit chewing, and start drinking! Baileys, De Kuyper Créme
De Banane and Blue Curacao, blended with Vanilla Ice Cream
and a banana!

@ Daiquiris
The classic frozen summer drink, in a variety of flavours!
Havana Club Rum mixed with a choice of Strawberry, Banana

LSNOOR F gesioniry

Ha
Hour

EveryDa
5pm tO prw

® Some of our cocktails areavailable
as pitchers and towers.
Look out for the symbols.

Full price

Y} €750

s h
!Q €25.00

Happy Hour

€5.00

SHOOTERS
®BS2
Baileys, Kahlua & Grand Mamier.

® Kamikaze
Vodka, Triple Sec & Fresh Lime. Try it Blue for the craic!

® After Eight
Peppermint Liqueur, Créeme De Cacao and Baileys.

® Jack Rabbit
Jack Daniels & Cherry Brandy

® Snickers
Brown Créeme De Cacao, Frangelico and Baileys.

® Bubble Gum
Creme De Bananes, Southern Comfort, Cream and Grenadine.

® Mickey Finns
Sour Blueberry, Red Apple, Butterscotch and Sour Apple.

® Sambucca
® Goldschlager

® Jagermeister

SOURZ
® Try a selection of spirits with a fresh
twist. All shaken over ice with sour mix.

Choose from
Amaretto (Almond Liqueur), Midori (Melon Ligueur) or Jack

Daniels Tennessee Whis!

CAPT
® Mojito
If 007 can ha
fresh lime a
with soda.

® Strawk
A sweet

fresh lime &
topped with

® Applet
A sour twist
Apple Schnaj

® Woo W
Takes you ba|
Malibu Coco

® Alaba
A taste of
Amaretto, or

® Galwa
Chocolate a
punch! H

Cacao and i

® Capta
Relax with
Melon Ligue
with pineapyj
® Aph 04
A heavenly
puree and sq

THEC

® Cosmo
A favourite
Triple Sec, ¢
® Long I
Known arou
evening! Hyl
Kuyper Trip

® Sexon
A dlassic
Schnapps, ©
® Blooc
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SHOOTERS
2B52
Baileys, Kahlua & Grand Marnier.

= Kamikaze
Wodka, Triple Sec & Fresh Lime. Try it Blue for the craic!

= After Eight
Peppermint Liqueur, Créme De Cacao and Baileys.

= Jack Rabbit
Jack Daniels & Cherry Brandy

Snickers
sswm Creme De Cacao, Frangelico and Baileys.

* Bubble Gum
Lstme De Bananes, Southern Comfort, Cream and Grenadine.

- Mickey Finns
Sour Blueberty, Red Apple, Butterscotch and Sour Apple.

Sambucca
Goldschlager
Jogermeister

CAPTAIN’'S FAVOURITES

® Mojito

If 007 can hack it, so can you! Havana Club Rum, fresh mint,
fresh lime and sugar syrup muddled together and topped
with soda.

® Strawberry Mojito

A sweet twist on the original. Havana Club Rum, fresh mint,
fresh lime and strawberry puree muddled together and
topped with soda.

®Appletini
A sour twist on a classic! Huzzar Vodka, Mickey Finn’s Sour
Apple Schnapps, and sour apple mix.

® woo woo I
Takes you back to that summer by the pool! Peach Schnapps,
Malibu Coconut Rum, cranberry juice and fresh limes.

®Alabama Slammer 1 I
A taste of the Deep South! Southern Comfort, De Kuyper
Amaretto, orange juice and a splash of grenadine.

® Galway Grey

Chocolate and orange, fused with lime. This one packs a
punch! Huzzar Vodka, Cointreau, De Kuyper White Créme De
Cacao and lime juice, topped with fresh cream.

® Captains Cooler ¥ I

Relax with this fruit flavour filled mix! Huzzar Vodka, Midori
Melon Liqueur, Malibu Coconut Rum and Peach Schnapps,
with pineapple juice and cranberry juice.

® Aphrodite

A heavenly mix! Peach Schnapps, Cointreau, strawberry
puree and sour mix with fresh limes.

