WHITE WINE
Tolten, Sauvignon Blanc, Chile €29.00 / €6.80

Clear pale straw colour with intense ripe citrus fruit aromas with a touch of mineral and floral
complexity. Fresh citrus juicy fruit taste with layers of gooseberries and green peppers. It is
great on its own as an aperitif, or with the 2 prawn dishes and Buttermilk chicken burger.

Wandering Bear, Chardonnay, USA €31.00 / €8.00

Brilliant straw yellow in colour and features a generous nose with notes of nectarine and acacia.
Round and balanced on the palate with lovely tropical fruit flavours and a long finish. Wonderful
Californian Chardonnay that will complement chicken supreme, tagliatelle pasta and Caesar
salad.

Neftali, Sauvignon Blanc, Chile €31.00 / €8.00

Bright colour with melon, citrus tropical fruit flavours. Hints of grapefruit, soft fruit and herbs.
Great with goats cheese dishes.

Il Conto Vechio Pinot Grigio, Italy €31.00 / €7.80

Bright and fresh with flavours of grapefruit and lemons which make this a very appealing and
easy to drink wine. A real crowd pleaser that is full of tropical fruit flavours. This is great as an
aperitif, and complements scampi and light fish dishes.

Mar de Frades Albarino, Spain €39.00

This is an aromatic, elegant and fresh wine that clearly transmits all the qualities of the Albariño
grape variety. Aromas of white fruit with citrus notes. A classic of D.O. Rías Baixas. If ever a wine
was made for fleshy fish-this is it! Brilliant with Atlantic fish dishes, scampi and prawn dishes.

Tokomaru Bay, Sauvignon Blanc, New Zealand €37.00

Light straw in colour, this wine is exceptionally aromatic. Ripe and full, juicy fruit flavours of
peach with a snappy citric tang which brings it into balance. A clean and lingering finish. This
wine is a real crowd pleaser and it complements oily fish dishes like sardines. It is great with Fish
and Chips!

La Soraia Gavi , Cortese, Italy €38.00

With attractive fragrances of exotic fruit, this minerally white displays steel ripe citrus fruit
character and a fresh finish. Ideal with chowder, seafood or veal. It is also great with creamy
dishes such as Tagliatelle, Chicken Supreme and Atlantic fish dishes.

Tim Adams Fox, Riesling, Australia €40.00

The wine shows gooseberry herbal aromas balanced with ripe tropical fruit ﬂavours of
passionfruit, peach and melon. The palate has crisp acidity and is textured with herbaceous,
citrus and tropical fruit ﬂavours. Outstanding! This top-quality boutique wine has lots of earthy
nuances with subtle citrus fruits and a wonderful restraint. It’s a real treat with Pan roast Salmon
Thai Style.

Comte Lafond Ladoucette, Sancerre, France €60.00

Pale golden-green. Floral notes of white flowers such as hawthorn, acacia and elderflower. Made
with Sauvignon Blanc, this is a classial wine from the Loire region. It is less acidic than its New
Zealand counterpoint. Sancerre is brilliant with Atlantic fish, scampi, and Thai roasted Salmon.

Chablis 1er Cru, Drouhin, Chardonnay, France €70.00

A dry and fruity wine, easy to drink. Its colour is pale gold with greenish hues. Very fresh aromas
reminiscent of citrus; small pleasant touches of fern or coriander are found as well. On the
palate, dry and fruity, with mineral notes. Pleasant and long aftertaste. This creamy style wine
is ideal is made for Shellfish like prawns, crab and lobster. It is also a treat with creamy cheese
dishes.
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RED WINE

Los Tilos, Cabernet Sauvignon, Chile €29.00 / €6.80

Lots of blackcurrant and blackberry aromas plus a little pepper.The palate also has plenty of
fruit, good body, supple tannins and a long aftertaste. This wine is great with The Betsy Burger
or Grilled Minute Steak.

