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We are glad you could make it here, please remember to stay hydrated,

it aids just about everything.
Tell us about your allergies sooner rather than later, it's better that we know.
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Rules & Life Advice-3
Read & Heed

Flights-5 Light & Dark-14
Tastings of some of our favourites A selection of mixed drinks
from around the world inspired by the light

and dark spirits we adore

Absinthe-8

Begin your own love affair Bubbles, Berries, Barley & Bittles-21
with the green fairy Fizz. Wine. Beer & nibbles
The Holy Quintinity of LP-10 Fine Wine-23
The drinks that define our philosophy Fine wines by the bottle

Take Away-25

Not for here
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ﬂués & ogy[; ﬂ%}t’ce

All mixed drinks €16. most classics available on request.
Be nice to your parents. they have more dirt on you than you know.

We like our drinks liquor forward. not for the faint of
heart. Designated drivers look for the (%).

Remember compliments you receive. throw away your old underwear.
No seat. no service - Cash Is King.

I your social circle should unexpectedly increase let us know and we will
do our best to accommodate you. this is not always possible.

Discretionary 12.5% service on all tables of 5+.

I'll say it now. we do not have and will not be getting any passionfruit.

Ignition of absinthe or anything else will be treated
with immediate and extreme prejudice.

One lable. one bill multiple payments occur tableside.

—  <e¢ WQOo—n



Ljeués & ogy[; ﬂ%)t’ce

Drink whiskey. it has more vitamins than vodka.

No shouting. clicking of fingers. [lash photography.
filming. drones. plant-based meat alternatives.
lepers or time traveling laser monkeys.

Any questions aboul our music. menu. the monetary value of our
bathroom floor. the state of the universe ctc. please ask us. don't google.

Agave spirils are an epicurial delight.
Forget your youthful indiscretions and
have a nice glass tequila tonight. allow it to change your life.

[ cannol. really & truly. I cannot stress this enough.
for fuck sake-smile! It is going to happen.

Welcome punch contains Buskers Irish whiskey & milk.
Can you guess what else?
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A Slice of some of the world's finest independent spirits.
For those who wish to imbibe unadulterated.

5]



Young Irish Pot Still - 15
Busker Small Balch Pol Still - Teeling Pot Still - Clonakilty Pot Still

Wine Cask Finish Pot Still - 18
Wrilers Tears Marsala Cask - Old Comber 7year - Micil Earls Island

Sherry Influenced Irish Whiskey - 18
Two Stacks Triple Sherry Finish - Tyconnell 10 - Dunville's 12 PX

Cask Strength Irish Whiskey - 24
Micil Madeira Island - Lambay Island - Teeling PX Pot Still

Peated Irish Whiskey - 17
The Dark Silkie - Teeling Blackpitts - Micil Inverin Island

Poitin - 19
Micil Heritage - Ban - Spirit of Dublin

Irish Rum - 19
Copeland Navy Strength - Achill Island - Two Shores Amarone Cask

Malts With a Twist - 20
Curragh Mezcal Cask - Stork Club Rye Malt - West Cork Glengariff Series

Gin, Sloe - 16
Minke Sloe - Plymouth Sloe - Boatyard Sloeboat

Gin, Aged - 17
Copeland Jones 1778 - Boaltyard Old Tom - Lough Ree Grand Crew
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Tawny Wines - 17
Stonewell Tawny 10 - Otima 10 - Calem 10

French Brandy - 19
Park Organic VSOP - Delord Armagnac Blanche - Pierre Ferrand Premier Cru

World Brandy - 18
Pisco Barsol Moscatel - Longueville House Irish Apple Brandy - Prinz Fein Brennerei Raspberry

