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“Enjoy a quiet reprieve
and relax in the stylish
surroundings with

your favourite tipple”
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YES, THE WORD 'COCKTAIL'
SOUNDS A LITTLE DIRTY —
WITH GOOD REASON.
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INGREDIENTS:
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SIGNATURE COCKTAILS

MOJITO

The classic cocktail gets a new lease of life

with the addition of a premium golden rum

and refreshing Schweppes ginger ale, balanced
with the sweetness of sugar syrup, fresh mint
and lime

Available alcohol free 12

ESPRESSO MARTINI

If you're looking for the perfect post dinner
tipple, then the Espresso martini is a go-to
for coffee lovers 12

PASSIONFRUIT MARTINI

Vanilla vodka, passionfruit syrup,
passionfruit liqueur, lime juice,
egg whites 3,12

SPICY MARGARITA

House Infused spiced tequila, orange liqueur
and lime juice, tangy and sweet, perfection
in a smokey salt rimmed glass 12

BLOODY MELLY

The traditional bloody Mary just got a whole lot
better, house infused jalapeno vodka, tingling
tabasco, Worcestershire sauce, fresh garlic, lemon
juice and olive juice finished with sweetness of a
chilled tomato juice, is just a thing of beauty
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SIGNATURE COCKTAILS

GIN BRAMBLE

Dry gin, lemon juice, sugar syrup,

egg white and Chambord served over
crushed ice, garnished with fresh berries
and a slice of lemon

Available alcohol free 3,12

GIN SOUR

Sours belong to one of the family of classic
cocktails with their distinctive mix of sweet
and sour, egg whites, balanced with a

base liquor, our gin sour offers an added kick
of Grand Marnier and orange marmalade 3,12

JAMES HARDIMAN COCKTAIL

A classic mixture of gin, créme de cassis,
muddles blueberries, lemon juice, egg white
and simple syrup. Our hotel is named after
James Hardiman, a former member of the
Irish archaeological society and librarian

for the newly established queens.
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SIGNATURE SPRITZ

PINK SPRITZ

Martini Rosa, prosecco,
soda, lemon-mist

APEROL SPRITZ

Aperol, prosecco, soda,
orange-mist

LIMONCELLO SPRITZ

Limoncello, prosecco, soda,
thyme, orange mist

CAMAPRI SPRITZ

Campari, prosecco, soda,
orange mist

HUGO SPRITZ

Elderflower Liqueur, beefeater gin,
prosecco, soda, mint, lemon mist
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MAY THE SOFT WINDS
FRESHEN YOUR SPIRIT
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JAMESON
JAMESON CRESTED

JAMESON TRIPLE TRIPLE

JAMESON CASKMATES IPA & STOUT

JAMESON 18YR

JAMESON BLACK BARRELL

BUSHMILLS ORIGINAL
BUSHMILLS BLACK
BUSHMILLS MALT 10YR
BUSHMILLS 16YR
CONNEMARA

GREEN SPOT

YELLOW SPOT

RED SPOT

MICIL INVERIN

MICIL HERITAGE POITIN
MIDLETON VERY RARE
REDBREAST LUSTAU
REDBREAST 12YR
REDBREAST 15YR

REDBREAST 18YR
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REDBREAST 21YR 36
TULLAMORE DEW 6.5
POWERS 6.5
POWERS JOHN LANE 14
DINGLE SINGLE MALT 8
ROE & CO 9
TEELINGS SINGLE MALT 6.8

@ BUFFALO TRACE 7.8 @
MAKERS MARK 9
WOODFORD RESERVE 9
GLENFIDDICH 9
FAMOUS GROUSE 6.7
GLENMORANGIE 9
JOHNNIE WALKER RED 7.2
JOHNNIE WALKER BLACK 8
JACK DANIELS 6.5
SOUTHERN COMFORT 6.5
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BEEFEATER
BEEFEATER PINK
BOMBAY SAPPHIRE
TANQUERAY
DINGLE

MICIL

MICIL SPICED ORANGE
CORK

MONKEY 47
BROCKMANS
GUNPOWDER
HENDRICKS

TANQUERAY 00

ABSOLUT

ABSOLUT FLAVOURS
FINLANDIA

GREY GOOSE

KETEL ONE

TITO'S
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TEQUILA

OLMECA REPOSADO

OLMECA ALTOS PLATO BLANCO
JOSE CUERVO

DON JULIO ANEJO
CASAMIGOS ANEJO

TEQUILLA ROSE

HAVANA 3YR
HAVANA 7YR
HAVANA ESPECIAL
[O) KRAKEN
CAPTAIN MORGAN
BACARDI

SEADOG

HENNESSY VS
MARTELL

HENNESY VSOP
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LIOUORS

BAILEYS 6.5
COINTREAU 6.5
AMARETTA (DISARONNO) 6.5
DRAMBUIE 7
KAHLUA 6.5
IRISH MIST 7
GRAN MARNIER 7
CREME DE MENTE 6.5
JAGERMIESTER 7
MALIBU 6.5
PERNOD 6.5
® MARTINI EXTRA DRY 6.5 ®
MARTINI ROSA 6.5
SAMBUCA 6.5
PEACH SCHNAPPS 6.5
BENEDICTINE 6.5
SANDEMAN PORT 6.5
PLATFORM

NO
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IN VICTORY,

(=&  YOU DESERVE CHAMPAGNE, “ X

IN DEFEAT YOU NEED IT
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WHITE WINE

SEMBLANTE
SAUVIGNON BLANC (Chile)

Fragrant floral springtime aromas together with crisp, bright kiwi
and pineapple fruit flavours and a zingy finish.

