
The Tavern



Jangle All The Way

Gingerbread Man
Maker’s Mark Bourbon, Gingerbread  

Spices, Demerara, Bitters

Teeling Small Batch Irish Whiskey,  
Apple Brandy, Cinnamon, Vanilla, Citrus

Naughty List
Lost Irish Whiskey, Grand Marnier,  

Chocolate, Oats, Salted Caramel Cream
(Served Hot)

Five Golden Rings
Ketel One Vodka, Fever Tree Espresso Martini Mixer, 

Banana, Dark Chocolate

ALL ALCOHOL BASED COCKTAILS $21

FOR ALLERGEN INFORMATION, 

Please Communicate to a Staff Member

Deck The Halls
Patrón Silver Tequila, Plum, Apple, 
Cinnamon, Lemon, Honey Bitters



Sugarplum Dream*
Apple Cider, Plum, Spiced Chai, Orange

(Non-Alcoholic - Served Hot)

Santa’s Helper
Sipsmith Gin, Campari, Blood Orange,  
Rosemary, Fever Tree Grapefruit Soda

Nice List*
Chocolate, Oats, Salted Caramel Cream

(Non-Alcoholic - Served Hot)

Cookie Jar
Grey Goose Vodka, Coconut, Vanilla,  
Chai, Lemon, Fever Tree Club Soda

ALL NON-ALCOHOLIC* COCKTAILS $15

FOR ALLERGEN INFORMATION, 

Please Communicate to a Staff Member

ADD A HOUSE SPIRIT OF YOUR CHOICE TO ALL NON-ALCOHOLIC COCKTAILS $21

Hungry?
Our food menu is available  

on the next page.



Snacks

Food Menu

Large Plates

Desserts

Small Plates

Sausage Roll                                $17 
Cumberland Sausage, Curry Mayo,  
Branston Pickle

Shrimp Cocktail                               $22 
Marie Rose Sauce

House-made Chips with Dip             $13 
Curry Mayo, Ketchup, Sarson’s Malt  
Vinegar Aioli

Popcorn                                                    $7 
Kerrygold Butter

Selection of Nuts                                     $5

Selection of Olives                                    $5

Crispy Fish and Chips                           $29 
Harp Lager Battered, Mushy Peas, Ballymaloe Tartar Sauce

Ham and Cheese Toastie                            $24 
Irish Cheddar, Raclette, Goat Cheese, Smoked Ham and Chips

Wagyu Smash Patty                           $24 
Double Patties served on a Potato Roll, Irish Cheddar, Pickle, Special Sauce, Chips

Chicken Pot Pie                                          $26 
Braised Chicken, Peas and Carrots, Chips

Corn Beef Sandwich                                 $23 
Rye Bread, Gruyere, House-Made Slaw, Chips

Baileys Crème Brûlée                                      $15
Apple Crumble, Vanilla Custard                           $15

Fried Chicken                                       $18 
McDonnell’s Curried Ranch

Irish Cheese Board                            $22 
Irish Cheddar, Gubbeen, Cashel Blue, Crackers, Almonds and Pears

Honey Glazed Ham Sliders                         $22 
House-Made Mustard Slaw

Seafood Chowder                                                           $17 
Clam, Smoked Salmon and Bacon

Little Gem Caesar Salad                                         $18 
Pumpernickel Croutons, Garlic Dressing

FOR ALLERGEN INFORMATION, 

Please Communicate to a Staff Member


