




Bailey Bell        14.5
Yellow pepper-infused olmeca tequila, mango purée & 
chutney, fresh citrus, egg white.

A bold blend of sweet heat and coastal breeze, named for the 

Bailey lighthouse that watches over Howth’s rocky shore. (7)

You Little Daisy       14.5
Copeland rhuberry gin, elderflower liqueur, raspberry 
and lychee purée, fresh citrus, sugar syrup.

Bright, floral and full of charm - this blushing beauty walks the 

line between sweetness and sass, just like the name suggests. (7)

Cannon Fire        14.5
Havana especial rum, crème de cacao, disaronno, 
pineapple, passionfruit, citrus, aztec chocolate bitters.

A rich explosive mix from captain’s private stash - where spice, 

fruit and firepower collide.

The Black Pearl       14.5
Altos tequila, lemon, sugar syrup, blackberries, thyme 
topped with prosecco.

A tribute to dark treasures and deep waters - fresh blackberries

and thyme glint like jewels in a sea of bubbles. (13)

Bitter Breeze        14.5
Malfy pink grapefruit gin, italicus, citrus, grapefruit syrup 
and bitters, topped with Fentimans ginger beer.

Sharp as a salt wind off the Irish sea - refreshing, aromatic and 

not to be underestimated. (13)

The Kraken        14.5
Kraken rum, ginger syrup, fresh citrus, passionfruit, 
fresh ginger, Aztec bitters, ginger beer and pineapple juice. 

From the depths it rises - a storm of spice, citrus and tropical 

fire. Handle with care.
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HOUSE COCKTAILS

The Siren        14.5
Black barrel, midori, italicus, green apple and 
elderflower, lemon, egg white

Sweet, sharp & dangerously smooth - this emerald-hued beauty 

lures you in with a whisper of apple and floral citrus. 

One sip, and you’re hers. (7)

Violet Fog        14.5
Havana especial, violet liqueur, pineapple & lime
 - lifted with a dash of bitters

Floral, tropical, and just a little mysterious - like a drifting haze

over open water at dusk.

Mariner’s Gold       14.5
Absolut vodka, lime, passionfruit purée, ginger syrup, 
egg white

Bright as treasure in a sunlit tide - this golden blend of citrus, 

passionfruitand ginger glows with smooth heat and tropical 

charm. A warm breeze with a hidden spark. (7)

Gun Smoke        14.5
Mescal, lime juice, fig purée, ginger syrup, egg white

Smoky and slow like dusk on the headland - mescal waves 

through fig and raspberry, softened by citrus and silk. A rich 

brooding mix with a whisper of fire. (7)

(1) Gluten (a) Wheat (b) Spelt (c) Khorasan (d) Rye (e) Barley (f) Oats / (2) Peanuts / (3) Nuts (a) Almonds (b) Hazelnuts (c) Walnuts (d) chestnuts (e) 
Cashew (f) Pecan (g) Brazil (h) Pistachio (i) Macadamia / (4) Milk / (5) Crustaceans (a) Crab (b) Lobster (c) Cray�sh (d) Shrimp / (6) Molluscs (7) Eggs 
/ (8) Fish / (9) Celery / (10) Soy / (11) Sesame Seeds / (12) Mustard  (13) Sulphur Dioxide & Sulphites / (14) Lupin



Amaretto Sour (7)        13.5
Bellini        13.5
Singapore Sling       13.5
Cosmopolitan     13.5
Long Island Iced Tea   13.5
Mojito / Flavoured Mojito    13.5
Old Fashioned     13.5
Sex On The Beach     13.5
Espresso Martini     13.5
Classic Martini    13.5
Margarita    13.5
Pornstar Martini (13)     13.5
Whiskey Sour (7)    13.5

BARTENDERS CHOICE
OF CLASSICS

Aperitivo Hour
Complimentary olives or almonds with any cocktail

Join us at 5:00PM - 6:50PM everyday!

