
 

 

 
Start January 

on a good note! 
 
 

Book a dinner for four or more people to 

dine during the month of January  2010 

and be entered into our  

competition to  

 

WIN! 
One Night’s Accommodation in a  

One Bedroom River Suite  

with Breakfast for 2 people sharing. 

 
 

To reserve your table,  
please ask your server. 

 
 
 

Applies to all reservations for four or more people in 
the Tea Room or for private dining bookings  in The 
Clarence Suite. 

Reservation must be made & guests must dine before 
31 January 2010.  

One entry into the draw for every four people booked 
and who dine - so the larger your group the more 
times you are entered! 

Winner will be selected at random & notified directly 
on Monday 1st February 2010 and winner’s name will 
be announced on our website on that date. 

 

 

 

 

 

 

 

 

 

 

 

OCTAGON BAR  
 

DRINKS LIST 
 

 

 



 
AWARD WINNING 

COCKTAIL 

BY 

SZABI SANDOR, 

OCTAGON BAR  

HEAD BAR TENDER 

 

 

 

 

RUSSIAN PASSION  
(Long drink) 

Smirnoff® Vodka,  

Melon liqueur, Apple Juice,  

Pink  Grapefruit & Lychee Syrup 

dash of Fresh Lime Juice,  

dash of Passion Fruit Purée 

€12.00 

 

 

 

 

 

AWARDED  

FIRST PLACE IN  

THE NATIONAL 

COCKTAIL  

CHAMPIONSHIPS 

2009 
 Enjoy your drinks sensibly 



 

 

BRANDY 

      € 
Hennessy VS    5.70 

Remy Martin VS Grand Cru  5.90 

Remy Martin VSOP   7.00 

Remy Martin XO    16.00 

 

LIQUEURS 

Baileys     7.50 

Tia Maria     5.10 

Grand Marnier    5.10 

Cointreau     5.10 

Kahlua     5.10 

Frangelico     5.10 

Drambuie     5.10 

Benedictine     5.70 

Amaretto     5.10 

Galliano     5.10 

Sambuca     5.10 

Malibu     5.10 

Peach Schnapps    5.10 

Apple Schnapps    5.10 

Apricot Brandy    5.10 

Irish Mist     5.10 

Mozart Chocolate    5.50 

 

 
LIQUEUR COFFEES 

 

Café Nelson    8.50 

Baileys, Frangelico hazelnut liqueur,  

Coffee and Cream 

 

Classic Irish Coffee   8.50  

Irish Whiskey, Brown Sugar,  

Coffee and Cream 

 

 

SEASONAL COCKTAIL 

 

 

 

 

THE MISTLETINI 
  

Hennessy Brandy, Caramel Liqueur, 

Blackberry Liqueur, Cloves, Fresh Lime 

Juice, Layered Cream on top. 

 

Stirred and served in a chilled cocktail glass.  

Garnished with star anise and chocolate powder. 

 

€12.00 

 



 

OUR VERY OWN 

CREATIONS 
               €  
 

The Clarence Blossom                12.00 
One of our most delicious creations.  

Smirnoff® vodka, St Germaine elderflower liqueur, 

apple juice, fresh lemon juice, Vanilla syrup shaken & 

layered Mûre blackberry liqueur.. Served in a chilled 

Martini glass. Garnished with raspberry and mint. 

 

Hazel Delight                               12.00 
The perfect dessert cocktail. 

Amaretto, Baileys, Kahlua coffee liqueur, Frangelico 

hazelnut liqueur, fresh cream.. Shaken and served in a 

Martini glass. Garnished with burnt chocolate powder. 

 

The Clarence Choctail                12.00 
Here’s one for the chocolate lovers. 

Smirnoff®  vodka, Mozart chocolate liqueur, Amaretto, 

Grand Marnier orange liqueur, vanilla syrup, & layered 

fresh cream.. Served in a Martini glass. Garnished with 

chocolate shavings and orange zest. 

 

Lychee and Caramel Martini     12.00  
Our very own Martini.. 

Smirnoff® vodka  shaken together with Lychee liqueur,  

Caramel liqueur, fresh  apple juice and a dash of fresh 

lime juice. Served in a chilled Martini glass. 

 

The Clarence Signature              14.00 
Almost a healthy complexity. 

Grey Goose Orange Vodka shaken with Frangelico 

hazelnut liqueur, vanilla syrup, mango and raspberry 

purée and a squeeze of fresh lime juice. 

