
DRINKS

MENU





COCKTAILS



BEAUTIFUL NIGHTMARE
Smirnoff vanilla vodka, Five Farms Irish cream, 
salted caramel, espresso. (4)

CRIMSON CLOUD
Casamigos tequila blanco, Chambord, lemon,
agave syrup, egg white, orange bitters. (7)

SANDIA
Casamigos tequila reposado, Campari, lemon,
watermelon syrup, sparkling lemonade.

ISLAND GLOW
Planteray dark double aged rum, 
Casamigos mezcal, Aperol, pineapple, coconut.

ORCHARD FLAME
Planteray 3 Star white rum, Archers peach schnapps,
Disarrono, lime, grapefruit, apple, raspberry.

cocktails 14.00

TROPICAL STING
Tanqueray gin, Aperol, lime, passion fruit, cherry soda.



SPICED HORIZON
Casamigos tequila reposado, Micil poitín, 
lime, pineapple, chilli.

SUNNY SILK
Bulleit rye whiskey, pineapple, lemon, lemon curd, 
vanilla, egg white, peach bitter. (7)

BLUSH HARMONY
Gordon’s pink gin, Campari, Cocchi Americano,
rosemary-infused Amaro Montenegro, pomegranate.

Roe & Co whiskey, Disaronno, orange, lemon, 
orgeat, aromatic bitters. (3A)

AMBER TWIST

Gordon’s pink gin, Elderflower liqueur, 
strawberry, lemon, watermelon.

DIYA

cocktails 14.00

MANGIFERA
Absolut mango, cranberry juice, mango, lime, 
ginger beer.



 

ENDLESS PASSION
Captain Morgan 0.0%, passionfruit, 
agave syrup, lemon, mandarin soda.

DIYA N/A
Tanqueray 0.0%, strawberry, lemon, watermelon.

COSMO PETAL
Tanqueray 0.0%, cranberry juice, lime, sugar, lychee,
cranberry bitters.

MANGIFERA N/A
Tanqueray 0.0%, mango, lime, ginger beer.

 

lassi  sharbat&

MANGO LASSI
Mango, Greek yoghurt. (4)

WATERMELON & MINT SHARBAT
Fresh watermelon, mint, lime.

non alcoholic cocktails 9.90

7.30





SPIRITS



*ALLERGENS AVAILABLE AT THE BACK OF THIS MENU

KETEL ONE
SMIRNOFF VANILLA
ABSOLUT MANGO
ABSOLUT ELYX
GREY GOOSE

TANQUERAY
TANQUERAY NO.TEN
GORDON’S PINK
BEEFEATER
BEEFEATER 24
HENDRICK’S
DRUMSHANBO
MONKEY 47

7.20
9.50
7.20
7.20
7.20
8.00
8.00

12.00

7.20
7.20
7.20
8.20

10.50

gin

vodka

tequila & mezcal

7.20
7.20
9.20
9.20
11.00
12.00

CASAMIGOS BLANCO
CASAMIGOS REPOSADO
DON JULIO BLANCO
DON JULIO REPOSADO
DON JULIO ANEJO
CASAMIGOS MEZCAL JOVEN



*ALLERGENS AVAILABLE AT THE BACK OF THIS MENU

rum & cachaça

PLANTERAY 3 STARS
PLANTERAY ORIGINAL DARK DOUBLE AGED
BUMBU CREAM (4)
BUMBU XO
CAPTAIN MORGAN SPICED RUM
FUBÁ CACHAÇA

7.20
7.20
7.20
7.60
7.50
7.80

cognac

MARTELL VS
MARTELL VSOP

7.20
9.10

vermouth & aperitif

LILLET BLANC
COCCHI DI TORINO DRY
COCCHI DI TORINO SWEET
APEROL
CAMPARI
CYNAR
AMARO MONTENEGRO

7.00
8.00
8.00
7.00
7.00
7.00
7.00

poitín
MICIL POITÍN 7.50



*ALLERGENS AVAILABLE AT THE BACK OF THIS MENU

ROE & CO.
JAMESON 
JAMESON BLACK BARREL 
JAMESON 18 YEAR OLD 
POWERS GOLD LABEL 
POWERS 3 SWALLOWS 
POWERS JOHN’S LANE 
CONNEMARA PEATED 
IRISHMAN HARVEST
IRISHMAN SINGLE MALT
GREEN SPOT 
YELLOW SPOT 
METHOD & MADNESS POT STILL
REDBREAST 12 YEAR OLD
REDBREAST 15 YEAR OLD
REDBREAST 21 YEAR OLD
WRITER’S TEARS SINGLE POT STILL    
   TEQUILA CASK FINISH
MIDLETON VERY RARE 
MIDLETON BARRY CROCKETT SINGLE POT 
MIDLETON DAIR GAILEACH