Pastis - 16
Pastis 31 - Henri Bourdin Grand Cru - Tarquins Cornish

Rum, Aged - 22
Mount Gaye XO - Diplomatico Reserva - Admiral Rodeny

Rum, Young - 20
Bacardi Heritage - Diplomatico Planas - Plantation 3 Star

Rum Agricole - 17
Clement Select Barrel - St. James - Renegade New Bacolel

Agave, Tequila -21
Lost Explorer Bianco - Fortaleza Reposado - El Tesoro Anejo

Agave, Mezcal - 26
Nucano Cuishe - Montelobos Espadin - Lost Explorer Tobala

Agave, Sotol - 31
Nocheluna - LLa Escondita - LLa Higuera Daisylirion
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We Love Absinthe.
There’s nothing quite like it. pungent. bold. strong. seductive. subtle & fascinating.
We have curatled various bollles of absinthe and related liquors over time and continue to add
to them whenever possible. bringing diversily and gastronomical delight to a category of booze
most people associate with a terrible stag do in Prague. or conversely with a romantic bygone

cra of artists. muses. rogues and gangslers.
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France: Germany:

[La Fee Parisienne (68%) - 9 Mr Jekell (50%) - 12
LLa Fee Blanche* (53%) - 10
La Fee Bohemian** (72%) - 11 Czech: _
lLaTee NV (40%) - 8 Absinthe De Moravie (70%) - 15
[La Fee XS Francaise (68%) - 22
Pernod en Fils (68%) - 10 Austria:

Mystical Absinthe (55%) - 12

Jacques Senaux (70%) - 12 R Jelinek (70%) - 13

Jade VS Cf Berger (65%) - 20
Jade Espirit Edouard (72%) - 20

) ) - Pastis:
Jade Oxygenee Absinthe (70%) - 20 Henri Bourdain (43%) - 10
Jade 1901 (70%) -20 Tarquins Cornish (40%) - 15
Absente 35 (35%) - 11 Ricard (45%) - 9
Grande Absente 69 (69%) - 16 Pastis 51 (45%) - 11

Pastis Bordiga (45%) - 9

Made in France in the style of * Swiss & ** Czech
Herbsainte (45%) - 12
Italy:
Bordiga Apsinthe (72%) - 11
Mystico Speziale (35%) - 11

Ireland:
Rebel City Distillers Series (50.5%) - 9
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Welcome to our 5 everlasting and
permanent fixtures on our menu.
Everything we do brings its own strengths to our list
and each bespoke beverage
is a reflection of the mind of the team
member that created it,
however for us these are the 5 drinks
that everyone should try
at least once, if not at least once a day!
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Sazerac
Stork Club Rye - Armagnac Prince’s XO - Creole Bitters-
Sugar - Absinthe

jﬁﬁrst cocéaz’[ ourﬁvor[fﬁ s/r‘zn[

KerryG-old Fashioned
Little Pig Irish Whiskey Blend - Secret Sauce-
Orange Oils

ﬂ {t‘g warm o/%s[[one/[ug,
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Duke’s Martini
Little Pig Navy Strength Gin-
A hint of other things-
Lemon oils

LMfJ[or greenérns

/

Solera Aged Boulevardier
Nuestura Soledad Valles
Mezcal Campari-
Turin Vermouth - Barrel

Smo[j ana/‘rz'c[
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Philly Punch
Milk Punch - Clement Select Barrel-
Delord Amagnac - Peach
- Lemon - Bubbles

Br[g[lﬁzzy peacﬁs
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Our menu of drinks is broken into 2 categories.

Jgﬁ an[ ;Dar[

This reflects the style of spirit in the beverage rather than

a reference to sources of illumination or sense of humor.
Light steers you towards gin’s, light rums, blanco tequilas and mezcals, poitin and vodka.
Dark moves into barrel aged territory featuring whiskies, brandies, aged rums, tequilas etc.
Drinks with "*' can be reimagined alcohol free.
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Sang De Fées
[a Fee Blanc - Cardamon - Lime - Valpolicella
LZIIIZC/ 7G’tru: / 804"1/

Sulphites

Mind Grapes
Delord Armagnac Blanche - Kiwi Manzanilla Soda - Absinthe
L(;mpm / p/\?nﬁ"("&/ﬁ‘;ﬁ' / :/Tlllr
Sulphites