SOURZ
Try @ selection of spirits with a fresh
Swest AN shaken over ice with sour mix.
Trecse from
% Sumend Liqueur), Midori (Melon Liqueur) or Jack

THE CLASSICS

® Cosmopolitan ¥ I
A favourite amongst the ladies! Huzzar Vodka, De Kuyper
Triple Sec, cranberry juice and fresh limes.

® Long Island Ice Tea W l

Known around the world, the perfect way fo kick off the
evening! Huzzar Vodka, Havana Club Rum, Cork Dry Gin, De
Kuyper Triple Sec with sour mix and a splash of coke.

® Sex on the Beach B l
A classic cocktail, loved by all! Huzzar Vodka, Peach
Schnapps, orange juice and cranberry juice.

® Bloody Mary
The morning after, the night before! Huzzar Vodka, Tabasco
Sauce, Worchester Sauce, tomato juice and pepper. Garnished
with a stick of celery.

@ Margarita ¥ |

A wicked little lady from down Tijuana way! Olmeca Tequila,
De Kuyper Triple Sec, sour mix and fresh limes. Try it —frozen,
with salt for extra bite or with strawberry to sweeten,

® Black Russian/White Russian W

Reach for the Tsar's with this one! Huzzar Vodka and Kahlua
with Coke and a splash of Guinness, for a Black Russian, or
with Milk for a White Russian.

® Tequila Sunrise W |
The only way to face the day! Olmeca Tequila, orange juice

and a splash of grenadine.
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2010s: The Horseshoe Bar, Shelbourne Hotel, Dublin.
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Cocktails Champagne Cocktails
€11.50 €18.50

Classic Martini Kir Royalle

o Créme de Cassis and Champagne
French Martini

Chambord, Smirnoff Vodka, and Pineapple Juice Bellini

Peach puree, peach schnapps and Champagne
The Classic A

Strawberry Champagne
Bombay Gin and a splash of Dry Vermouth

Strawberry Liqueur, strawberry puree and Champagne

Cosmopolitan |
Smirnoff Vodka, Cointreau, Cranberry Juice and a dash of Lime Juice

Mimosa
Absolut Mandrin, orange juice and Champagne

Fresh Water Melon Martini Absolutely Fabulous

Smirnoff Vodka, Fresh Melon Absolut Citron, cranberry juice, squeeze of lime and Champagne
Peachtini Blue Champ

Smirnoff Vodka, Peach Schnapps, Peach Puree Smirnoff Vodka, Blue Curagao, squeeze of lime and Champagne
Strawberrytini Sweet Cherry

Smirnoff Vodka, Strawberry Liqueur, Strawberry Puree Cherry Liqueur, Chocolate Liueur and Champagne

The Original

Chocolate Martini _
Angostura bitters, brown sugar, cognac, Champagne

Smirnoff Vodka, White Créme de Cacao and chocolate on the top

Espresso Martini
Sevrnoff Vodka, Kahlia and a shot of espresso

Baileys Comet Classic
Sadeys. Créme De Bananes, Smirnoff Vodka and a dash of Cream €11.50
Hazel Delight Margarita

B Fr i
Sadeys, Frangelico, Kahlda, Amaretto, Cream Tequila, Cointreau and sweet & sour mix

Brandy Alexander Bloody Mary
sesmessy Cognac, White Créme de Cacao, Cream Absolut Vodka, pepper, salt, Tabasco, Worcestershire and tomato juice
Grass Hopper Morning Dew Winner

Grand Prix de Cannes European Championship 1981
Tullamore Dew, créme de bananes, Blue Curagac, grapefruit juice and a float ¢
cream

(réme de Menthe, White Créme de Cacao, Cream

Galway Gray
Smwrnoff Yodka, Tia Maria, Cointreau, dash of Lime Cordial and a float of cream Tom Collins
Bombay Sapphire Gin, lemon juice, sugar syrup and soda water

Amaretto Sour

Amaretto, Sweet and Sour mix

Whiskey Sour

Jameson, Sweet and Sour mix

Singapore Sling
Bombay Gin, Cointreau, dash of Sweet & Sour mix, soda and cherry liqueur

Yellow Bird
Havana rum, banana liqueur, Galliano, pineapple, orange juice and grenadine
Beyond the Obvious

