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We’ve put our own twist on several classics, as well as 
created some uniquely BOTANICAL cocktails for everyone’s 
taste. Fancy one of the classics as they started? Just ask!

Botanical Signature Bramble	 16.00 
Method and Madness Gin, Chambord, lemon juice, 
simple syrup and blackberries.

D1 Espresso Martini	 14.00 
Smirnoff Vodka, Kahlua, vanilla syrup and espresso 
coffee topped with chocolate powder.

Pornstar Martini 	 14.00 
Smirnoff vodka, passion fruit puree and syrup,  
pineapple juice, lime juice and a shot of prosecco. (7)

Mango & Pomegranate Smash 	 14.00 
Ketel One vodka, mango puree, lime juice topped with 
pomegranate.

Leviosa Not Leviosaa 	 15.00 
Beefeater Pink gin, strawberry puree, lemon juice, 
pineapple juice and watermelon syrup.

Mangorita 	 14.00 
Olmeca tequila, triple sec, mango puree, lime juice  
and simple syrup.

Sangria 	 15.00 
Captain Morgan rum, red wine, coke, lime juice, lemon 
juice and pineapple juice. (7)

House of Stark	 14.00 
Bacardi Raspberry, lime juice, coconut syrup.

Galway Girl	 17.50 
Redbreast 12y, Baileys, espresso shot and simple syrup.

New York Sour	 16.00 
Buffalo Trace bourbon, lemon juice, simple syrup, 
angostura bitters, egg white topped with red wine. (2, 7)

Golden Snitch	 14.50 
Gunpowder gin, dry vermouth, Archer’s peach schnapps, 
St. Germain elderflower liqueur.

The Eye of Istanbul	 16.00 
Disaronno, Jameson Caskmates IPA, lemon juice,  
simple syrup, egg white. (2)

1-Gluten, 2-Eggs, 3-Fish, 4-Milk, 5-Peanuts,  
6-Nut Traces, 7-Sulphites, 8-Hazelnuts

Please inform your server if you suffer from any allergy or have 
other dietary requirements.



Early Bird Menu
Sun-Thurs from 5pm to 7pm

All our beef, chicken and pork is of Irish origin unless stated otherwise. Whilst every care is taken to ensure our 
dishes do not contain allergens other than listed for each dish, traces may be present due to the nature of our 
kitchens and operations. 
Please inform your server if you suffer from any food allergy or have other dietary requirements. 
1-Cereals cont. Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soybeans, 7-Milk, 8-Nuts, 9-Celery, 
10-Mustard, 11-Sesame Seeds, 12-Sulphites, 13-Lupins, 14-Molluscs

Starters
STICKY FRIED CHICKEN WINGS

Teriyaki glazed with chilli jam, lime, 
sesame seed and Spring onion

(Contains 9,10,11,12)

SUMMER BRUSCHETTA
Plum cherry tomato and basil

Toasted focaccia
(Contains 1-wheat,6,7,8-pine,12)

TODAY’S SOUP
Toasted seeds and sour cream

(Contains 1-wheat,6,7,9,11,12) - vegan optional

Mains
SPAGHETTI SAN MARZANO

Homemade pelati tomato sauce 
with fresh basil and parmesan

(Contains 1-wheat,7,9,12) - vegan optional

STACKED WAGYU BEEF BURGER
Applewood cheddar, tomato relish

Brioche bun
Chicken spiced fries

(Contains 1-wheat,3,6,7,9,10,12)

FISH N CHIPS
Beer battered catch of the day with Asian slaw

Chunky chips
(Contains 1-wheat,3,4,7,9,10,12)

Desserts
CHEESECAKE - CHEF’S CHOICE

Served with ice cream and seasonal fruit
(Contains 1-wheat,3,6,7)

CARAMELISED GRANNY SMITH APPLE TART
Vanilla scented ice cream
(Contains 1-wheat,3,6,7,12)

GLUTEN FREE BROWNIE
served with Vanilla ice-cream, caramel sauce

(Contains 7)

2 -Courses

with prosecco/mimosa 

€27

3 - Courses

with prosecco/mimosa 

€32
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Alcohol-Free 
Wine 
	 175ml Gls	 250ml Gls	 Bottle

Sauvignon Blanc	 8.00	 11.50	 31.00 
Eisberg, Germany.