Maiden’s Whip*
Bee Pollen LLos Magos - Nettle - Gooseberry soda
Smcé; / ﬂno{r; / (%I)c.wm{

Elotes
Roast Corn Nuestra Soledad - Creme I'raiche Cordial - Tahin

Citrus / S'm’a'(/ 7(jnrizy

Dairy

20 second century
Canlera Verde - Cacao Blanc - Genlian - Lime - Quinine

&?{;rﬁ;( r/Zc.s‘{y / Cacao
Sulphiles

Alaska Again...
Fifty pounds - Dry vermouth - Bui 43 - Celery - Camomile
\Gao{y/ ﬂ/}m'{z’/f/ J‘ava[i/

Celery
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Roffin-Quack*
dalk - Lemon ass and ginger cordial - Ginger Beer

.
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0 - Cocchi Turino - Qn[een Charlreuse
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‘f“* & T [/ After Midnight TE I o L 70

i " Bacardi Ocho - .a Yuzu - Fino - Spent wine - Absinthe - Transatlantrc Ar rio

Y ' i ;b /O mtonatel[‘/‘yt. [ .y
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phites ; ¥
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Rock & Eye ’
Apricol Black Bush-"Eva” Oloroso- L%
Jtonﬁtvcﬁ'pper/ Smo. %

Sulphites

=~ spiked Coffee
"SpiCedLunazul Anejo - Banana Brandy - Coconut

—
,—'-'_'-.f—"’"n Jong/comnsamufw

Nut
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Phanda*

Pandan leafl St. Remy - Pimenlto - Lemon - Sugar - Whiles

fﬁ@@/ Lp/t/:vcﬁ:(; Lp/;mtustt’c

Egg

1888

Cavallan Calvados - Rinquinquin - Honey - Lemon - Cream - Whites - Soda
&y;m'kty jeamm

Sulphites/Dairy/Lgg

Nude Lady*
Grand Crew Barrel Aged Gin - Bergamol - Lemon - Olive Air
J;m/ 7Cz( rus /Saro:y

Fgg

Shake*

Stork Rye Malt - Sea Salt Ice-cream - Organic Milk

~ ~ ~ e
‘L‘Zgo{{a fnow what a 355411/30 tastes like..."
Dairy

Forest Floor
Wrilers Tears Copper Pot - Truffled Dolin - Thym - Pear Bitter

’)’Voaz{z;/njeLtJ(z’c/C‘;ncﬁ;ntzrg
Sulphiles

Jungle Pig

Rum Blend - Bianco Bitter - Pineapple Tipache - Lime
JannLu// Jan!ﬁ;rf/ ;7;1(/{1/
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Berrz’es Bu[% ancf Bar@

White
Springfield Albarino -13 / 54
Mouthwatering - Acidic - Peaches

Villa Antinori Bianco - 11/45
Stylish - Refined - Sec

Red
Montefloris - Marche Rosso - 10/42

Bold - Big - Rambunclious

Tenule Falezza - Valpolicella Superiore - 12/48
Light - Bright - Loquacious

Fizz
Champagne Henry Devernay 15/79
Elegant - Bright - Citrusy

For Drivers 'g’
Odd Bird Alapina Merlot - 9/30 A & (7

Odd Bird Alapina Suavignon Blanc - 9/30
Odd Bird Spumante - 9/30
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Beer & Cider by Bottle
H & H Brewing Helles Lager 350ml 4.7% - 6.5
Wicklow Wolf Elevation IPA 330ml 4.8% -6.6
O'Hara's .eann Follain Stout 330ml 6% - 6.5
I .a Goudale Amber Ale 750ml 7.2% - 15
Stonewell Medium Dry Cider 330ml 5.5% - 6.5
Stonewell Ros 330m15.5% - 8