Jameson, Malibu, orange juice, pineapple juice
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Hotpassion
Smirnoff Vodka, orange juice, apple schnapps, Chambord, fresh passion fruit

Long Iceland Ice Tea

Smirnoff Vodka, Cointreau, tequila, rum and sweet & sour mix / coke

Boston Party Tea
Kahlua, Vodka, Gin, Cointreau, Rum, and sweet & sour mix / coke

Beverly Tea
Bombay Sapphire Gin, Cointreau, Vodka, and sweet & sour mix / champagne

Pinacolada
RBacardi, Malibu, coconut créme, Coconut milk and pineapple juice

Mojito
€11.50

Classic

Bacardi Rum, mint leaves, brown sugar, lime, soda water

Tropical
Bacardi Rum, mint leaves, sugar, lemon, Cidona

Orange
Bacardi Rum, mint leaves, sugar, slices of orange, club orange

Strawberry
Bacard Rum, mint leaves, sugar, fresh strawberries, strawberry puree, lime,
soda water

Champagne

Bacardi Rum, mint leaves, sugar, lime, Champagne

Non Alcoholic
€8

No.l
Orange Juice, pineapple juice, 7 up, fresh passion fruit and grenadine

Driver
Orange juice, cranberry juice, 7 up

Peach Dream

Pineapple juice, peach puree, fresh peaches, 7 up

Strawberry Delight
Strawberry puree, fresh strawberries, pineapple juice

Coconut Kiss
Orange juice, coconut créme and grenadine

Frozen Blended
€12.50

Cookies and Cream
Baileys, chocolate liqueur cream blended, chocolate powder

Blue Margarita
Tequila, Blue Curacao, Cointreau, Sweet & Sour mix

Strawberry Daiquiri
Bacardi Rum, strawberry liqueur, fresh Strawberry

Peach Daiquiri

Bacardi Rum, Peach puree, peach schnapps, fresh peaches

Raspberry Daiquiri
Bacardi Rum, Raspberry liqueur, Raspberry puree, fresh Raspberry

Frozen Irish Coffee

Jameson, Kahlia, coffee, sugar and syrup

Mudslides
Vodka, Kahliia, Baileys, Milk / Cream

Solero Tropical

Ice Cream, Vodka and Kahlia

Shots

Baby Guinness

Guinness and Kahlia

B52
Baileys, Kahltia and Grand Marnier

Slippery Nipple
Sambuca and Baileys

Kamikaze

Smirnoff Vodka, Triple Sec, grenadine and a squeeze of lime

The Bullet
Sambuca and Tequila

Blue Neon
Blue Curagao, Amaretto, Jameson

Carbon

Baileys, Jameson, Guinness
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Tequila
Jose Cuervo Gold Patrdn Silver
Patrén Gold
Sherry
Harveys Bristol Cream Tio Pepe
Port
Sandeman Fine Ruby Quinta de Roriz 1999

Warre’s Quinta de Cavadinha 1989

Ricard

Noilly Prat
Sambuca
Martini Dry,
Rosso, Bianco

Apertifs

Pernod
Dubonnet
Campari

Draught Beers

Guinness Heineken
Budweiser Carlsberg
Smithwicks

Bottle Beers
Beck’s NA Becks
Bulmers Bulmers Light
Miller Budweiser
Heineken Coors Light
Corona Budweiser Light
Erdinger Weissbier Kopparberg

Organic Irish Mineral Wate

Small Still @somi) Small Sparkling (250mi)
Large Still 750mi) Large Sparkling (750mi)

Soft Drinks

Pepsi Diet Pepsi

7 up Diet 7up
Club Orange Club Lemon
Cidona Ginger Ale
Tonic Water Soda Water
White Lemonade Bitter Lemon

Liqueur Coffees
€8.50

Irish Coffee

Flamed with Jameson Irish whiskey and garnished with whipped cream.

Baileys Coffee
Balleys with whipped cream.

Calypso Coffee

Tia Maria liqueur with whipped cream.

Caffe Royale

Courvoisier VS with whipped cream and chocolate shavings.

Caffe Desiderio
Baleys, Frangelico and whipped cream with a dusting of cinnamon.

Caffe Italiano
Sambuca and whipped cream.

