
O U T  G R A Z I N G
B A R  M E N U



B U B B L E S 	 Glass	 Bottle

Prosecco, Frizzante	 €10	 €44

Grande Cuvee 1531 	 €11	 €66 
Crémant de Limoux Rosé Brut

Champagne Henri Goutorbe 	 €18	 €95 
Brut Tradition

W H I T E  W I N E
Cheval Imperial	 €9.50	 €38 
Sauvignon Blanc

Grecanico Pinot Grigio	 €11	 €44 
Terre Siciliane IGT. Soft, light and refreshing, well 
balanced and round with citrus, passion fruit and 
aromas of white flowers.

Beringer Chardonnay	 €11	 €44 
Napa Valley, California, USA

Veralda	 €11.25	 €45 
Malvazija Organic, Croatia. Amazingly fragrant, fresh 
and subtle. Hint of peach & apricot

Mar de Frades Albarino	 €12	 €48 
Rias Baixas, Spain.  
Well-structured with pronounced fruit flavour on the 
palate. Refreshing and lively.

Craggy Range	 €12.50	 €50 
Martinborough New Zealand. Made from 100% 
certified organic Sauvignon Blanc grapes

R E D  W I N E
Masi Malbec	 €9.75	 €39 
Corvina , Argentina

Cheval Imperial Merlot	 €10	 €40 
Vin de Pays d’Oc, France

Chateau St Michelle	 €11	 €44 
Cabernet Sauvignon, Washinton, USA. 
Soft & interestingly fruity with a hint of cherry and 
summer fruit.

Lopez de Haro	 €12	 €48 
Rioja Crianza, Spain

Les Jamelles Pinot Noir	 €13.75	 €55 
Languedoc, France

Monte Santoccio Valpolicella Ripasso	€16.25	 €65 
Well balanced with a medium full body with  
juicy plum, cherries and some herbs.

R O S É  W I N E 	 Glass	 Bottle

Belle Anne Rose	 €12	 €48 
Provence, Pale. Rose petal pink. On the nose notes  
of red fruit, such as strawberry and raspberry.  
Fresh and very round wine with a finish on red fruits.

Frescobaldi Alie Rosé	 €14	 €56 
Toscana, IGT, Italy. Peach and ripe fruit flavours. 
Alie is silky, deep and has persistent aroma.

All beef is of Irish Origin and sourced locally. 
Please let us know if you have any allergies or  

dietary requirements, we’re only delighted to help out.  
A list of allergens is available on request.

O U T  G R A Z I N G
Served Sunday-Thursday 5-9pm

Charcuterie Board (for Two)	 €25 

Sliced Parma Ham & Fennel  

Seed Salami, Fresh Grated  

Horseradish & Grape Relish 

Beer Battered Haddock	 €24 

Crushed Peas, Tartare Sauce,  

Home Fries

Dry Aged Beef Burger	 €23 

Crispy Onion Ring, Red Cheddar,  

Truffle Mayo, Lettuce, Home Fries

White Bean Hummus	 €14 

Topped with Chives, Crispy Shallots, 

Chilli and Garlic Oil

The Club Toasted Special	 €14 

Ham, Dubliner Cheese,  

Tomato & Onion on Sourdough

Selection of Savoury Nuts & Olives	 €10

Parmesan Truffle Fries	 €8

House Fries	 €7