Mescan Brewery Wesltport Blond 4.8% -6.5

For Drivers
Peroni Libera330ml-5.5
Stonewell 00 330ml - 5.5
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/ / St. Emilion Grand Cru, Chateau Gros Caillou €80
‘-%ne Wnes Bordecaux. France 2019

Full-bodied and smooth /) Complex tannins // Pleam & damson fruit flavours

Pauillac, Chateau Lynch Bages Echo €180
Bordeaux. France 2016

Tl bodied and smooth // Rownd /) Seft and sedactive

Barolo, San Biagio €95
Del Comune di La Morra. Italy 2018

. . - PP
Aromas of red fruit and jam 1/ Liguor mushroom and dried fruit
9 7"

Ciacci Piccolomini d'Aragona - Riserva €355
Brunello di Montalcino. Tuscany. Italy DOCG 2015

Tobacco and oak /) Cedar with decp red ruits

Ciacci Piccolomini d'Aragona €275
Brunello di Montalcino. Tuscany. Italy DOCG 2016

Blaclorgy vy jam /) Baling i, pepperan vl

Ciacci Piccolomini d'Aragona €135
Brunello di Montalcino. Tuscany. Italy DOCG 2020

Black fruit /) Violets andoildflocers

Sassicaia Bolgheri, Tenuta San Guido €430
Tuscany. Italy DOCG 2019

. s PP - -
Tntense and complex tannins // Black cherries, blueberries and black current /) Long finish

Sassicaia Bolgheri, Tenuta San Guido €395
Tuscany. Italy DOCG 2020

i of };ré‘/;m'l// Oué;}u'ce /- Bul;nue({/’/}:n/l/r‘lmx /) Textaral vichness //J}/ftmuu'm

Sassicaia Bolgheri, Tenuta San Guido €390
Tuscany. Italy DOCG 2021

Doark chergy/plecm fruit /] Spice 1/ New leather /) Menthol 7/ Liguorice and spice all race across the palate
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Sangi Antinori, Ti llo €260

g

9
Tuscany. Italy IGT 2022
Ripe red fraits /| Rich, ample and vibrant palate endored with lovely and silky tannins /] Giving

- PR
great complexity and an e({qan{ﬁuk[

Gran Masseto Teroldego, Endrizzi €235
Trentino. Italy 2016

WA e} ol sices,anlorie 1/ Ripe dark

Gran Masseto Teroldego, Endrizzi €180
Irentino. Italy 2019

Plasantlyfraty ot reminscentof WockTormiss and b/ Sof andeliping, persistons floou

Aglianico, Della Societta' Taurasi -Riserva €495
Joacpuin. DOG Italy 2014

Deark sour cherries, smoked tar /| O{l?:(wol{,"l‘(‘/lpﬁf, and loather

Amarone, La Tobele €95
Valpolicella. Italy DOCG 2020

Lushiy flavoured /) Silky texture /) Aromas of wild cherry jam, black cherry & jam // Hints of cedar /) Tinish of cacao andspice

Cabernet Sangiovese, Antinori Solaia €650
Tuscany. Italy IGT 2019

Well-balanced and roarn blackberry nose // Palate of pleom, leather, and earth /] Saphisticated and robast

Amarone, Leone Zardini - Riserva €140
Valpolicella. Italy DOCG 2015

Ripe it/ Stads o sl coso s 1/ W oo ats o ok’

Chateau Léoville Barton €240
Saint-Julien. 2019

PR - - P
CMediam to full intensity in coloar // Mint & eucalyptus // Black chocolate overtones

Chateau Du Tertre, Margaux €125
Bordeaux. France 2017

 Sooth & sy // Hints of spice, exotic black

o - -
chocolate, white pepper & cloves // An elegant

~ -
wine with a generously n/[./ tannins
S iy sk
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To Tahe FHHome

LP Baseball Cap - 30
La Fee Parisian 200ml - 40
Campari Soda 100ml -3 for 10
lFoxes 8yr pot still 100ml -12
LP postcards 2 for - 10
LP Navy Strength Gin 200ml - 18

1
A\ @

If you enjoy the artwork in this
menu they are for sale. signed by
the team for €20.