Amore Coffee
Amaretto Di Saronno with whipped cream.
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2010 (7*" May Launched): The Mint Bar, Westin Hotel, Westmoreland St, Dublin.

[NTRUDU(_E\

e
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THE 7 MINT BARTENDERS

&
THEIR 7 MAGNIFICENT COCKTAILS
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Left to Right Back row (Gillian Boyle, Gary Cahill, Josh Landry, Selena Rathwell) Front row Lewis Newman, Shona
Cahill, Deirdre Byrne)
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2014: The Locke Bar, Limerick.

BistT

he Locke
e

Corporate Events
We have exclusive room hire available
for Corporate Events:

Product launches, drinks & canapes receptions
& business meetings.
We have a private dining area available
and customers can avail of our

wi-fi broadband technology.

Finger Food & Functions
Don't forget we have private bar available
for your functions big & small. Birthdays,

christenings, retirement, after work get
togethers, we can cater for all your

requirements with excellent finger food.
Call 061 413733 to book your party.

The Locke Bar

Georges Quay,
Limerick,
[reland
Tel: +353 61 413733 or
+353 61 319217
email: locke@eircom.net

Enjoy Edward Dillon Cocktails Responsibly
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Cocktails

Glass  Pitcher

Woo Woo €750  €18.00
Finlandia Vodka, Cooymans Peach Schnapps

and Cranberry Juice.

Sex on the Beach €750  €18.00
Finlandia Vodka, Cooymans Peach Schnapps,

Cranberry and Orange juice.

Tequila Sunrise €750  €18.00
Pepe Lopez Tequila, Orange Juice

and Grenadine.

Green with Envy €750  €18.00
Finlandia Vodka, Cooymans Peach Schnapps,

Blue Curacao and Orange juice.

Locke Special €750  €18.00
Bacardi Rum, Cooymans Peach Schnapps,

Blue Curacao and White Lemonade.

Sea Breeze €7.50 £€18.00
Finlandia Vodka, Cranberry and Grapefruit

juice

Non-Alcoholic Cocktail

Sinless €5.00 €14.00

Orange, Cranberry and Grapelruit juice.

; : 281!
Snipe List 8
White Wines
CHILE
Carmen Sauvignon Blanc €4.95

Ripe pineapples and lemon sorbet

with a round, spicy citrus style.

SOUTH AFRICA
Nederburg Sauvignon/Chardonnay €4.95
Crisp, round style full of ripe

citrus fruit with a soft buttery edge

AUSTRALIA
Wolf Blass Chardonnay €5.50
Fresh flavours of tropical pineapples and

citrus fruit with a layer of soft oak.

Red Wines

CHILE
Carmen Cabernet Sauvignon €4.95
Soft, round., fruity style of smooth

velvety blackcurrants.

SOUTH AFRICA
Nederburg Cabernet/Shiraz €495
Soft flavour of plums and raspberries

with hints of spicy rich cherries.

AUSTRALIA
Wolf Blass Shiraz/Cabernet €5.50
Attract ¢ blackcurrant and plum

flavours with an oaky overtone.
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2016: No 37 Bar, Dawson St, Dublin — Christmas Cocktail Menu.

DUBLIN

0

Don't :V‘UIth:l to buy your lickets to our
| d [)nll g \'i!.ﬁ'
NYE Party!
Rome shall be alight;
a film noir, black and white.
As the Trevi Fountain trickles,

we will welcome midnight..

@37DawsonStreet ¥
/37DawsonStreet  §
/37DawsonStreet

Table reservations available online at
www,37dawsonstreet.ie
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I [ \
]

di 0 Let It Snow U'

for 2 people
peof

‘ Our scasonal wist on a perennial fvourite
‘ combines Havana § Rum and strawberry

‘ with a citrusy kick, served snowglobe style. .

FrLetltSnow

‘\J'-‘ é\lr
gt
.

( L | 17's Christmas Cracker
‘What is Christmas? \\ ) | Nimple it Bt

. ) L ( pear and elderflower flavous. ..
Itis tenderness for the past, 4

{
" 2 ChristmasCrack
courage for the present, " (i oo
€12
; \ ; | B
hope for the future. Itis |
! Lonely This Christmas

with i cracking SUTprise,

a /é’]‘vgn[ [U]'Sh that eUeD) Not just for the lonely souls! Bulleit Bourbon
; . delicately balanced with Martini Rosso and apple
(‘up may Ove’ﬂow w;th will brighten even the darkest of hearts...

