
  

WINE LIST
WhiteRed

Speak to your server for a 
recommendation on wine pairing



Rosé

Sparkling

Ramon Bilbao Rosado, Spain
€38  |       €9.5  |  12 

A delicate and pale rosé, with aromas of red berries and flowers. Intense 
flavours of watermelon and pomegranate make this wine elegant yet 

vibrant. 
Whispering Angel, France  

Refined nose with fragrant fruit. Well-structured with distinct minerality. 
Good persistence, convincing length with immediate drinking pleasure.  

COCKTAIL LIST
Night of Passion

All cocktails €13

White Rum, Apricot Brandy, Passion Fruit Liqueur, Passion Fruit Syrup, 
Coconut Syrup, Pineapple Juice. 

Café Atienza 6
Irish Whiskey, Cloud Picker Cold Brew, Brown Sugar Syrup, Chocolate 

Bitters, Vanilla Cream 
              Piano Piano  6, almonds

Coffee Liqueur, Amaretto, Frangelico, Butterscotch, Coconut Rum, 
Vanilla Cream, Chocolate Syrup, Lady Fingers, Grated 85% Dark 

Chocolate 

Hot Maggie
Traditional margarita of tequila, triple sec, lime and locally produced Gers 

Hot Honey 
Espresso Martini

Vodka, Coffee Liqueur, Espresso

French Martini
Vodka, Chambord, Lemon Juice, Pineapple Juice 

VG&T
Seedlip Non-Alcoholic Gin, Blueberry Syrup, Lime Juice, 

Elderflower Tonic 

Cosmopolitan
Vodka, Cointreau, Cranberry Juice 

Mojito
Rum, Mint, Lime, Sugar, Soda Water 

Lemon Drop
Vodka, Lemon Juice, Sugar Syrup 

               Bloody Mary 1, 5, 8, 11, 12

Vodka, Homemade Bloody Mary Mix 
Irish Old Fashioned

Irish Whiskey, Angostura Bitters, Orange, Brown Sugar 
           The 1863 Almonds

Irish Whiskey, Amaretto, Chambord 

Crémant De Limoux Rosé Grand Cuvée, France

Enticing aromas of crushed raspberries, strawberries and ripe peaches 
characterize the nose, while the palate offers a refreshing acidity, smooth 

bubbles and delicious berry flavours.  
Blanquette De Limoux Elegance Crémant, France

12 

A delicate citrus nose with yeasty aromas. Medium bodied with cider-apple 
character and grapefruit/lemon flavours. Nice as an aperitif.

Castellane Brut NV Champagne,France   

In 1895 the Vicount De Castellane established his Champagne house 
and chose as his trademark emblem, the Cross of St. Andrew. Today the 

house is owned by Laurent Perrier. The wine has fresh aromas of 
peaches and a touch of brioche and clean flavours of white fruit and 

hints of vanilla.
Laurent Perrier La Cuvee, France   

€90  | 

12 €250  | 

The Champagne house of Laurent Perrier is one of the top Champagnes 
in the region. This is their standard non-vintage wine and it is lovely and 
refreshing with fruity flavours citrus, soft bready notes and lots of fine, 

delicate bubbles.  
Laurent Perrier Grande Siecle, France   

Only produced when conditions for making great wine are at the 
absolute best. This vintage Champagne has complex notes of citrus, 

nuts, cream and butter.

Allergen Guidelines
We welcome guests with special dietary requirements. Please alert a member of our staff if you have any allergies or intoler-

ances and we try to accommodate your needs.
The following denotes which of the allergens apply to each of the dishes

Gluten 2. Eggs 3. Fish 4. Peanuts 5. Soybeans 6. Milk 7. Nuts 8. Mustard 9. Sesame 10. Lupin 11. Celery 12. Sulphur Dioxide 
13. Crustaceans 14. Molluscs

*Nuts may consist of walnuts, hazelnuts, almonds, pistachio, pine nuts, chestnuts
*Cereals containing gluten may consist of wheat, durum, emmer, semolina, spelt, farina, farro, graham, Khorasan wheat, einkorn 

wheat, rye, barley, triticale, wheat starch.

€55  |       €13.75  |  12 

€56  |       €13  |  12 

€56  |       €13  |  12 

€70  |       €17  |  12 


