Cocktails
Cosmopolitan

Vodka, Cointreau, Lime Juice & Cranberry Juice
€6.00

Havana Club Mojito

Havana Club 3 Year Old Rum, Soda Water,
Lime Juice & fresh mint leaves.
€6.00

Strawberry Daiquiri

Havana 3 Year Old Rum, sugar syrup and fresh lime
juice with fresh strawberries.
€6.00

Hot Drinks
Powers Irish Coffee
35.5ml of Powers Irish Whiskey
Hot black coffee, to fill, Brown sugar
Whipped fresh cream
€5.20

HOT PORTO

35.5ml Sandeman Ruby Porto
Boiling water, Slice of Lemon
studded with four cloves
€4.30

Collins

Beefeater Gin, with fresh lime, sugar & soda
€6.00

Bramble

Beefeater Gin and Crème de Mure
shaken with fresh lemon juice and sugar syrup
€6.00

Jameson Whiskey Sour

Jameson Irish Whiskey, Freshly Squeezed Lemon Juice,
Sugar Syrup, Angostura Bitters with an Orange Twist.
€6.00

French Martini

Calypso COFFEE
50ml Kahlúa, Hot Black Coffee to fill
Whipped cream & a chocolate
shaving to decorate
€5.20

HOT POWERS

35.5ml of Powers Irish Whiskey
Boiling water, Brown sugar
Slice of Lemon studded with four cloves
€4.20

Vodka and Crème de Mure with pineapple juice
€6.00
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Premium

Drinks
Selection

PREMIUM WHISKEY SELECTION
Jameson 12 Year Old

€E6.00

Nose: 	Warm, spicy, assertively complex.
Taste:	Oloroso sherry richness with nutty flavour, mild
woody undertones.
Finish:	Rich and lasting.

POWERS 12 Year Old

E5.50

Nose:	Spicy, honeyed with perfumed oils.
Taste:	Full bodied and flavoursome with plenty of spice and
a peppery kick at the back of the palate.
Finish:	Very long, more spice, slightly dry with a touch of
gentle woodiness.

EXPERIENCE A

JAMESON RESERVES
TASTING HERE

Jameson Select Reserve

E6.00

Nose:	Rich and full, developing into the succulent sweetness
of exotic fruits like nectarines, apricot and papaya.
Taste: 	A burst of flavours combine to produce a creamy
luscious taste experience. The waves of vanilla, toasted
wood and spices roll through from the pot still whiskey
and flame charred barrels, while the special fruity
sweetness from the grain remains consistent.
Finish: 	An incredibly long finish with fruit and wood spices
lingering in perfect proportion, delivering an
extremely rich and luxurious taste experience.

Jameson GOLD	

E6.50

Nose: 	Fragrant wood, rich pot still with a touch of oloroso
sherry sweetness.
Taste: 	A mouthfeel of creaminess and honey sweetness
come together to create a taste sensation with spicy
character.
Finish: 	A very long finish with a pleasantly peppery finale.

MIDLETON VERY RARE	

E17.10

STIMULATE YOUR SENSES BY SAVOURING
THREE OF OUR FINEST WHISKIES.

Nose: 	A fine scented, spicy bouquet with floral and herbal
touches.
Taste: 	The taste sensation is unique, with almonds,dried
herbs, fruits, honey and floral nuances all evident.
Finish: 	The lingering finish has a touch of toasted oak wood
in the background.

Powers John’s Lane release

E6.50

Nose:	An abundance of earthy aromas, leather, tobacco
with layers of charred wood, dark chocolate and
treacle toffee.
Taste: 	Full bodied spice front followed by vanilla, honey
and dried apricot.
Finish: 	Lingering honey sweetness on toasted oak.

A Jameson Reserves Tasting includes:

JAMESON 18 Year Old
Nose:

E11.00

Aromatic oils with a touch of wood,
spicy toffee.
Taste:	Wonderfully mellow and smooth, complex flavours
of fudge & toffee spice, gentle oloroso sherry
nuttiness, vanilla.
Finish:	A long lingering finish carries the theme of the
wood, spice and toffee right through to the end.

REDBREAST 12 Year Old

E5.20

Nose:	A complex spicy and fruity aroma with toasted wood
notes evident.
Taste:	Full flavoured and complex; a harmonious balance
of spicy, creamy, fruity, sherry and toasted notes.
Finish: Satisfyingly
long,
the
complex
flavours linger on the palate.

A Whiskey Appreciation Guide
25ml measure of Jameson Select Reserve
25ml measure of Jameson Special Reserve 12 Year Old
25ml measure of Jameson Gold Reserve

€13.99
Please ask the bar staff for more details