#a7LonelyThisChristmas

blessings rich and eternal, ‘
L €12

and that every path may

Winter Wine
h,ad to pea(\() L ‘ Looking for something exciting 1o warm

the cockles? Try our delicious infusion of
- Agnes M. Pharo blackberry and ovange with a hint of bay leaf,

Once it's gone it's gone!

#37WinterWine
€12

Santa's Cookies & Cream

Whether you've naughty or nice, Santa

will be down your chimney for this one! ‘
Jameson Whiskey is shaken up with Guinness,
white chocolate & raspberry
lora creamy deligh!

#anSantaCookies

€le
“y . i1

* DECEMBER 2016 (| e G
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2017-20 (VCC-Vintage Cocktail Club, Dublin [Website Cocktail Menu]: VCC is a multiple award-winning cocktail
bar, having won Ireland’s best Cocktail bar on many occasions. Gareth Lambe and his team have consistently set extremely

high standards in their cocktails and the cocktail experience in this location.
EARLY 1400’S - LATE 1600°’S

ABSINTHE MINDED**

La Fee Blanche, Johnny Walker Black, Hayman’s Sloe gin, Cherry Heering, fresh citrus, with a grapefruit twist

A.W.0.L**

La Fee Bohemian, Tanqueray London Dry Gin, Oak Aged Sherry Vinegar, VCC Apple, Cinnamon and Plum Cordial, fresh citrus, on
block ice with a lemon twist

LA FEEEEEE....LING GOOD**

La Fee Parisian, apricot and cherry liqueur, fresh carrot and apple juice, fresh citrus, with an apple and cherry garnish

POPE BENEDICTINE**

La Fee Blanche, Benedictine, Calvados, fresh citrus, on block ice with a lemon twist

APPL - SINTHE**

La Fee Bohemian, Calvados, mushroom infused Dry Vermouth, VCC Liquorice and Coriander Tincture, with a lemon twist **denotes
recommended Please note there is a service charge of 10% on tables over 4 people, and bills cannot be split.

PUNCH GAINS POPULARITY

EARLY 1600°S - MID 1700°S

SINGLE SERVING ORIGINAL MILK PUNCH, 1680

Bulleit Bourbon, vanilla, milk, fresh citrus and freshly grated nutmeg

SINGLE SERVING WHISKEY PUNCH, 1730

Jameson Black Barrel Irish Whiskey, sugar, fresh citrus, black tea, soda top, with a lemon wedge

CROWN ALLEY PUNCH UP**

Roe & Co blended Irish whiskey, Irish Whiskey marmalade, apple and cinnamon tea, Jerry Thomas Aromatic Bitters, fresh citrus,
with a cinnamon stick and apple fan

CASABRANCA**

Martell VS Cognac, Ginger Wine, agave syrup, VCC hibiscus blossom tea, Fernet Branca, fresh citrus, with a lime wedge and dried
hibiscus

FERNET ME NOT**

Roe & Co Irish Whiskey, Fernet Branca, Maraschino Cherry Liqueur, Sarsaparilla, fresh citrus, with a fresh mint sprig, lemon wedge
and cherry

RED CASK**

Micil Poitin, Kiimmel, sweet cider, oak aged red wine vinegar and fresh citrus, with an apple fan and fresh mint sprig

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
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CLOVE & SNOW**

Pampero Especial Rum, VCC Winter Punch Cordial, raspberry, VCC Clove Tincture, fresh citrus, with a soda top, and a clove studded
lemon

HIGH TEA**

Ketel One Oranje Vodka, VCC cranberry tea, fresh citrus, Green Chartreuse, raspberry and grapefruit, with a blood orange, cherry
and mint sprig **denotes recommended Please note there is a service charge of 10% on tables over 6 people, and bills cannot be
split.

