
Cocktail List

Long Drinks
Elderflower Collins €13.50
Gin, Elderflower liqueur, lemon juice topped with soda.

Jamaican Mule €13.50
Mules are said to have got their name from the kick they contain but
the name mule comes from the copper mugs in which Moscow Mules
used to be served. 
Appleton VX, lime juice, sugar syrup, ginger beer.

Just Pearfect €13.50
A perfect combination of pear, mint and champagne. 
Absolut Pear Vodka, pear liqueur, pear puree, fresh mint and lemon
juice, shaken and charged with a dash of Champagne

Dressed Pimms €13.50 
The ultimate summer drink created in 1840 by James Pimm. Pimms,
fresh fruit, cucumber rind and fresh mint, topped with red lemonade. 

Sea Breeze €13.50
Another popular New York cocktail said to have originated in the early
90’s. Vodka, grapefruit juice and cranberry juice.

Purple Rain €13.50
For the romantics out there, this sweet number will impress. 
Bacardi, Koko Kanu Coconut Rum and Cointreau, topped with
lemonade and crowned with Chambord.

After Dinner Drinks
Cheesecake €13.50
This award winning cocktail is the perfect way to end your meal.
Finlandia Vodka stirred with strawberry liqueur, cacao white and
strawberry puree, topped with a layer of fresh cream and a sprinkling
of biscuit.

Lemon Chiffon €13.50
Coole Swan shaken with limoncello, with a squeeze of lemon oil. Light,
fresh lemon taste.

Irish Coffee Cocktail €13.50
Our modern twist on the famous hot drink created by John Sheridan
in Foynes, Co Limerick. Jameson, Kahlua and Coole Swan, shaken
and dusted with ground coffee



Non Alcoholic
Lemon Refresher €6.50
Fresh lemon juice, sugar syrup, sparkling mineral water.

Orange Crush €6.50
Orange juice, ginger ale, grenadine.

The Merrion Fizz €6.50
Pineapple Juice, Cranberry Juice, Club Lemon Martini’s.

Short Drinks
Mojito €13.50
Dates back to the 16th century, a similar mix of rum, lime, sugar and
mint was served on privateers boats as a potion to keep the crew
‘motivated’. Became popular around 1862 and the name means ‘little
magic spell’.
Havana Club 3yr, fresh mint, sugar syrup, fresh lime juice and a
splash of soda water.

Mai Tai €13.50
Comes from the Polynesian phrase ‘Mai Tai Ro Ae’ meaning out of this
world, and it describes this delicacy perfectly. Appleton VX rum,
shaken with fresh lime juice, Orgeat syrup and a splash of triple sec.

Caipirinha €13.50
Means ‘peasant’s drink’ in Brazil and refers to the popularity of the
drink amongst its working classes. Brazilians consume a staggering
amount of this sugar cane spirit every year.
Sagatiba Pura cachaca, fresh limes, sugar syrup.

Whiskey Sour €13.50
Sours have been around for decades and can be made with any
alcoholic base but whiskey is the most popular. We give you a choice
of Irish or Scotch.
Your choice of Jameson Irish Whiskey or Chivas Regal Scotch, shaken
with fresh lemon juice, sugar syrup and a drop of angostura bitters.
Garnished with a flamed orange.

Bourbon Old Fashioned €13.50
It is said that this drink was created in Louisville Kentucky sometime
between 1900 and 1907. Makers Mark, sugar, bitters and a touch of
soda water.

Kiwi Caiprioska €13.50
42Below Kiwi Vodka, shaken with fresh kiwi, lemon juice and a dash
of sugar syrup.

Vanilla Sky €13.50 
Stolichnaya Vanilla Vodka, shaken with lemon juice, sugar syrup and
served on a bed of raspberry puree. Crowned with a drizzle of
Galliano.

Classic Daiquiri €13.50
This Cuban classic from 1902 is making a comeback. 
Havana Club 7yr shaken with fresh lime juice and a splash of sugar
syrup.

Cosmopolitan €13.50
Made famous by New York Bartender Dale DeGroff and the ladies in
Sex and the City. Orange Vodka, Cointreau, cranberry juice and fresh
lime juice.

Manhattan €13.50
Created in 1874 for Lady Randolph Churchill, mother to Winston
Churchill.  Wild Turkey 100% Rye, stirred with sweet Vermouth and
garnished with a cherry.

Champagne Cocktails
The Duke of  Wellington Cocktail €45.00
It is said that the Duke enjoyed a glass of Champagne and would add
a dash of Irish Mist if he was feeling a little homesick. This is our
tribute to one of our oldest residents. A mix of luxurious rare Irish
whiskey, honey and spices, rejuvenated by the addition of Champagne.

Champagne Classic €22.00
This recipe appears in the first ever cocktail book, The Bon Vivant by
Jerry Thomas, in 1862, but became more popular when in 1899, a
gentleman by the name of John Dougherty won a cocktail competition
with a very similar recipe called the ‘Business Brace’. Cognac, sugar,
angostura bitters, topped with Champagne and crowned with Grand
Marnier.

Flirtini €22.00
A delicate balance of raspberry and Champagne. Raspberry vodka,
pineapple juice, raspberry puree, shaken and topped with champagne.

French 75 €22.00 
Believed to have been created in Harry’s Bar in 1925, although Harry
lays credit to Bucks Club in London. It is named after the gun used in
WW1 by the French army. Gin, lemon juice, sugar syrup, topped with
Champagne and garnished with a twist of lemon.

Bellini €22.00
Originating in Harry’s Bar, Venice circa 1945, this delicious drink is
named after the Venetian artist Giovanni Bellini. This drink could only
be made between May and September, the season of the white peach.
White peach puree, crème de peche and topped with Champagne.

Anniversary Cocktail
A Dream Odyssey €15.00
A special cocktail to celebrate the 80th Anniversary of The Leading
Hotels of the World. Stolichnaya Vodka, manzana verde, Joseph
Cartron crème de peche, peach puree, orange juice.

Martinis
Classic Martini €19.00
The origin of this drink is shrouded in mystery and can raise voices
amongst drink aficionados everywhere, but many will agree it was
created around the turn of the last century. The credit for making this
drink popular however must lie with Mr Bond.
Your choice of Tanqueray 10 Gin or Grey Goose Vodka, shaken or
stirred with a lemon twist or an olive.

Cucumber and Mint Martini €15.00
A wonderfully cool Summer Martini.
Hendrik’s Gin shaken with fresh mint, muddled cucumber, lime juice
and a dash of sugar syrup, finished with a splash of pressed apple
juice. 

Pomegranate Martini €15.00
Said to have been created in Australia it has now wandered to our
shores. The benefits of pomegranate married beautifully with vodka. 
Vodka, Pama Pomegranate liqueur and pomegranate juice, shaken
hard and strained into a chilled martini glass.

Appletini €15.00
This cocktail stole the limelight from the Cosmo in New York for a
while and although the Cosmo reclaimed its crown this is still an
amazing drink. Vodka, Pomme Verte liqueur and a splash of pressed
apple juice.
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