Cabernet Sauvignon	 7.50	 11.00	 31.00 
Eisberg, Germany.

All wines contain sulphites

Alcohol-Free 
Cocktails 

Berry Bramble	 9.50 
Gordon’s 0.0 gin, lemon juice and blackberries.

White Walker	 9.50 
Gordon’s 0.0, cucumber pickle relish, lemon juice, 
simple syrup and egg white. (2)

Botanical Terrace	 9.00 
Pineapple juice, apple juice, orange juice, grenadine 
topped with fizzy.

1-Gluten, 2-Eggs, 3-Fish, 4-Milk, 5-Peanuts,  
6-Nut Traces, 7-Sulphites, 8-Hazelnuts

Please inform your server if you suffer from any allergy or have 
other dietary requirements.



White Wine 
	 175ml Gls	 250ml Gls	 Bottle

Comte de Treilliere 	 8.50	 11.50	 35.00 
Sauvignon Blanc, France. 

Foundstone	 9.50	 12.50	 37.00 
Chardonnay, Australia.

Villa Cerro	 9.00	 12.50	 37.00 
Pinot Grigio, Italy.

Etra	 12.00	 15.00	 48.00 
Albariño, Spain.

Pa Road			   50.00 
Sauvignon Blanc, New Zealand. 

Domaine			   57.00 
Chablis, France. 

Red Wine 
	 175ml Gls	 250ml Gls	 Bottle

La Santoline 	 8.50	 11.50	 35.00 
Cabernet Sauvignon, France. 

Foundstone	 9.50	 12.50	 38.00 
Shiraz, Australia.

Domaine 	 9.50	 12.50	 37.00 
Merlot, France.

TLG  	 11.00	 14.00	 40.00 
Tempranillo, Spain.

Siete 	 12.00	 15.00	 43.00 
Malbec, Argentina.

Club Privado	 		  50.00 
Rioja, Spain.

Santa Sofia	 		  55.00 
Valpolicella, Italy.
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Rosé Wine 

	 175ml Gls	 250ml Gls	 Bottle

Patriarche  	 10.50	 12.50	 39.00 

Syrah, France. 

Sparkling Wine 

	 	 115ml Gls	 Bottle

Bosco		  11.00	 45.00 

Prosecco. 

Moët & Chandon	 	 	 99.00 

Champagne.

Port 

		  71ml Gls	 Bottle

Quinta Seara		  9.50	 75.00 

All wines contain sulphites

Early Bird Menu
Sun-Thurs from 5pm to 7pm

All our beef, chicken and pork is of Irish origin unless stated otherwise. Whilst every care is taken to ensure our 
dishes do not contain allergens other than listed for each dish, traces may be present due to the nature of our 
kitchens and operations. 
Please inform your server if you suffer from any food allergy or have other dietary requirements. 
1-Cereals cont. Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soybeans, 7-Milk, 8-Nuts, 9-Celery, 
10-Mustard, 11-Sesame Seeds, 12-Sulphites, 13-Lupins, 14-Molluscs

Starters
STICKY FRIED CHICKEN WINGS

Teriyaki glazed with chilli jam, lime, 
sesame seed and Spring onion

(Contains 9,10,11,12)

SUMMER BRUSCHETTA
Plum cherry tomato and basil

Toasted focaccia
(Contains 1-wheat,6,7,8-pine,12)

TODAY’S SOUP
Toasted seeds and sour cream

(Contains 1-wheat,6,7,9,11,12) - vegan optional

Mains
SPAGHETTI SAN MARZANO

Homemade pelati tomato sauce 
with fresh basil and parmesan

(Contains 1-wheat,7,9,12) - vegan optional

STACKED WAGYU BEEF BURGER
Applewood cheddar, tomato relish

Brioche bun
Chicken spiced fries

(Contains 1-wheat,3,6,7,9,10,12)

