
 
 

hartley’s bar specials 

 

hartley’s happy hour: 2 for 1 classic cocktails tues – fri, 5-7 pm 

tap tuesdays: 20% off all draught beers, all day tuesday 

wine wednesdays: 20% off the wine list, all day wednesday 

top-shelf thursdays: 20% off premium spirits, all day thursday 

 

 

bar snacks & nibbles 
 

 

San Michelle Salami Spianata Bruschetta, tomato, garlic, 

olive oil 

 

7 

Dates wrapped in Bacon, balsamic reduction 

 

7.5 

Honey-whipped Goats Cheese, pistachios, morello cherries, 

basil, crusty bread 
 

7.5 

  

Crispy Whitebait, preserved lemon aioli 
 

7.5 

 

 

celebrations 
 

 

Blue Velvet Bouget-Jouette Brut Reserve 

Champagne, Cognac, Violet Liqueur, 

blueberries 

 

23 

Artic Sunrise Bouget-Jouette Brut Reserve 

Champagne, Cointreau, Raspberry 

Sorbet 

 

22 

Bombay Bramble 

Sparkler  

Parini Prosecco, Bombay Sapphire 

Bramble Gin, blackberries, sparkling water 

 

15 

 

Elderflower Blush   Bouvet Rose Crémant, Elderflower Liquor, 

strawberries, lemon 

 

18 

Pomegranate 

Campari Spritz 

Parini Prosecco, Campari, Pomegranate 

syrup, mint 

 

15  

 

 

aperitifs 
 

 

Allegrini, Grappa di Amarone  
 

Veneto, Italy     9.5 

Allegrini, Grappa di Recioto  
 

Veneto, Italy          9.5 

Fino Inocente Pago de Macharnudo  
 

Andalucia, Spain  8.5 

Chateau du Breuil Calvados  
 

Cognac, France  8.5 

Keigestsu, Junmai Yamahai, Sake Kochi, Japan 9.5 



 
 

 

hartley’s house cocktails 
 

 

Campari Sour Blackwater Irish Gin, Campari, lemon, 

coconut syrup, egg white 

 

14.5 

 

Kingstown Ice-

tea 

Espalon Tequila Blanco, Gordon’s Gin, 

Havana Club Rum, Smirnoff Vodka, Galliano, 

Triple Sec, lemon, Fresh Blood orange juice 

 

17.5 

Kola Kube Plantation Dark Rum, Bacardi Blanco, 

Frangelico, lime, House Pomegranate Syrup 

 

14.5 

Blue Ginger 

Tower 

Woodford bourbon, Blueberry syrup, Ginger 

syrup, Lemon, Blueberry juice 

 

14 

Fake News Roe & Co Dublin Whiskey, Elderflower Liquor, 

mint, agave, lime 

 

14 

Blood Orange 

Sidecar 

Hennesy, Cointreau, blood orange syrup, 

lemon, sugar syrup 

 

14.5 

Purple Rain Method of Madness Gin, Violet Liqueur, 

blueberry syrup, lemon, blueberries, 

egg white 

 

14.5 

Orgeat Uisce 

Beatha 

Drumshambo Irish Pot Stil Whiskey, Peach 

bitters, Orgeat syrup, Lemon juice 

 

15 

Ready To 

Rumble 

Havana 7, Bacardi White Rum, passionfruit 

syrup, pineapple Juice, lime, passionfruit 

 

15 

Violet Velvet Bliss Glendalough wild botanical gin, Violete 

liqueur, Mozart white chocolate liqueur, 

fresh cream, Blackberry, Blueberry syrup 

 

14.5 

  

 

 

 

hartley’s house mocktails 
 

 

N/A Gin Sour  Gordon’s N/A, lemon, angostura bitters, egg 

white, simple syrup 
 

6.5  

Rose Fizz  Grapefruit tonic, Egg white, rose water, sugar 

syrup, lemon  
 

6  

Tahitian Coffee Passion fruit purée, lime juice, orange juice, 

agave syrup, sparkling water 
 

6  

 