7.20
7.20
8.80

19.00
7.20
8.80

12.00
8.00
8.80

10.00
11.00
14.50
11.50
12.50
18.00
34.50

16.00
31.50

34.00
36.50

scotch

irish whiskey

CHIVAS REGAL 12 YRS
CHIVAS REGAL 18YRS
CARDHU
THE GLENLIVET
JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER BLUE LABEL

7.50
12.50
 7.50
7.50
8.00

40.00



*ALLERGENS AVAILABLE AT THE BACK OF THIS MENU

COINTREAU 
ELDERFLOWER LIQUEUR 
LIMONCELLO
JAGERMEISTER 
SAMBUCCA
MOZART BLACK LIQUOR 
MOZART WHITE CHOCOLATE 
KAHLUA 
BAILEYS (4)
FIVE FARMS IRISH CREAM (4)
DRAMBUIE 
ST GERMAIN ELDERFLOWER

7.00
7.00
7.00
7.00
7.00
7.00
7.00
7.00
7.00
7.20
7.20

13.50

non-alcoholic spirits

liqueurs & digestifs

port

SANDEMAN PORT 3 STARS
KOPKE FINE RUBY PORT

7.00
7.00

TANQUERAY 0.0%
CAPTAIN MORGAN 0.0%

6.50
6.50





BEERS &
MIXERS



*ALLERGENS AVAILABLE AT THE BACK OF THIS MENU

GUINNESS (1E) 
SMITHWICKS (1E)
HOPHOUSE (1E) 
ROCKSHORE (1E) 
HEINEKEN (1E) 
ORCHARD THIEVES 
MORETTI (1E) 
WICKLOW WOLF TROPICAL (1E)
BEAVERTOWN IPA (1E) 
TIGER (1E) 
COBRA  (1E) 
ASAHI SUPER DRY  (1E) 

HEINEKEN (1E) 
KINGFISHER INDIAN PREMIUM LAGER (1E)
SOL (1E)
TIGER (1E)
ZINGIBEER
KOPPARBERG STRAWBERRY & LIME
KOPPARBERG MIXED FRUITS
THE FOX GLUTEN FREE LAGER (500ML)
WEST COAST COOLER ORIGINAL
WEST COAST COOLER ROSÉ
WEST COAST COOLER SUNBURST
HEINEKEN 0.0 (1E)
LUCKY SAINT 0.5% (!E)
WHIPLASH NEVER DRINKING AGAIN IPA 0.5% (1E)

7.20
7.20
7.80
7.80
7.80
7.80
8.80
7.80
7.80
8.20
8.20
8.20

6.50
6.50
6.50
7.50
7.50
7.50
7.50
7.50
6.50
6.50
6.50
6.50
6.50
6.50

bottles 

draught



*ALLERGENS AVAILABLE AT THE BACK OF THIS MENU

ORANGE
APPLE
GRAPEFRUIT
PINEAPPLE
CRANBERRY

STILL WATER 330ML 
SPARKLING WATER 330ML
LARGE STILL WATER  750ML
LARGE SPARKLING WATER 750ML
SPRITE ZERO 
FANTA LEMON
FANTA ORANGE
COCA COLA 
COKE ZERO 
DIET COKE 
THREE CENTS PREMIUM TONIC RANGE 

3.00
3.00
5.50
5.50
4.10
4.10
4.10
4.10
4.10
4.10
4.30

juices

soft drinks & mixers

3.80
3.80
3.80
3.80
3.80





WINE



      Sparkling

Stocco Frizzante, Friuli-Venezia Guilia, 

Italy

Rosé Frizzante Veneto, Friuli-Grave, Italy

7.50      

9.50

Ama, Pinot Grigio, Italy 

Maubet, Colombard, 

Sauvignon Blanc/Gris, France

8.00       35.00

8.00       35.00

      White

      Red

Puente de Rus, Tempranillo, Spain 

Domus, Primitivo, Italy

8.00       35.00

8.50       38.00

Why wine on tap?

Fresher

With the first glass as fresh as the last. No cork taint. No stale Wine.

Green

We fit twice as much wine on a pallet meaning half as many trucks
on the road and Kegs are fully recyclable.
Reduce Waste

Each 20 Litre Keg replaces 26 bottles, labels, closures and capsules. 
Recycling waste is reduced by 94%.