THE GOLDEN AGE OF THE COCKTAIL

EARLY - MID 1800’S

THE BITTERED SLING, 1810

Martel VS Cognac, Angostura Bitters, fine sugar, soda or ginger ale top

PEARL ST HOUSE MINT JULEP, 1820

Pampero Aniversario Dark Rum, LBV Port, Martel VS Cognac, fresh mint, gomme syrup, on crushed ice with a fresh mint sprig

WHISKEY SMASH, 1830

Bulleit Bourbon, fresh mint, gomme syrup, on crushed ice with a fresh mint sprig

SHERRY COBBLER, 1840

Tio Pepe Dry Sherry, orange slices, fine caster sugar, on crushed ice with fresh fruit

GO FIG-URE**

Bulleit Bourbon, Apricot Brandy, LBV Port, fresh orange juice, oregano, VCC Fig jam, on crushed ice with an oregano garnish

WOBBLER**

Ketel One Vodka (ruby grapefruit infused), Fernet Branca, LBV Port, fresh citrus juice, gomme syrup, on crushed ice with ruby
grapefruit and a fresh mint sprig

CONDOR & CURLY SUE**

Tanqueray London Dry Gin, apple, rhubarb and vanilla, fresh citrus, on crushed ice with a soda top, a fresh mint sprig misted with
vanilla and rhubarb tincture

LOTA’ LOVAGE**

Pampero Especial Rum, mango, sloe berry and pineapple, lovage, on crushed ice with fresh fruit **denotes recommended Please
note there is a service charge of 10% on tables over 4 people, and bills cannot be split.

THE MARTINI

MID - LATE 1800’s
THE MARTINEZ, 1862

Hayman'’s Old Tom Gin, VCC Sweet Vermouth, Maraschino cherry liqueur, Angostura Orange Bitters, with orange oils

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
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THE MARTINI, 1883

Equal parts Jensen’s Old Tom Gin and VCC Sweet Vermouth, Angostura Orange Bitters, with orange oils

THE DRY MARTINI, 1897

5/2 parts Tanqueray No. Ten Gin to VCC Dry Vermouth, with lemon zest or olives

SINGLE ELIX**

Johnny Walker Black Label, Créole Shrubb, The Bitter Truth Elixir, Angostura Orange Bitters, with lemon oils

SHUT VER-MOUTH**

Tanqueray No. Ten Gin, VCC Sweet Vermouth, Green Chartreuse, with lemon oils

WINE AND DRY**

Micil Poitin, Kamm & Sons Ginseng Spirit, VCC Cola-infused Tonic, Absinthe Bitters, with lemon oils

FOUNTAIN OF VERMOUTH**

Tanqueray No. Ten Gin, Noilly Prat Vermouth, maraschino cherry and grapefruit Tincture, with a grapefruit twist **denotes
recommended Please note there is a service charge of 10% on tables over 4 people, and bills cannot be split

THE MANHATTAN

LATE 1800’s

MANHATTAN, 1874

Equal parts Bulleit Bourbon and Carpano Antica Formula Sweet Vermouth, Angostura Bitters, with orange oils and cherry

FERNET IT**

Don Julio Reposado Tequila, sweet vermouth, Green Chartreuse, Fernet Branca, VCC porter, gomme syrup, Orinoco Bitters, with
lemon oils

BLOODY ITALIANS**

VCC Sweet Vermouth, LBV Port, apple & rhubarb, tomato, egg whites, with an apple fan and fresh tomato

THE COBBLESTONE**

Roe & Co Blended Irish Whiskey, Apricot Brandy, Green Chartreuse, VCC Sweet Vermouth, Peychaud’s Bitters, with lemon oils and
an apricot mist

NASSAU A LA MARTINI**

TAnqueray No. Ten Gin, VCC Dry Vermouth, Strega Liqueur, Angostura Orange Bitters, with lemon oils **denotes recommended

THE COCKTAIL BOOM

SOURS AND FANCY DRINKS - EARLY 1900’S

WHISKEY SOUR, 1870

Bulleit Bourbon, fresh citrus, VCC 3 sugar Syrup, Angostura Bitters, optional egg whites, with an orange coin and a fresh mint sprig
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THE DAIQUIRI, 1909