Also follow the design team that
created it @thisis_ foodmagazine
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Go home. Drink water. Text no one.
Thank usin the morning.

657
The fittie Py

SPEAKEASY

26



thisistudio.com
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	Rules & Life Advice
	Rules & Life Advice
	Flights
	Young Irish Pot Still - 15 Busker Small Batch Pot Still - Teeling Pot Still - Clonakilty Pot Still
	Wine Cask Finish Pot Still - 18 Writers Tears Marsala Cask - Old Comber 7year - Micil Earls Island
	Sherry Influenced Irish Whiskey - 18 Two Stacks Triple Sherry Finish - Tyconnell 10 - Dunville’s 12 PX
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	Peated Irish Whiskey - 17 The Dark Silkie - Teeling Blackpitts - Micil Inverin Island
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	Gin, Sloe - 16 Minke Sloe - Plymouth Sloe - Boatyard Sloeboat
	Gin, Aged - 17 Copeland Jones 1778 - Boatyard Old Tom - Lough Ree Grand Crew
	Tawny Wines - 17 Stonewell Tawny 10 - Otima 10 - Calem 10
	French Brandy - 19 Park Organic VSOP - Delord Armagnac Blanche - Pierre Ferrand Premier Cru
	World Brandy - 18 Pisco Barsol Moscatel - Longueville House Irish Apple Brandy - Prinz Fein Brennerei Raspberry
	Pastis - 16  Pastis 51 - Henri Bourdin Grand Cru - Tarquins Cornish
	Rum, Aged - 22 Mount Gaye XO - Diplomatico Reserva - Admiral Rodeny
	Rum, Young - 20 Bacardi Heritage - Diplomatico Planas - Plantation 3 Star
	Rum Agricole - 17 Clement Select Barrel - St. James - Renegade New Bacolet
	Agave, Tequila -21  Lost Explorer Bianco - Fortaleza Reposado - El Tesoro Anejo
	Agave, Mezcal - 26 Nucano Cuishe - Montelobos Espadin - Lost Explorer Tobala
	Agave, Sotol - 31  Nocheluna - La Escondita - La Higuera Daisylirion
	Absinthe
	France:  La Fee Parisienne (68%) - 9 La Fee Blanche* (53%) - 10 La Fee Bohemian** (72%) - 11 La Fee NV (40%) - 8 La Fee XS Francaise (68%) - 22 Pernod en Fils (68%) - 10 Jacques Senaux (70%) - 12 Jade VS Cf Berger (65%) - 20 Jade Espirit Edouard (72%) - 20 Jade Oxygenee Absinthe (70%) - 20 Jade 1901 (70%) -20  Absente 55 (55%) - 11  Grande Absente 69 (69%) - 16 Made in France in the style of * Swiss & ** Czech
	Italy: Bordiga Apsinthe (72%) - 11 Mystico Speziale (55%) - 11
	Ireland:  Rebel City Distillers Series (50.5%) - 9
	Germany:  Mr Jekell (50%) - 12
	Czech:  Absinthe De Moravie (70%) - 15
	Austria:  Mystical Absinthe (55%) - 12  R. Jelinek (70%) - 13
	Pastis:  Henri Bourdain (45%) - 10  Tarquins Cornish (40%) - 15 Ricard (45%) - 9 Pastis 51 (45%) - 11 Pastis Bordiga (45%) - 9
	Herbsainte (45%) - 12
	The Holy Quintinity of LP
	Welcome to our 5 everlasting and  permanent fixtures on our menu.  Everything we do brings its own strengths to our list  and each bespoke beverage  is a reflection of the mind of the team  member that created it,  however for us these are the 5 drinks  that everyone should try  at least once, if not at least once a day!
	The first cocktail, our favorite drink.
	A big warm old fashioned hug.
	Not for greenhorns
	Smoky and rich.
	Bright fizzy peaches
	Light & Dark