COCKTAIL SPECIAL

(1) Gluten (a) Wheat (b) Spelt (c) Khorasan (d) Rye (e) Barley (f) Oats / (2) Peanuts / (3) Nuts (a) Almonds (b) Hazelnuts (c) Walnuts (d) chestnuts (e) 
Cashew (f) Pecan (g) Brazil (h) Pistachio (i) Macadamia / (4) Milk / (5) Crustaceans (a) Crab (b) Lobster (c) Cray�sh (d) Shrimp / (6) Molluscs (7) Eggs 
/ (8) Fish / (9) Celery / (10) Soy / (11) Sesame Seeds / (12) Mustard  (13) Sulphur Dioxide & Sulphites / (14) Lupin



CLUB ZERO

Price per glass / Price per bottle

ALCOHOL FREE BEERS

Pint Guinness  0%      5.4
Heineken 0%        5.4
Erdinger     5.5
Bottle Kopperberg      5.5
N/A (Strawberry & Lime or Mixed Berry)

ALCOHOL FREE WINE

Pierre 0% Chardonnay         7 / 25
Pierre 0% Sparkling         7 / 25

ALCOHOL FREE GINS

Gordons Zero        5.5
Tanqueray Zero       6.5

ALCOHOL FREE COCKTAILS

Fresh Lemonades         7.5
Classic strawberry, passionfruit, raspberry or mango
with lemon, mint and soda water

Mangococo        7.5
Pineapple juice, mango, passionfruit, lime and coconut

Non Alcoholic Frozen Daiquiri    7.5
Strawbery, passionfruit, raspberry or mango flavoured

Buzz-free Bees Knees   8.5
Tanqueray zero gin, fresh lemon juice, honey syrup

Zero Hero       8.5
Pierre zero sparkling wine, peach purée and orange juice

(1) Gluten (a) Wheat (b) Spelt (c) Khorasan (d) Rye (e) Barley (f) Oats / (2) Peanuts / (3) Nuts (a) Almonds (b) Hazelnuts (c) Walnuts (d) chestnuts (e) 
Cashew (f) Pecan (g) Brazil (h) Pistachio (i) Macadamia / (4) Milk / (5) Crustaceans (a) Crab (b) Lobster (c) Cray�sh (d) Shrimp / (6) Molluscs (7) Eggs 
/ (8) Fish / (9) Celery / (10) Soy / (11) Sesame Seeds / (12) Mustard  (13) Sulphur Dioxide & Sulphites / (14) Lupin



GIN SERVES
Hendricks Gin         10.5
Fever tree elderflower tonic, cucumber, cracked black pepper

Dingle Gin        11
Fever tree Mediterranean tonic and orange

Gunpowder Gin        11
Fever tree Indian tonic and grapefruit

Money 47 Gin        15
Fever tree Mediterranean tonic, blackberries and lemon zest

Copelands Rhubarb       12
Fever tree light tonic, blackberries and apple

GINS
Cork Dry Gin   6.2
Beefeater Pink Gin   6.5
Gordons   6.5
Gordons Pink  6.7
Tanqueray  7
Tanqueray 10  8.5
Malfy Gin Blood Orange  7.5
Malfy Gin Rosa  7.5
Bombay Sapphire  6.5
Dingle  7.5
Gunpowder  8
Hendricks  7.5
Monkey 47  11.5
Copelands Rhubarb Gin  9

RUMS
Bacardi  6.2
Captain Morgans  6.2
Havana Club 3 Yr  6.5
Havana Club Anejo Especial  6.5
Kraken  7.5
Copelands Smugglers Reserve   
Copelands Smugglers  9.5
Reserve Overproof  10.5

