
COCKTAILS

BEAUTY AND BOTANIST €11.95
Cape Clear Gin,  Creme de Menthe, Triple
Sec, Lemon Juice, Green Tea Syrup, Egg
White

BELFAST COFFEE €8.95
Poitin, Cold Brew Coffee, Demerara Sugar
Syrup, Cream Float

BLASKET €10.95
Dingle Gin, Galliano, Dolin Chambery
Vermouth Rouge, Green Tea Syrup, Lemon
Juice, Egg White

BOG WARRIOR €11.95
Connemara Single Malt, Tawney Port, Lemon
Juice, Sugar Syrup, Orange Bitters,
Angostura

ESPRESSO MARTINI €11.95
Absolut Vanilla Vodka, Kahlua, Mozart Dark
Chocolate Liqueuer, Sugar Syrup,  Espresso

FURZE FLOWER €11.95
Teeling Single Grain, Lemon Juice, Earl Grey
Poitin, Honey Water, St.Germain, Coconut
Syrup

GORSE FLOWER €11.95
Coconut Tequila, Coconut Syrup, Lime Juice,
Egg White

INNISHFALLEN €12.50
Rittenhouse Rye, Madeira Barbeito, Creme
de Peache et Fleur D’Hibiscus

SIGNATURE

BOULEVARDIER €11.95
Makers Mark, Dolin Chambery Vermouth
Rouge,Campari Bitter

FRIDA KAHLO €10.95
Jalapeno Corriander Tequila, Grapefruit
Juice, Lime Juice, Dark Agave, Soda

CHEEKY TIKI €11.95
Saison Rum, Homemade Spiced Rum,
Passion Fruit Boudier, Grand Marnier,
Pineapple Juice, Lime, Passion Fruit Syrup

GODFATHER €11.95
Tullamore DEW 12 Year Old, Disaronno,
Sugar Syrup, Cherry Bitters

COOLWOOD €10.95
Lemon Kalak Vodka, Triple Sec, Cranberry
Juice, Lime Juice, Honey Water

KATE CROWLEY
Skellig Six 18 Gin, Elderflower Syrup, Lemon
Juice, Apple Juice, Sugar Syrup, Tonic

DUBLINER COCKTAIL €12.50
Powers Three Swallows, Antica Formula,
Thyme infused Grand Marnier, Dash Orange
Bitters

LOCKWOOD + MAUSON €11.95
Buffalo Trace, Longville House Apple Brandy
Lemon Juice, Dark Agave, Blackberry Jam

MARGARITA €11.95
Jose Cuervo Blanco Tequila, Cointreau, Lime
Juice, Agave syrup

PEACHES AND CREAM €10.95
Saison Rum, Peach Schnappes, Breakfast
Tea, Lemon Juice, Sugar Syrup

TEELING'S PRESCRIPTION €11.95
Teeling Pot Still, Teeling Blackpitts, Lemon
Juice, Ginger, Honey Syrup

THE COPPER MINE €11.95

Glendalough Wild Botanical Gin, Gabriel
Boudier Cassis, Lemon Juice, Sugar Syrup,
Orinoco Bitters

MUCKROSS MULE €10.95
Mango Blackbush, Honey Water, Lemon,
Peychaude Bitters, Ginger Beer

QUEEN MAEVE €11.95
Sling Shot Gin, Manzanilla Sherry,
Maraschino

GREAT EASTERN €11.95
Dictador Rum, Muldoon, Elderflower Cordial
Pineapple Juice, Lime Juice,Tiki Bitters
Raspberries

€11.95

THE BLACK VALLEY €11.95
Noval Black, Nardini Mandorla, Lemon Juice,
Sugar, Chocolate Bitters

Celtic Whiskey Bar Original



COCKTAILS

OLD FASHIONED

OLD FASHIONED COCKTAIL €10.95
Makers Mark, Simple Syrup, Whiskey Barrel
Aged Bitters

MEZCAL OLD FASHIONED €12.50
Montelobos Ensamble Artesanal Mezcal,
Simple Syrup, Jack Rudd Aromatic Bitters

D'ARCY'S FIELD OLD FASHIONED €10.95
Cardamon and Ginger infused Jameson,
Sugar Syrup, Angostura Bitters

RUM OLD FASHIONED €10.95
Saison Rum, Sugar Syrup, Whiskey Barrel
Aged Bitters

KILLARNEY AULD FASHIONED €12.50
Tin Cup American Whiskey, Ale Syrup,
Whiskey Barrel Aged Bitters, Orange
Blossom Water

COGNAC OLD FASHIONED €12.50
Cognac Park Mizunara Cask, Sugar Syrup,
Orinoco Bitters

JUNIPER OLD FASHIONED €10.95
Blackwater Wexford Strawberry Gin,
Strawberry Sugar Syrup, Cherrie Bitters

SOUTHERN OLD FASHIONED €11.95
Southern Comfort Black, Oloroso Sherry
Reduction, Whiskey Barrel Aged Bitters

UISCE FASHIONED €11.95
Ban Poitin, Tanora Reduction, Chocolate
Bitter

Before the term ‘Old Fashioned’ came about (around the 1870s) we just had the ‘Cocktail’. In this period; tea and citrus were
luxury items; particularly if you were an American colonist. Hence, the most common way of taming the bite of a grain

distillate was to add sugar and water. This spirit-sugar-water concoction became known as a ‘Sling’. Concurrently, bitters
came to prominence as a medicinal cure-all. As such, if one was to ‘fall ill’ — as a result of over-imbibing — the cure for

your hangover was to add bitters to your Sling.
 

 The cocktail was born. 
 

As the art of Mixology progressed through the 1800s — to make it clear one meant to order a drink that was spirit-sugar-
bitters — punters would ask for a “cocktail made the old fashioned way”. Of the famous Jerry Thomas’s (Considered the

father of American Mixology) original thirteen recipes; six are for combinations of spirits, sugar, bitters and (frozen) water.
Below you’ll find a selection of Celtic Whiskey Bar Old Fashioneds; as we fuse the old with the new.