Pampero Blanco Rum, fresh citrus, VCC 3 Sugar syrup, with fresh lime

FRENCH 75, 1915

Tanqueray London Dry Gin, fresh citrus, Prosecco top, with lemon zest and cherry

SIDECAR, 1922

Martel X.0. Cognac, Cointreau, fresh citrus, VCC 3 Sugar syrup, with fine sugar rim and lemon oils

NEWBRIDGE SOUR**

Micil Poitin, cynar sweet vermouth, vine tomatoes, Mozart Black Chocolate Liqueur, black pepper, fresh citrus, gomme syrup, egg
whites, with a fresh cherry tomato

9 POUND WALK**

Campari, Pampero Especial Rum, VCC Ginger and Lemon Cordial, fresh citrus, VCC 3 Sugar Syrup, egg whites, with fresh ginger and
lemon oils

ROSY & JIM**

Roe & Co Blended Irish Whiskey, Rosemary-infused Rhubarb Liqueur, fresh citrus, VCC 3 Sugar Syrup, egg whites, with a rosemary
skewer

THE DAILY MULE, 1914

This recipe changes daily depending on the mood of your bartender! Usually Ketel One Original Vodka, fresh citrus, fruit liqueur,
ginger beer or soda, with fresh fruit and a fresh mint sprig

CUBAN RUM CAKE**

Pampero Especial Rum, Taylor’s Velvet Falernum, Walnut Bitters, Ricard, fresh citrus, VCC 3 Sugar Syrup, egg whites, with
dehydrated rum cake

CEYLON IN THE CITY**
Ceylon Arrack, VCC Bird’s Eye Chili Pepper-infused Mango Liqueur, Kiimmel, fresh citrus, VCC 3 Sugar syrup, egg whites, with an

orange coin and a fresh mint sprig

SOUTHERN PASSION**

Pisco ABA, apple and passion fruit, VCC 3 Sugar Syrup, fresh citrus, with a passion fruit coin

LAMB’S AM’S**

Pampero Aniversario Dark Rum, apricot, apple and rhubarb, fresh citrus, VCC 3 Sugar Syrup, with an apple fan

SLOEFLOWER SOUR**

Micil Poitin, sloe berry, cranberry and elderflower, egg whites, with an orange coin and a fresh mint sprig

THE ROOTS OF THE TIKI CRAZE

MAI-TAI 1934
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Pampero Seleccion Rum, Goslings Dark Rum, Wray & Nephew Overproof rum, Cointreau, orgeat, fresh citrus, with fresh orange
wedge and a fresh mint sprig

ZOMBIE, 1935

Pampero Especial Rum, Wray & Nephew Overproof Rum, pineapple juice, fresh passion fruit, fresh citrus, a passion fruit ring, fresh
mint and a dark rum float.

NAVY GROG, 1941

Gosling’s Dark Rum, Pampero Aniversario Dark Rum, fresh grapefruit juice, fresh citrus & gomme syrup, with a grapefruit wedge,
fresh mint, finished with a pimento mist

ISABELLA**

Talisker 10Yr Single Malt Scotch Whisky, Wray & Nephew Overproof Rum, Cointreau, pineapple, grapefruit and raspberry, fresh
citrus, with fresh grapefruit, a berry skewer and a fresh mint sprig

THE APOTHECARY’S DELIGHT**

Pampero Aniversario Dark Rum, fresh pineapple juice, aged balsamic vinegar, Peychaud’s Bitters, on block ice

BANSHEE**

Micil Poitin, Powers Single Pot Still Irish Whiskey, Celtic Honey Liqueur, apricot, apple and rhubarb, Angostura Bitters, Swedish
Bitters, on block ice with an apple fan and a fresh mint sprig

TIKI PEEKY**

Ketel One Vodka (ruby grapefruit infused), VCC Pomegranate Tincture, cranberry and pineapple, fresh citrus, VCC 3 Sugar Syrup,
soda top, with a fresh mint sprig and fresh pomegranate

VCC CRAFT COCKTAILS

JAMESON’S GATE SCHOONER**

Jameson Black Barrel Whiskey, VCC Porter, hazelnut, LBV Port, fresh orange juice, on block ice with grated nutmeg, a passion fruit
mist and a fresh mint sprig
GOOSEBUMPS**

Bulleit Bourbon, Cawston Press Cloudy Apple juice, gooseberry jam, fresh citrus, with an apple fan and cherry