Served in a chilled Martini glass. Garnished with lime 

and raspberry. 

 

Wellington Quay                       12.00 
Fresh and tangy. 

Gordon’s® gin, St Germaine elderflower liqueur,  

Sauvignon Blanc and fresh lime juice. 

Shaken and served in Martini glass. Garnished with 

orange zest. Crisp and tangy. 

 

Northern Exposure                      12.00 
From Northern Ireland with love. 

Bushmills Irish whiskey, Apricot brandy, fresh apple 

juice, fresh lime and orange juice, cinnamon powder. 

Shaken and served in an old fashioned glass over ice. 

Garnished with orange and cinnamon stick. 

 
 

GIN 

      € 
Bombay Sapphire    5.70 

Tanqueray     5.70 

Tanqueray 10                                            9.30 

Gordons     5.70 

Hendricks     8.70 

 

 

VODKA 

Smirnoff     5.10 

Finlandia     5.10 

42 Below     5.50 

Stolichnaya     5.70 

Ketel one     7.90 

Grey Goose     13.00 

Belvedere     13.00 

 

 

 

RUM 

Angostura 1919    9.30 

Appleton estate    8.70 

Bacardi 8     7.70 

Cachaca     5.70 

Morgan Spiced              5.10 

Bacardi     5.10 

 

 



 

 

SCOTCH 

      € 
 

Glenkinchie     8.75 

Caol Ila                                                      7.90 

Dalwhinnie 15 year old   8.25 

Johnny Walker Red                                 5.95 

Johnnie Walker Black   5.95 

Johnny Walker Green                             15.00 

Johnny Walker Blue                                23.00 

Highland Park 12 year old  8.50 

Isle of Jura              10.00 

Talisker 10 year old   6.75 

Macallan 12 year old   8.90 

Auchentoshan    7.50 

Glenmorangie 10 year old  5.70 

Cragganmore 12 year old   8.90 

Laphroaig 10 year old   8.50 

Famouse Grouse    5.20 

Glenfiddich     8.75 

 

BOURBON 

Woodford Reserve    7.10 

Knob Creek     8.70 

Makers Mark    8.70 

Buffalo Trace    8.70 

Jack Daniels     5.10 

Jack Daniels single barrel   10.20 

 

CANADIAN WHISKEY 

Canadian club    5.10 

 

TEQUILA 

Jose Cuervo     6.00 

Patron Silver    7.90 

 

 

VODKA COCKTAILS  
       € 
 

Cosmopolitan                   10.50 

The Wannabe. 

Smirnoff Citrus® Vodka, Triple Sec orange liqueur, squeeze of 

fresh lime juice & a dash of cranberry juice.  

Shaken together and served in a chilled Martini glass.  

Garnished with a flamed orange zest. 

 

Apple Strudel Martini         10.50 
A slice of sweetness. 

Smirnoff®  vodka, Apple schnapps, Vanilla syrup, fresh apple 

juice, cinnamon powder.  

Shaken and served in a chilled Martini glass. 

 

Caipiroska                            10.00 
Variation of the Caipirinha, in which vodka substitutes for Cachaca.  

Made by muddling fresh lime wedges, brown sugar, topped 

up with Smirnoff® vodka and served in a rock glass with a 

lime wheel garnish.  

Choose from flavours: Raspberry, Blackberry, Strawberry. 

 

Vertigo                                                 12.00 
Perfectly rounded. 

Smirnoff® Vodka is shaken with pear liqueur, kiwi liqueur,  

fresh kiwi and lime juice. 

Served in a chilled Martini glass.  

 

Flirtini                                                  14.00 
Very berry. 

Smirnoff® Vodka, Crème de Cassis blackcurrant liqueur, 

fresh raspberries, fresh lime juice, a dash of cranberry juice.  

Shaken up and topped with Champagne. Garnished with one 

fresh raspberry.  

Served in a chilled Martini glass.  

 

 

 

 

Upgrade your cocktail to  

a super premium cocktail using  

Ketel One vodka for €3.00 extra 

 

 

 

 

 

 

 

 

 

 

 



 

 

GIN COCKTAILS 
       € 
 

Negroni                                        11.00                                                                                                                                                                     
A great testament to the flavours of Campari.  

We stir  Gordon’s® Gin with Campari and Martini Rosso.  

Served over ice in old fashioned glass and garnished with an 

orange zest. 