8.5

TEQUILA
Olmeca Tequila  6.5
Don Julio Tequila  10
Casamigos Tequila  8.5

(1) Gluten (a) Wheat (b) Spelt (c) Khorasan (d) Rye (e) Barley (f) Oats / (2) Peanuts / (3) Nuts (a) Almonds (b) Hazelnuts (c) Walnuts (d) chestnuts (e) 
Cashew (f) Pecan (g) Brazil (h) Pistachio (i) Macadamia / (4) Milk / (5) Crustaceans (a) Crab (b) Lobster (c) Cray�sh (d) Shrimp / (6) Molluscs (7) Eggs 
/ (8) Fish / (9) Celery / (10) Soy / (11) Sesame Seeds / (12) Mustard  (13) Sulphur Dioxide & Sulphites / (14) Lupin



WHITE WINE
Paulita, Sauvignon Blanc (Chile) 7.5 / 10 / 29
Lovely aromas of lime and green apples, accompanied  by 
refreshing acidity. A very fresh wine.

Zagalia, Pinot Grigio (Italy) 8 / 10.5 / 31
Lovely fresh aromas of white and citrus fruits, such as 
pear and green apples.

The Accomplice, Chardonnay (Australia) 8.5 / 11 / 33
Aromas of peach and nectarine. Medium-bodied, the palate is 
soft with a creamy texture and balanced by fine acidity, giving a 
clean and very long finish.

Les Fumées Blanches, Sauvignon Blanc (France) 9.9 / 12.5 / 35
Aromas of citrus notes, including grapefruit and lime, with 
white flowers such as jasmine and a hint of smoke.
Fine balance with excellent length.

Muscadet Sur La Griffe (France) 10 / 13.5 / 38
Light fruit and superb balance.

Saint-Peyre, Picpoul de Pinet (France) 10.5 / 14 / 39.5
Bright, crisp, and refreshingly dry, this classic white from the

South of France delivers zesty citrus, green apple, and a hint

of sea spray on the nose. Lively acidity and a touch of salinity 

make it the perfect pairing for seafood, oysters, and light 

Mediterranean fare.

Papagiannakos Assyrtiko 2022 (Greece) 11 / 15 / 44
A crisp and mineral-driven white from Attica. This Assyretiko 

offers bright citrus, green apple, and saline notes with a clean, 

zesty finish. Wonderfully refreshing and versatile.

Ten Rocks Sauvignon Blanc (New Zealand) 11.75 / 16 / 47
Crisp and bright citrus flavours with a lovely chalky mouthfeel. 
Good weight, lovely texture, and a long finish

Vizconde de Barrantes Albariño, D.O. Rías Baixas (Spain) 49
A coastal white with vibrant energy. Bursting with aromas of peach, 

lemon zest, and sea breeze, this Albariño delivers a fresh and 

lively palate with a touch of salinity.

175ml / 250ml / Price Per Bottle



Alain Geoffrey Chablis Le Verger (France) 55
Pronounced white flowers mingle with an array of tropical 
and sweet stone fruits on the nose. Full and round on the 
palate, with notes of pineapple, apricot, and hints of grapefruit, 
offering great structure and dryness.

La Guiberte A Gueneau, Sancerre (France) 59
Herbaceous, mineral aromas with gooseberry and rhubarb 
flavours. Well-rounded with a clean, crisp finish..

WHITE WINE 175ml / 250ml / Price Per Bottle

ROSE WINE 175ml / 250ml / Price Per Bottle

Casa Rosada, Rosé (Spain) 8.5 / 11.5 / 32
Les Fumess Blanches, Gris De Sauvignon (France) 10.5 / 13 / 38

SPARKLING
Moet Et Chandon Non Vintage France 85
Spumante Valdo (Italy) 50
Alesso Frizzante (Italy) 28
Snipe Prosecco, Maschio Dei Cavalieri Frizzante (Italy) 9.5

(1) Gluten (a) Wheat (b) Spelt (c) Khorasan (d) Rye (e) Barley (f) Oats / (2) Peanuts / (3) Nuts (a) Almonds (b) Hazelnuts (c) Walnuts (d) chestnuts (e) 
Cashew (f) Pecan (g) Brazil (h) Pistachio (i) Macadamia / (4) Milk / (5) Crustaceans (a) Crab (b) Lobster (c) Cray�sh (d) Shrimp / (6) Molluscs (7) Eggs 
/ (8) Fish / (9) Celery / (10) Soy / (11) Sesame Seeds / (12) Mustard  (13) Sulphur Dioxide & Sulphites / (14) Lupin



RED WINE
Paulita Cabarnet Sauvignon (Chile) 7.5 / 10 / 29
Aromas of blackcurrants and black cherries with a hint of spice. 