G.M LIQUORICE SKINS**
Roe & Co Blended Irish Whiskey, star anise, fresh basil, VCC Cayenne Pepper Tincture, Irish whiskey marmalade, fresh citrus,
gomme syrup, on block ice with liquorice
WEE DRAM**
Bushmills 10 Year Old Single Malt Irish Whiskey, Apple Liqueur, Poire Williams, LBV Port, with orange oils, cherry and a pimento

mist

PEAR & MARY**

Micil Poitin, Poire Williams, VCC Orchard syrup, fresh citrus, Boston Bitters, egg whites, with a fresh sprig of thyme

PROFESSOR MOLLY**

Jameson Black Barrel Whiskey, LBV port, Guinness, VCC Absinthe Tincture, fresh citrus, gomme syrup, Mozart Chocolate Bitters,
with grated nutmeg and a fresh mint sprig
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CROWN ALLEY ICED TEA**

Jameson Black Barrel Whiskey, VCC Porter, oak aged cider vinegar, condensed milk, fresh citrus, with grated nutmeg

PALE & CROW**

Micil Poitin, Vanilla Liqueur, Plum Bitters, Marigold infused IPA reduction, with lemon oils and a fresh rosemary sprig

OBAN ISLAY**

Talisker 10Yr Single Malt Scotch whisky, Ginger Liqueur, lemon peel infused Bols Genever, VCC Oolong Tea Bitters, VCC Wooded
Vanilla Bitters, with a Lemon twist **denotes recommended

THE BLOODY MARY AND THE RED SNAPPER

THE BLOODY MARY

Ketel One Original Vodka, VCC Bloody Mary Mix, with condiments

THE RED SNAPPER

ry Gin, VCC Red Snapper Mix, with condiments

VCC SIGNATURE SERVES

THE DIRTY WIZARD**

Ketel One Original Vodka (Chilli-Infused), VCC Gingerbread and Blackcurrant Liqueur, cranberry juice, fresh citrus, egg whites, with
ginger nut rim, berry skewer and a fresh mint sprig

PURPLE PEARL**

Finlandia Grapefruit Vodka, VCC Blackberry Cordial, fresh citrus, egg whites, with a passion fruit coin

PINEAPPLE FIZZ**

Pampero Blanco Rum, fresh pineapple juice, fresh citrus, egg whites, with orange and a fresh mint sprig

WEATHERED STORM**

Micil Poitin, raspberry syrup, Plum Bitters, fresh citrus, Fentimans Dandelion & Burdock top, with a raspberry skewer and a fresh
mint sprig

FALLS ROAD FLIP**

Mozart White Chocolate Liqueur, Calvados V.S.0.P. Apple Brandy, grapefruit and passion fruit, Cranberry Bitters, fresh citrus, one
whole egg, with a passion fruit coin

LATIN SOUL**

Pisco ABA Brandy, Johnnie Walker Black Label Scotch Whiskey, VCC Mate tea, fresh citrus, fresh mint, on block ice with a fresh mint
sprig

TROUBLE & STRIFE**

Tanqueray London Dry Gin, VCC Rhubarb, Vanilla and Star Anise Liqueur, fresh citrus, with lemon oils and whole clove

HOWIY’A WHISKEY**
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Bulleit Bourbon, hazelnut, walnut, fresh citrus, with orange oils

TEQUILA MOCKING BIRD**

Don Julio Reposado Tequila, Poire Williams Brandy, violet and walnut, fresh citrus, egg whites, with an apple fan

DUTCH GOLD**

Bols Genever, mango and plum, fresh citrus, gomme syrup, with lemon zest

PARTLY PARSLEY**

Ceylon Arrack, Apple Liqueur, fresh parsley, Angostura Orange Bitters, fresh citrus, gomme syrup, egg whites, with fresh parsley

MOUNTAIN ORCHARD**

Micil Poitin, Lychee Liqueur, fresh citrus, gomme syrup, Celery Bitters, egg whites, with a Prosecco top

PHYOTICA**

Beefeater London Dry Gin, Green Chartreuse, AriZona Green Tea, fresh citrus, gomme syrup, with a fresh mint s
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