 

Bramble                                       11.00                                                                                 
Wonderfully crisp. 

Made by shaking Gordon’s® Gin with fresh lemon juice, 

sugar syrup, fresh raspberries, topped with Crème de Mûre 

blackberry liqueur.  

Garnished with lemon & fresh raspberry. 

 

Classic Martini                           12.00                                                                                 
Always a great choice before any meal.  

Gin or Vodka... Dry or Wet... Shaken or Stirred... 

Olives or Lemon Twist. 

 

Long Island Iced Tea                12.00                                                                                  
The Long Island Iced Tea was first made in the 1970s and we still 

make it the classic way. 

Made by shaking Gordon’s® gin,  Smirnoff® vodka, Jose 

Cuervo Especial tequila, Bacardi Superior rum, Triple Sec 

orange liqueur , a squeeze of fresh lime juice and topped 

with Coke. 

 

Mango and Apricot Collins           12.00                                                                                  
Our own Tom Collins variation.  

Made by shaking Gordon’s® gin, Apricot liqueur, mango 

purée, fresh lemon juice,  and a little sugar. It is then poured 

into an ice filled tall glass and topped up with soda water. 

 

 

 

 

Upgrade your cocktail to a super premium cocktail 

using Tanqueray® London Dry gin or Tanqueray® 

No. 10 for €3.00 extra. 

 

 

 
 

 

 

DRAUGHT BEERS 

     € € 
     Pint Glass 

Guinness    5.40 3.15 

Smithwicks    5.40 3.15 

Temple brau    5.50 3.25 

Carlsberg    5.50 3.25 

Miller     5.40 3.20 

Bulmers    5.50 3.15 

 

BOTTLED BEERS 

Corona     5.70 

Heineken     5.70 

Coors Light     5.70 

Miller      5.70 

Budvar     5.70 

Becks non alcoholic   4.90 

 

IRISH WHISKEY 

Jameson     5.10 

Jameson Crested 10   8.90 

Jameson 12 year    10.00 

Midleton     15.50 

Bushmills     5.10 

Bushmills 10 years    6.95 

Bushmills 16 years    8.90 

Bushmills 21 years    16.00 

Black Bush     4.95 

Green spot     7.70 

Redbreast 12 year    7.70 

Crested Ten     7.10 

Connemara     8.90 

Knappogue castle    14.00 

Paddy     5.10 

Powers     5.10 

Michael Collins    8.20 



 

WHITE WINES 
         €  

Chilensis, Sauvignon Blanc, 
Central Valley, Chile 
Glass         6.50 

Bottle       24.00 
  

Hungerford Hill, Chardonnay, 

South Eastern Australia 

Glass         7.00 

Bottle       25.00 
 

Gabriella Pinot Grigio, Italy 

Glass         7.00 

Bottle       28.00 

 

RED WINES 
Chilensis, Cabernet Sauvignon, 

Central Valley, Chile   

Glass         6.50 

Bottle       24.00 
 

Chilensis, Merlot, Central Valley, 

Chile 

Glass         6.50 

Bottle       24.00 
 

Hungerford Hill Shiraz,  

South Eastern Australia 

Glass         7.00 

Bottle       25.00 

 

CHAMPAGNE 
Pannier      

Glass       14.50 

Bottle       75.00 
 

Pannier  Rosé 

Glass       16.00 

Bottle       84.00 

 

APERITIFS 
Pimms      5.90 

Pernod     4.90 

Campari     5.30 

Cinzano     4.90 

Martini Dry     5.10 

Martini Sweet     5.10 

 

RUM COCKTAILS 
                                      € 
 

Mojito                                            12.00                                                                          
“It wasn’t just a drink, it was a symbol of national pride” - 

Ernest Hemingway 

Bacardi Superior rum, fresh lime, fresh mint leaves, 

brown sugar, crushed ice.  

Muddled, stirred and topped up with soda water. 

 

Caipirinha                                     8.00                                                                                     
The National Cocktail of Brazil. 

Muddling fresh lime wedges and brown sugar together,  

then topping it up with crushed ice & Cacacha.  

Garnished with fresh lime. 

 

Classic Daiquiri                           11.00                                                                           
The perfect pre-dinner drink. 

Bacardi Superior rum, fresh lime juice, sugar syrup. 

Shaken and served in a Martini glass.  

Crisp, and refreshing. 

 

Cherry & Hazelnut Daiquiri     12.00 
A delicious variation. 