Tolten, Merlot, Chile €29.00 / €6.80

Blackberry colour with intense aromas of cherries and ripe strawberries. Rich fruity taste
complemented by layers of caramel, spice and coffee with a warm lingering finish. Lovely red
berry flavours is a wonderful complement to salads or lamb shank.

Dona Paula Estate, Malbec, Argentina €31.00 / €8.00

Intense purplish color. Sweet, spicy and intense aromas, with notes of red fruits and herbs. In the
mouth, this wine is soft, velvety, fresh, and well balanced. A fabulous Argentinian Malbec. This
wine is made for steaks, particularly if you have peppercorn sauce!

Marchesini, Montepulciano, Italy €31.00 / €7.90

Intense ruby red colour with slight shades of purple. Pleasant, soft, winy fragrance, dry, slightly
tannic soft, fruity flavours. The unique cherry flavours of the Montepulciano grape is made for
tomato based dishes or simply on its own.

Castello Monaci ‘Piluna’ , Primitivo, Italy €36.00

The grapes come from vineyards around Castello Monaci using sustainable cultivation. Harvest
is carried out by hand and at night to retain freshness. This is a concentrated red wine, full
bodied with notes of black fruit, spices and vanilla. This is great with our T-bone steak.

El Oscuro , Malbec, Argentina €38.00

The bouquet is plum and red berries with hints of chocolate and vanilla from the new oak used
in barrel ageing. The palate shows juicy ripe red fruit, smooth tannins and a moreish finish!! This
wine was made for our Kansas Sirloin Steak.

Stoneburn Pinot Noir, NZ €38.00

Cherries, raspberries, plums aromas. Medium-bodied and very enticing with a touch of spice
and a soft finish. A beautiful light Pinot Noir. This wine can be slightly chilled. Brilliant with Lamb
Shank and Silverhill Duck.

Fleur de Fonplegade, St Emillion G.C.,
Merlot, Cab Sauv, France €60.00

Aromas of plum and soft floral characters give way to rich vanilla, oak and chocolate flavours
on the palate. A classic Grand Cru St.Emilion. This wine is made predominantly by the Merlot
grape. It is a real treat with a Fillet Steak and Fillet Steak Diane. Keep the peppercorn on the
side!

Ramon Bilbao Crianza, DOC Rioja, Tempranillo, Spain €37.00

Ruby red with some signs of youth of violet hues. Medium intensity with aromas of fresh dark
fruit accompanied with hints of licorice. It is clean and bright on the palate with pleasant flavors
of vanilla, cinnamon sticks, and wild herbs. This beautiful Rioja is made for Lamb Shank, and
game dishes such as Silverhill Duck. Fabulous!!

Little Yering, Shiraz Austrailia €39.00

Ripe fruit with a balance of savoury spice and velvet tannins. This wine is from Yarra Valley in
Victoria, Australia. Ideal for all steaks with peppercorn sauce. The combination is ‘spice’ heaven.

Domaine Le Mourre, Chat. du Pape 2014,
Gren.,Syrah, Mouve, France €66.00

An expressive nose, revealing flavours of the garrigue and red fruit aromas. Supple in the mouth
with well-blended tannins. A harmonious wine offering plenty of red fruit flavours. Attractive,
fresh finish. This French classic from the Rhone Valley has a spicy finish, and is great with fillet
steak and all the trimmings!

Drouhin Nuits St Georges, Pinot Noir, France €98.00

Deep red colour. The aromas are powerful and elegant, with notes of cherry and blackberry, as
well as hints of cedar wood evolving towards gamey touches. On the palate: beautiful balance
between structure and softness. The long aftertaste is reminiscent of fruit syrups and mild
spices. It is a real treat with Lamb Shank, Silverhill Duck and Surf and Turf.
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PROSECCO / CHAMPAGNE
Maschio Dei Cavalieri Prosecco Frizzante,
Veneto, Italy €29.50 / €9.90

A light, golden-coloured lightly sparkling wine, with fruity aromas and fresh flavor. The palate is
mellow with hints of candied fruit and refreshing finish

Moet and Chandon, Champagne, France €100.00

Medium in weight and fruit, with a fine strong mousse. A generous wine of great elegance to
which the Chardonnay contributes hints of brioche and hazelnut.

