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Eagle Rare Bourbon, Bitters, Sugar & 
Orange.

���������
Woodford Reserve Bourbon, Sweet & Dry 
Vermouth, Angostura bitters. 

����������
��
Titos Handmade Vodka, Zingerbier Ginger 
Beer, Fresh Lime. (Similar to a Moscow 
Mule but, stronger and infinitely better)

���
���
Dingle Gin, Sweet Vermouth, Campari
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Plantation Grande Reserve Rum
Mint, Bitters, Soda top.
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����
Silver Cachaca, Lime, Sugar .

�����������
����
Vanilla Vodka, Passion Fruit,
Lime & Extra Vanilla

��������


Pisco, Lime, Sugar, Egg White.

������


Dingle Irish Gin, Lemon, Sugar, Egg 
White, Bitters.

�
�����
Dry Gin, Lemon, Sugar, Bitters with 
Blackberry liquer.

����������������� 
Apples, Strawberres, Raspberries & 
Pear. A vodka based fruity cocktail that 
tastes like more (or a twister icecream) 

­���������


Buffalo Trace Bourbon, Sugar, Lemon 
Juice, Egg Whites, Bitters. 

����������
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Aviation Gin, Dark Cherry & Orgeat 
Syrup, lemon, egg whites and cherry 
bitters.

��
��
����������������
Corazon Reposado Tequila, Lime Juice, 
Falernum. Served on the Rocks. 

������������
Titos Handmade Vodka, Lime, Cranberry 
& Orange Bitters. 
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�������
����
Espresso, Secret Sauce, Sugar. 

�������
Bacardi Ocho Reserva, Falernum Syrup, 
Orgeat, Triple Sec. 

���������
Cafe Borghetti Liqueur, Kaluah, Vodka, 
Milk.

�����
���
�
Dingle Irish Gin, Raspberry Syrup, 
Vermouth, Egg White, Lemon Juice.

�����������
���
Merlot-France -Pays d’Oc -12.5%

 �������������
Cuvvee Prestige - France - 12%

������������
������
Malbec - France - 12%

���������������
Shiraz - Australia - 12%

�����������������
Cabernet Savignon - France - 12%

��������������������
Pinot Grigio - France - 12% 

�������������
�
Savignon Blanc - Australia - 12%

��������
�
Chardonnay - France - 12%

��������������
Rose - Spain - 12% 

�����������������������
Prosecco - Italy - 11.5%

����������
������
Prosecco - Italy - 11%
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JAMESON
JAMESON 18 
CASKMATES STOUT EDT.
CASKMATES IPA EDT.
PADDY 
POWERS
BUSHMILLS
BLACK BUSH
RED BREAST 12
RED BREAST 15
GREEN SPOT
YELLOW SPOT
TEELING SINGLE GRAIN
TEELING SINGLE MALT
CRESTED 10

GORDONS
BOMBAY SAPPHIRE
BERTHAS REVENGE
DRUMSHAMBO G.POWDER
MONKEY 47
BROCKMANS
COPELAND GIN
COPELAND NAVY
DINGLE
ECHLINVILLE POT STILL
HENDRICKS
AVIATION

SMIRNOFF
TITOS
DINGLE
BOATYARD IRISH WHEAT
GREY GOOSE

PATRON SILVER
ZIGNUM JOVEN MEZCAL 
PISCO CAPEL
COROZON BLANCO
COROZON REPASADO
CACHACA SAGATIBA

HENNESSEY
SEIGNETTE  VS

JAGERMEISTER
MALIBU
APEROL
CAMPARI
SANDEMAN RUBY PORT
CAFÉ BORGHETTI 
FERNET BRANCA
BRANCA MENTA
CARPANO DRY VERMOUTH
CARPANO BIANCO
CARPANO CLASSICO 
ANTICA SAMBUCCA 

JOHNNY WALKER RED
JOHNNY WALKER BLACK
GLENFIDDICH 12
GLENMORANGIE 10
LAPHROIG 10
LAGAVULIN 12
MONKEY SHOULDER

BUFFALO TRACE
JACK DANIELS
WOODFORD
SAZERAC
MAKERS MARK
WILD TURKEY 101
KNOB CREEK

HAVANA CLUB AÑEJO 3 ANOS
SAILOR JERRY
SEADOG
CAPTAIN MORGAN
BACARDI
MYERS DARK RUM
PLANTATION ORIGINAL
PLANTATION GRAN RESERVE
COPELAND RUM
COPELAND OVERPROOF RUM
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