BOSCO
PINOT GRIGIO (Italy)

A bright and clean wine with a green apple freshness, nicely
balanced by a smoothness of body and crisp citrus flavours.

NOEMIE VERNAUX
CHARDONNAY (France)

Full of the flavour of juicy red apples with a smooth, velvety body
and a crisp citrus finish. A super un-oaked wine with delicate
Chardonnay character.

PA ROAD
SAUVIGNON BLANC, MARLBOROUGH (New Zealand)

Tropical fruit flavours of pineapple, mango and kiwi on the palate,
with ripe mandarin and citrus flavours adding a zesty freshness.

ARDORA MARIS ALBARINO
RIAS BAIXAS, GALICIA (Spain)

It has a medium-high intensity. Very fruity, fresh
and fragrant offering very elegant notes of green apple.

GHTEg/I/
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RED WINE

GLASS
SEMBLANTE 8.75
CABERNET SAUVIGNON (Chile)
A summer fruit compote of raspberry, blackberry and
blackcurrant flavours balanced with just a touch of vanilla oak.
NOEMIE VERNAUX 8.75
MERLOT (France)
Ripe damson and black cherry fruit flavours are wrapped around a
silky-smooth texture.
LOS ANDES 9.5
MALBEC, MENDOZA (Argentina)
Hand-harvested Malbec grapes from old vines give dense, fruity
flavours of blackberries and black cherries, while ageing in oak
barrels gives overtones of woodsmoke and vanilla.
POGGIO 10
CHIANTI (Izaly)
A Sangiovese from the warmer region of Tuscany with a
smooth, velvety mouthfeel, fruity notes of dark cherries and true
Sangiovese character.
BERTON RESERVE 10
SHIRAZ (Australia)
Made from grapes from padthaway, this multi award-winning
black shiraz has deep color and flaours of blackberry and plum
baked up by notes of toasty coffee and spicy oak
PATRIARCHE 8.75

ROSE (France)

A light and fruity rosé made from the Syrah grape,
giving fresh cherry flavours and a touch of spice.
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DEZZANI
PROSECCO FRIZZANTE (Italy)

Straw yellow with bright highlights. The bouquet
is fresh and intense with notes of fruit and sage.
Well balanced and very characteristic.

BOSCO
PROSECCO FRIZZANTE (Italy)

Lovely aromas of flowers, apples and pears introduce
this wine with its delicate fruity flavours and mouth-
tingling bubbles.

LAYLA
NON ALCOHOLIC SPARKLING (Austria)

@ A typical varietal aroma of lemon balm and tangerine peel.
Fresh, clear and very balanced on the palate. Very animating
thanks to a beautiful combination of minerality, lively acidity,
fine perlage and sweet fruitiness.

CHAMPAGNE

CHAMPAGNE
ETIENNE OUDART (France)

Beautiful champagne Brut Origin, based on pinot meunier,
which develops a certain character, with light and intense
foam, rich in aromas (peach, lily, nut, pineapple...), a tasty
champagne.

MOET ET CHANDON
CHAMPAGNE (France)

Hawthorn and honeysuckle aromas give way to the rich
biscuity flavours of good quality Champagne. Quite full-
bodied and dry.

‘ ‘ The Hardiman Wine & Cocktail Menu 2026 AW.indd 15 @

GLASS

8.75

8.5

BOTTLE

34

45

35

88

130

19/03/2026 16:14‘ ‘



Seaveccens ®eseveccccanonnsceorIPECVICS

D

For every thirst, a beer
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PINT GLASS
GUINNESS 7 4
SMITHWICK'S 7 4
CARLSBERG 73 4
HEINEKEN 7.3 4
COORS 73 4
ROCKSHORE LARGER 73 4
ROCKSHORE CIDER 79 4.3
MORETTI 79 4.3
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CORONA

COORS

HEINEKEN

PERONI

MORETTI

WEST COAST COLER

WEST COAST COOLER ROSE
BULMER L/N

PT BULMER'S

KOPPENBERG

HEINEKEN 00
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SOFT DRINKS | MIXERS

COKE / DIET COKE / COKE ZERO 39
FANTA ORANGE / FANTA LEMON 39
SPRITE 39
SCHWEPPES TONIC / SLIMLINE TONIC 3.6
SCHWEPPES GINGER ALE 3.6
SCHWEPPES SODA 12 3.6
SCHWEPPES WHITE LEMONADE 3.6
SCHWEPPES SLIMLINE ELDERFLOWER 3.6
ELDERFLOWER TONIC 4
THREE CENTS TONIC / TONIC ZERO 4.6
@ THREE CENTS TWO CENTS PLAIN SODA 4.6 @
THREE CENTS PINK GRAPEFRUIT SODA 4.6
THREE CENTS CHERRY SODAS 4.6
THREE CENTS SPARKLING LEMONADE 4.6
STILL / SPARKLING WATER 330ML 3.7
STILL / SPARKLING WATER 750ML 6.5
LUCOZADE 4.5
RED BULL 5.5
ORANGE JUICE 3.7
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IRISH COFFEE

BAILEYS COFFEE

CALYPSO COFFEE

BRANDY COFFEE

HOT WHISKEY

HOT BRANDY

HOT PORT

Allergens:

\%
1

No b N

Vegan

Cereal Containing Gluten i.e. Wheat,
Rye, Barley, Oats

Crustaceans i.e. Crab, Prawns

Eggs

Fish

Peanuts

Soybeans

Milk

All prices are shown in euro.

Vintage may vary subject to availability.
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Nuts

Celery

Mustard

Sesame Seeds

Sulphur Dioxide and Sulphites
Lupin

Molluscs i.e. Mussels, Oysters
and Scallops
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