Laurent Perrier La Cuvee Nv , Champagne, France €120.00

This champagne has a reassuringly mature bouquet of spring flowers and buttery biscuit.
It is delicate and ripe with a creamy palate and a long finish. Made from a blend of 50%
Chardonnay, 50% Pinot Noir. Aged for a minimum of 6 years in bottle to add complexity. One of
the most famous of the Grande Marque Champagne Houses.

Laurent Perrier Rose Nv , Champagne, France €150.00

The shape of the badge on the bottle dates back from Henry V and is one of the rare Pink
Champagnes obtained by maceration which gives its remarkable flavour. 10 different crus
contribute to this 100% Pinot Noir. Salmony colour, frank and fresh on the nose with a large array
of small red berries.

Dom Perignon, Champagne, France €225.00

Dom Perignon provides a wonderfully vivid and rich sensory experience from nose filling aromas
all the way to the huge finish. A cacophony of scents, smoke, spices, saffron, sweet yellow
pepper, mustard seeds, and rainwater. Very impressive that it should be so vibrant at such a
young age.

ROSE WINE

River Garden Rose, Merlot, Shiraz, South Africa €8.50 / €31.00

This wine has a bright almost pinkish colour. The aromas are fruity and attractive and the palate
is dominated by fresh plum and red berry fruit. Brilliant with a vegan salad.

DESSERT WINE

Hunter’s Hukapapa Late Harvest Riesling, Italy €40.00

Aromas of peach, tropical fruits with a hint of apple and citrus. The palate is bursting with
luscious sweetness and a creamy texture. The tropical and citrus flavours are balanced by the
natural acidity and concentration of sugars.
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Jameson € 5.9
Powers € 5.9
Paddy € 5.9
Bushmills € 5.9
Tullamore Dew € 5.9
Black Bush € 6.1
Roe & Co € 7.7
Jameson Caskmates
(IPA & Stout) € 6.5
Jameson Black Barrell € 8.2
Jameson 18yo € 26
Powers 3 Swallows € 7.7
Powers John’s Lane € 10.5
Greenspot € 9
Yellowspot € 11.5
Redbreast 12yo € 9.9
Redbreast 15yo € 15.3
Redbreast 21yo € 25,5
Redbreast 27yo € 55
Middleton Very Rare € 23
Middleton Barry Crockett € 29
Middleton Dair Ghaelach
No.1 No.7 € 32
(More available upon request.
Please ask your server)

Bulleit- € 7.7
Jim Beam- € 6.1
Maker’s Mark- € 7.5
Woodford Reserve-€ 7.2
Jack Daniel’s- € 6.1
Wild Turkey- € 7
(More available upon request.
Please ask your server)

Beefeater € 5.9
Gordon’s € 5.9
Bombay Sapphire € 6.2
Beefeater Pink € 5.9
Beefeater 24 € 7.4
Star Of Bombay € 7.6
Bombay East € 8.7
Opihr € 7.4
Plymouth € 8
Blackwater € 7.2
Brockmans € 7.7
Method & Madness € 8.5
Dingle € 7.7
Gunpowder € 7.2
Hendricks € 7.2
King Of Soho € 9.5
Micil € 12
Monkey 47 € 9.3
Tanqueray € 7.1
Tanqueray 10 € 7.7
Seedlip ( Non Alcoholic) € 6.7
(More available upon request.
Please ask your server)

Famous Grouse-€ 5.9
Johnny Walker Red- € 5.9
Johnny Walker Black- € 7.9
(More available upon request.
Please ask your server)