FISH N CHIPS
Beer battered catch of the day with Asian slaw

Chunky chips
(Contains 1-wheat,3,4,7,9,10,12)

Desserts
CHEESECAKE - CHEF’S CHOICE

Served with ice cream and seasonal fruit
(Contains 1-wheat,3,6,7)

CARAMELISED GRANNY SMITH APPLE TART
Vanilla scented ice cream
(Contains 1-wheat,3,6,7,12)

GLUTEN FREE BROWNIE
served with Vanilla ice-cream, caramel sauce

(Contains 7)

2 -Courses

with prosecco/mimosa 

€27

3 - Courses

with prosecco/mimosa 

€32
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All beers contain gluten

Draught 
	 Gls	 Pint

Guinness Stout	 5.00	 7.00

Moretti Lager	 5.90	 8.20

Heineken Lager	 5.80	 7.50

Coors Lager	 5.80	 7.50

Orchard Thieves Cider	 5.90	 7.80

Heineken 0.0 Non- Alcoholic	 4.70	 6.90

Bottles
Coors Light	 6.90

Heineken	 6.90

Heineken 0.0 Non-Alcoholic	 5.70

Corona	 7.10

Corona 0.0 Non-Alcoholic	 7.10

Hollow & Fentimans Ginger Beer	 8.80

Bulmers Pint Bottle	 8.00

Fierce Mild IPA 0.0 Non-Alcoholic	 5.70

Kopparberg Strawberry & Lime	 8.00

Kopparberg Mixed Fruit	 8.00

Alco-Pops
West Coast Cooler Original	 7.40

West Coast Cooler Rosé	 7.40



Vodka
Smirnoff	 6.80

Ketel One	 7.10

Absolut Vanilla 	 7.80

Istill 38 	 7.90

Dingle	 8.50

Titos	 9.30

Belvedere	 9.50

Grey Goose	 10.50

Gin
Gordon’s	 6.80

Gordon’s Non-Alcoholic	 6.10

Beefeater Pink	 7.10

Tanqueray	 7.10

Bombay	 7.10

Dingle	 8.10

Method and Madness	 8.50

Hendrick’s	 8.50

Gunpowder	 8.50

Brockmans	 8.50

Tanqueray No. Ten	 9.40

Rum
Bacardi White	 6.80

Captain Morgan Spiced Rum	 6.80

Havana Club 3yo White	 6.80

Havana Club 7yo Spiced Rum	 8.80

Kraken	 7.60

Malibu	 7.30
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Irish Whiskey
Jameson	 6.80

Jameson Caskmates IPA	 7.50

Jameson Caskmates Stout	 7.60

Jameson Crested	 7.60

Jameson Cold Brew	 7.60

Jameson Black Barrel	 7.70

Bushmills Original	 6.80

Bushmills Black Bush	 7.10

Redbreast 12 Year Old	 12.00

Redbreast Lustau	 13.10

Redbreast 15 Year Old	 17.60

Redbreast 21 Year Old 	 25.10

Redbreast 27 Year Old 	 75.00

Green Spot	 10.70

Yellow Spot	 15.10

Blue Spot	 16.50

Red Spot	 20.00

Midleton Very Rare	 28.00

Roe & Co. 	 7.10

Tullamore Dew	 7.40

Telling Small Batch	 7.50

Telling Single Grain	 8.50

Telling Single Malt	 10.10

Slane Whiskey	 8.10

Scotch
Johnny Walker Red Label	 7.10

Johnny Walker Black Label	 8.70

Glenfiddich 12yo Single Malt	 10.10
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Bourbon
Jack Daniel’s	 7.40