     Wines on tap
150ml



Marsuret Frizzante, Prosecco, Italy 

Steininger, Riesling Reserve Sekt,

Kamptal, Austria

Geoffroy, Expression, Premier Cru Brut, NV

Champagne, France

Champagne Piollot, Les Protelles, Rosé
Champagne, France
 

     Sparkling

36.00

90.00

145.00

170.00

     Rosé

Care, Solidarity Rosé, Spain 

Devils Ridge, White Zinfandel Rosé,

USA

Guy Allion, Chant de Lune, Gamay Rosé,

France

Beck Pink, Zweigelt/Blaufränkisch Rosé,

Austria

7.00       30.00

7.50       32.50

8.50       37.50

42.00

150ml

150ml



     White

Little Rascal, Chardonnay , Australia

Willowglen, Gewurztraminer/Riesling, 

De Bartoli, Australia 

Adega Ponte De Lima, Loureiro, Portugal 

Delle Venezie, Pinot Grigio, Italy

Domaine Félines Jourdan, 

Picpoul de Pinet, France 

Delas, Viognier, Vin De Pays, France 

Ana, Marlborough Sauvignon blanc,

New Zealand 

Ardeche Louis Latour, Chardonnay,

France

Lagar del Rey, Verdejo, Rueda, Spain

Conde Valdemar Blanco, Rioja, Spain 

Urban, Grüner Veltliner, Austria

7.50       32.50

7.50       32.50

              34.00

8.50       37.50

8.80       39.00

               41.50

9.30       41.50

9.80      44.00

              34.00

8.50       37.50

150ml

9.30      40.00



     White

Casa Monte Pio Rixeira, Albarino, Spain 

Bender, I Love Mosel, Riesling, Mosel,

Germany 

Breton Le Chenin, Chenin Blanc, France

Holzer, Invaders, Müller-Thurgau (Orange),
Austria 

Kamara Pure, Shadow Play, Assyrtiko,

Thessaloniki, Greece

Domaine Philippe et Vincent Jaboulet

Crozes-Hermitage, France

Domaine Sautereau, Sancerre, Loire,

France

Tremblay, Montmain, Chablis Premier Cru,

France

10.50      47.50

               50.00

11.50      52.50

12.50     57.50

              65.00

              70.00

                79.00

                85.00

150ml



     Red

Havalos, Cabernet Sauvignon, Chile

Le Petit Balthazar, Merlot, Pays d’Oc,

France 

Serraluna, Montepulciano d' Abruzzo, 

Italy 

Gouguenheim, Malbec, Mendoza,

Argentina

Montellori, Poggio Alla Luna, Sangiovese

Chianti DOCG, Italy

Domaine de la Renne, Pinot Noir, Val de

Loire, France

Letargo, Crianza, Rioja, Spain 

Louis Latour, Valmoissine, Pinot Noir,

France

Domaine Philippe et Vincent Jaboulet,

Syrah, Collines Rhodaniennes, France

7.20       31.00

8.50       37.50

               48.00

11.00       50.00

8.00       35.00

7.20       31.00

7.50       32.50

7.50       32.50

9.00       40.00

150ml



     Red

Altos Las Hormigas, Malbec Clásico,

Argentina

Pavette, Zinfandel, California, USA

Laurent Gauthier, Morgon, Grands Cras,

Gamay, Beaujolais, France

Marqués del Silvo, Gran Reserva, Rioja,

Spain

Venturini, Valpolicella Ripasso Classico

Superiore, Italy

Bodega Colomé, Malbec, Estate Series,

Salta, Argentina

San Silvestro, Patres Barolo DOCG, Italy

              50.00

               80.00

              50.00

              60.00

              60.00

              65.00

              70.00

150ml



     Connoisseur List

Charles Smith, Cabernet Sauvignon,

Washington State, USA

Hobo, Zinfandel, Dry Creek Valley,

California, USA

Antonin Guyon, Les Champ Longs, 

Pinot Noir, Chorey les Beaune, Burgundy,

France 

Cruse Wine Co., Monkey Jacket, Valdiguié,

Syrah, Tannat, California, USA 

Domaine des Perdrix, Pinot Noir, Nuit Saint

George, 1er Cru Aux Perdrix, Burgundy,

France

Pax Griffin’s Lair Syrah, Shiraz, Sonoma

Coast, California, USA

               91.50

163.00

                298.00

               91.50

     Dessert Wine

Nostalgia Rare D’Aranberg, Tawny NV,

Mclaren Vale, Australia
10.25       51.50

150ml

50ml

              63.00

              84.00



ALLERGENS 

1 Gluten (A-Wheat, B- Spelt, C-Khorasan, D-Rye, 

E-Barley F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, 

C-Cashews, D-Pecans, E-Brazil, F-Pistachio, G-Macadamia, 

H-Walnut), 4 Milk, 5 Crustaceans (A-Crab, B- Lobster, C-Crayfish,

D-Shrimp), 6 Mollusc, 7 Eggs, 8 Fish, 

9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard,

 13 Sulphur dioxide & sulphites, 14 Lupin





@doolallydublin

47-51 South Richmond Street,

Dublin 2