Bacardi Superior rum, Cherry Brandy, Frangelico  

hazelnut liqueur, freshly squeezed lime juice, sugar 

syrup shaken. Straight up in a Martini glass. 

 

Daiquiri Flavoured                    12.00                                                                                   
A memorable way to melt the ice. 

Frozen or straight up, flavoured with one of the  

following options:  

Strawberry, Raspberry, Peach or Banana. 

Blended or shaken and served in Martini glass. 

 

Mai Tai             12.00                                                                                   
Our version. 

Bacardi Superior rum, Captain Morgan’s Original 

Spiced Gold®, Triple Sec orange liqueur, almond  

liqueur, lime juice, grenadine pomegranate syrup.  

Shaken and served over crushed ice in old fashioned 

glass. Garnished with a lime wedge, and mint sprig. 

 

 



 

WHISKEY COCKTAILS 
                                                       € 
 

Whiskey Sour                             11.00                                                                              
Just delicate. 

Our Whiskey Sour is made by  muddling fresh lemon, 

orange and lime wedges, bitters, with a dash of sugar  

Syrup, shaking it together with Bushmills® Irish  

whiskey and garnishing with a lemon wedge.  

 

Manhattan                                   12.00                                         
The masculine. 

Makers Mark bourbon, Sweet Vermouth and a few 

drops of bitters together. Stirred and served in an 

extra chilled Martini glass and garnished with a red 

cocktail cherry.  

Try it Dry (Dry vermouth) 

Perfect (Dry and Sweet vermouth)   

Rat Pack (Sweet vermouth & Grand Marnier orange 

liqueur) 

  

Lynchburg Lemonade              12.00                                                                            
The Lynchburg Lemonade is an old American favourite 

from Lynchburg Tennessee.  

Made by shaking Bourbon whiskey, Triple Sec orange 

liqueur,  fresh lime, orange, lemon. Topped with 7UP 

and garnished with fresh lemon and cherry. 

 

Old Fashioned                            11.00                  
The very American. 

Makers Mark bourbon whiskey, brown sugar, orange 

zest, bitters. Stirred and served in Old Fashioned 

glass. Garnished with orange peel, and cocktail cherry.                                                                                       

 

 TEQUILA COCKTAILS 
                                                       € 
             

Classic Margarita                       11.00                                                              
The Mexican. 

This cocktail is a great pre dinner drink.  

Jose Cuervo Especial® tequila, Grand Marnier®  

orange liqueur and fresh lime juice, shaken together 

and served in a salt rimmed Margarita glass.  

Garnished with fresh lime wheel..  

Also available in strawberry flavour.                                                           

 

Sweet Diablo                              12.00                                                                                           
The devil’s favourite. 

Jose Cuervo Especial®  tequila, Crème de Cassis  

blackcurrant liqueur, fresh lime, fresh orange juice, 

passion fruit puree.  

Shaken and served in a Margarita glass.  

Garnished with fresh passion fruit. 

 

CHAMPAGNE  

COCKTAILS 

        € 

Bellini     15.00 

Fruit Liqueur, Fruit Purée, topped with Champagne 

Choose From: Strawberry, Raspberry, Peach, Passion 

Fruit or Mango flavour.  

Stirred and served in Champagne flute. 

 

Bubbling Havana   15.00 
Midori melon liqueur, Blackberry Liqueur, Havana 3yo 

rum, Passion fruit purée, fresh lemon and orange juice, 

shaken and topped with Pannier Champagne. 

Served in a Martini glass. 

 

Clarence Classic   15.00 

Midori melon liqueur, sugar cube infused with  

maraschino cherry juice, topped with Pannier   

Champagne. Served in a Champagne flute. 

 

Kir Royale    15.00  
Crème de Cassis blackcurrant liqueur, Pannier  

Champagne. 

 

 

 

 

NON ALCOHOLIC 

COCKTAILS 
                                                       € 

Apple Fizz    6.00 
Apple juice, fresh raspberries, fresh lime juice,  

vanilla syrup  topped with Ginger Ale. 

 

Junior Daiquiri   6.00  
Choose from any of our fruit purées, mixed with lime 

juice and sugar syrup.  

Flavours: Strawberry, Raspberry, Passion Fruit, Mango, 

Peach. 

 

Passion Breeze    6.00 
Apple juice, lime juice, passion fruit purée and  

Grenadine. 