Well-structured, with lovely chocolate and black cherry notes 

on the palate.

Laidi Tempranil lo (Spain) 7.5 / 10 / 29
A bold expression of classic Spanish winemaking. This Tempranillo

delivers vibrant notes of ripe red berries, dried herbs, and a hint

of vanilla from gentle oak aging. Smooth tannins and balanced

acidity make it an ideal partner for grilled meats, tapas, and rustic

Mediterranean dishes.

De Martino Estate, Merlot (Chile) 8 / 10.5 / 31
Elegant and fruit-froward, with a Chilean twist. This Merlot 

showcases juicy plum and blackberry flavors layered with soft

chocolate and herbal undertones. Silky and approachable. 

The Accomplice Shiraz (Australia) 8.5 / 11 / 33
Fresh berry fruits with a touch of spice and vanilla. 

A medium-bodied wine with smooth, soft oak tannins, 

finishing with a hint of peppery spice.

Piedra Negra Malbed (Argentina) (Organic) 10.5 / 13.5 / 39
Red summer fruit aromas dominate, with a slight touch 

of black pepper. Well-structured, with soft and smooth tannins.

Conde Valdemar Crianza, Rioja (Spain) 10.9 / 14.75 / 42
Aromas of vanilla and cloves, with ripe fruit perfectly 

blending with fine tannins from its time spent ageing in oak.

Château Les Mil laux, Bordeaux (France) 10.9 / 14.75 / 42
A classic Bordeaux blend with structure and elegance. Notes of

blackcurrant, plum, and a touch of cedar unfold over a supple

tannic frame. Balanced and refined. 

Monte Velho Tinto Organic, Esporão (Portugal)  45
Certified organic and bursting with character. This Alentejo offers

rich flavors of dark cherry, wild herbs, and spice. Smooth and 

approachable, with a fresh, modern style.

175ml / 250ml / Price Per Bottle



RED WINE 175ml / 250ml / Price Per Bottle

Where there’s always a breeze and there’s never a gale, 
And the fish jump on board with a swish in their tai l ,  
And you l ie at your leisure, there’s nothing to do, 
And the captain’s below making tea for the crew.

3 Wooly Sheep, Pinot Noir (New Zealand) 48
Vibrant and fruit-forward, this Pinot Noir offers notes of ripe 

cherry, red plum, and a hint of spice, balanced by soft tannins 

and a silky finish. A lively expression of Marlborough’s cool 

climate, it pairs beautifully with roasted poultry, salmon, and 

earthy vegetarian dishes.

Saint-Esprit, Côtes-du-Rhône (France) 51
A vibrant Rhône blend with depth and charm. Bursting with

aromas of ripe red berries, black pepper, and earthy undertones,

this medium-bodied red is both lively and food-friendly.

(1) Gluten (a) Wheat (b) Spelt (c) Khorasan (d) Rye (e) Barley (f) Oats / (2) Peanuts / (3) Nuts (a) Almonds (b) Hazelnuts (c) Walnuts (d) chestnuts (e) 
Cashew (f) Pecan (g) Brazil (h) Pistachio (i) Macadamia / (4) Milk / (5) Crustaceans (a) Crab (b) Lobster (c) Cray�sh (d) Shrimp / (6) Molluscs (7) Eggs 
/ (8) Fish / (9) Celery / (10) Soy / (11) Sesame Seeds / (12) Mustard  (13) Sulphur Dioxide & Sulphites / (14) Lupin
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