	Our menu of drinks is broken into 2 categories.  Light and Dark This reflects the style of spirit in the beverage rather than  a reference to sources of illumination or sense of humor.  Light steers you towards gin’s, light rums, blanco tequilas and mezcals, poitin and vodka. Dark moves into barrel aged territory featuring whiskies, brandies, aged rums, tequilas etc.  Drinks with ‘*’ can be reimagined alcohol free.
	Light
	Sang De Fées   La Fee Blanc - Cardamon - Lime - Valpolicella  Fennel / Citrus / Berry Sulphites
	Mind Grapes  Delord Armagnac Blanche - Kiwi Manzanilla Soda - Absinthe Grapes / Refreshing / Tall Sulphites
	Maiden’s Whip*  Bee Pollen Los Magos - Nettle - Gooseberry soda  Smoky / Acidic / Effervescent
	Elotes Roast Corn Nuestra Soledad - Creme Fraiche Cordial - Tahin  Citrus / Spiced / Corny Dairy
	20 second century  Cantera Verde - Cacao Blanc - Gentian - Lime - Quinine Herbal / Zesty / Cacao Sulphites
	Alaska Again… Fifty pounds - Dry vermouth - Bui 43 - Celery - Camomile  Boozy/ Aperitif / Savory Celery
	Dark
	Phanda*         Pandan leaf St. Remy - Pimento - Lemon - Sugar - Whites  Phluffy/ Phlaverful/ Phantastic Egg
	1888  Cavallan Calvados - Rinquinquin - Honey - Lemon - Cream - Whites - Soda  Fruity Ramos Sulphites/Dairy/Egg
	Nude Lady* Grand Crew Barrel Aged Gin - Bergamot - Lemon - Olive Air Floral /Citrus /Savory Egg
	Shake*    Stork Rye Malt - Sea Salt Ice-cream - Organic Milk  “I gotta know what a $5 shake tastes like….” Dairy
	Forest Floor Writers Tears Copper Pot - Truffled Dolin - Thym - Pear Bitter Woody/ Rustic/ Enchanting Sulphites
	Jungle Pig Rum Blend - Bianco Bitter -  Pineapple Tipache - Lime Rummy/ Robust/ Fruity
	Berries Bubbles and Barley
	Beer & Cider by Bottle
	Fine Wines
	St. Émilion Grand Cru, Château Gros Caillou €80 Bordeaux, France 2019 Full-bodied and smooth // Complex tannins // Plum & damson fruit flavours
	Pauillac, Château Lynch Bages Echo €180 Bordeaux, France 2016 Full-bodied and smooth // Round // Soft and seductive
	Barolo, San Biagio €95 Del Comune di La Morra, Italy 2018 Aromas of red fruit and jam // Liquor mushroom and dried fruit
	Ciacci Piccolomini d'Aragona - Riserva €355 Brunello di Montalcino, Tuscany, Italy DOCG 2015 Tobacco and oak // Cedar with deep red fruits
	Ciacci Piccolomini d'Aragona €275 Brunello di Montalcino, Tuscany, Italy DOCG 2016 Blackberry and raspberry jam // Baking spice, pepper, and violets
	Sassicaia Bolgheri, Tenuta San Guido €430 Tuscany, Italy DOCG 2019 Intense and complex tannins // Black cherries, blueberries and black current // Long finish
	Sassicaia Bolgheri, Tenuta San Guido €395 Tuscany, Italy DOCG 2020 Mix of dark fruit // Oak spice // Balanced freshness // Textural richness // Soft tannins
	Sassicaia Bolgheri, Tenuta San Guido €390 Tuscany, Italy DOCG 2021 Dark cherry/plum fruit // Spice // New leather // Menthol // Liquorice and spice all race across the palate

	All of our wines contain sulphites. Some Vintages are subject to change
	To Take Home
	Go home. Drink water. Text no one. Thank us in the  morning.
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