Jack Daniel’s Apple	 7.50

Jack Daniel’s Honey	 7.60

Gentleman Jack	 12.70

Woodford Reserve	 12.10

Buffalo Trace	 8.46

Japanese 
Whiskey
Nikka Coffey Grain	 11.00

Nikka Coffey Malt	 10.50

Cognac
Hennessy VS 	 7.30

Hennessy VSOP 	 12.10

Hennessy XO 	 27.00

Tequila
Olmeca	 7.10

Espolon 	 7.70

Tequila Rose (4)	 7.30

Don Julio	 12.70

Shooters
Jagërmeister	 6.90

Sambuca	 6.90

Baby Guinness	 6.80
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Aperitifs 
& Liqueurs
Aperol	 7.70

Baileys (4)	 6.90

Campari	 7.70

Amaretto	 7.10

Kahlua	 6.80

Tia Maria	 6.60

Martini Bianco	 7.70

Martini Rosso	 7.70

Martini Extra Dry	 7.70

Southern Comfort 	 7.50

Hot Beverages
Hot Whiskey 	 8.10

Hot Port (7)	 8.10

Hot Rum	 8.40

Hot Brandy	 8.40

Irish Coffee (4)	 9.10

Baileys Coffee (4)	 9.10

French Coffee (4)	 9.10

Calypso 	 9.10
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Soft Drinks 
Coke 	 4.10

Diet Coke 	 4.10

Coke Zero 	 4.10

Fanta Lemon 	 4.10

Fanta Orange 	 4.10

Sprite Zero	 4.10

Lucozade 	 4.30

Red Bull	 5.30

Mixers 
Poachers Classic Tonic Water 	 4.10

Poachers Citrus Tonic Water 	 4.10

Poachers Wild Elderflower Tonic Water	 4.10

Poachers Light Tonic Water 	 4.10

Poachers Ginger Ale 	 4.10

Poachers Soda Water 	 4.10

Water
Still Water 	 3.50

Sparkling Water 	 4.10

Juices
Orange	 3.90

Cranberry	 3.90

Pineapple	 3.90

Apple	 3.90
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Early Bird Menu
Sun-Thurs from 5pm to 7pm

All our beef, chicken and pork is of Irish origin unless stated otherwise. Whilst every care is taken to ensure our 
dishes do not contain allergens other than listed for each dish, traces may be present due to the nature of our 
kitchens and operations. 
Please inform your server if you suffer from any food allergy or have other dietary requirements. 
1-Cereals cont. Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soybeans, 7-Milk, 8-Nuts, 9-Celery, 
10-Mustard, 11-Sesame Seeds, 12-Sulphites, 13-Lupins, 14-Molluscs

Starters
STICKY FRIED CHICKEN WINGS

Teriyaki glazed with chilli jam, lime, 
sesame seed and Spring onion

(Contains 9,10,11,12)

SUMMER BRUSCHETTA
Plum cherry tomato and basil

Toasted focaccia
(Contains 1-wheat,6,7,8-pine,12)

TODAY’S SOUP
Toasted seeds and sour cream

(Contains 1-wheat,6,7,9,11,12) - vegan optional

Mains
SPAGHETTI SAN MARZANO

Homemade pelati tomato sauce 
with fresh basil and parmesan

(Contains 1-wheat,7,9,12) - vegan optional

STACKED WAGYU BEEF BURGER
Applewood cheddar, tomato relish

Brioche bun
Chicken spiced fries

(Contains 1-wheat,3,6,7,9,10,12)

FISH N CHIPS
Beer battered catch of the day with Asian slaw

Chunky chips
(Contains 1-wheat,3,4,7,9,10,12)

Desserts
CHEESECAKE - CHEF’S CHOICE

Served with ice cream and seasonal fruit
(Contains 1-wheat,3,6,7)

CARAMELISED GRANNY SMITH APPLE TART
Vanilla scented ice cream
(Contains 1-wheat,3,6,7,12)

GLUTEN FREE BROWNIE
served with Vanilla ice-cream, caramel sauce

(Contains 7)

2 -Courses

with prosecco/mimosa 

€27

3 - Courses

with prosecco/mimosa 

€32