 

 

 

 

 



 
 

 

margarita 
 

 

Classic Jose Cuervo Tequila Blanco, Triple Sec, lime,  

full salt rim 
 

14  

Jengibre 
 

Jose Cuervo Reposado Tequila, Triple Sec, fresh 

ginger juice, lime, agave 
  

14.5 

Mezcal 

 

Zignum Reposado Mezcal, Cointreau, Agave, 

lime  
 

14.5 

Granada Jose Cuervo Tequila Blanco, Triple Sec, House 

Pomegranate Syrup, lime 
 

14.5 

Canela Zignum Reposado Mezcal, Triple Sec,  

Cinnamon/Coconut Syrup, lime 
 

15 

Naranja 

Sanguina 

Jose Cuervo Tequila Blanco, Triple Sec, House 

Blood Orange Syrup, lime 
 

15 

 
 

negroni 
 

 

Classic Gin, Sweet Vermouth, Campari 
  

14 

Frogroni  
 

Gin, Sweet Vermouth, Campari (frozen) 
 

14 

Sbagliato 

 

Gin, Sweet Vermouth, Campari, 

Prosecco 
 

14.5 

Boulevardier Bulleit Bourbon, Sweet Vermouth, 

Campari, orange twist 
 

14.5 

Oaxaca 

 

Zignum Mezcal, Sweet Vermouth, 

Campari, chocolate bitters, orange 

bitters 
 

15 

Sagroni Keigestsu Sake, Campari, White 

Vermouth 

15 

 

 

daiquiri 
 

 

Classic Bacardi Blanco, simple syrup, lime 

  

14 

Pina 

 

Bacardi Blanco, House Pineapple Syrup, 

lime 

 

14.5 

Hemingway Havana Club Anejo Especial Rum, 

Maraschino Liqueur, lime, grapefruit juice 

 

15 

Naranja Sanguina 

 

Plantation Dark Rum,  

House Blood Orange Syrup, lime 

14.5 

 

 

 

 



 
 

 

classic cocktails we think are worth a try 
 

 

Apple Brandy  

Old Fashioned  

Calvados Apple Brandy, Black Walnut 

Bitters, Maple Syrup  

 

14 

Hugo Prosecco, Elderflower, Mint,  

Sparkling Water 

 

14 

The Goddess  Vanilla infused Dingle Vodka, Passoa, 

passionfruit syrup, passionfruit puree, lime  

 

14 

Mezcal Sour  Zignum Mezcal, lime, passionfruit, 

pineapple, Agave, egg white 

  

14.5 

Sazerac  Sazerac Rye, Absinthe, Peychaud’s Bitters, 

simple syrup 

  

15 

Maraschino  

Clover Club  

Blackwater No.5 Gin, Vermouth, 

Chambord, maraschino cherries, lemon, 

egg white  

 

15 

Rum Sidecar  Plantation Rum, Triple Sec, lemon, sugar 

  

13.5 

Manhatten Buffalo Trace Bourbon, Regal Rogue Red 

Sweet Vermouth, angostura bitters, 

maraschino cherries 

 

14.5 

Long Island  

Iced Tea 

Espalon Tequila Blanco, Gordon’s Gin, 

Havana Club Rum, Smirnoff Vodka, Triple 

Sec, lemon, simple syrup, coke  

 

17.5 

Paper Plane Bulleit Bourbon, Amaro, Aperol, lemon juice 

  

13.5 

 

 

espresso martini 
 

 

Classic Vanilla Vodka, Kahlua, espresso 

 

14 

Mountbatten Slane Irish Whiskey, Banana Liqueur, 

espresso, demerara sugar, chocolate 

bitters, Kahlua, vanilla syrup 

 

14.5 

Café XO Mezcal Reposado, Cointreau, Agave, 

espresso, cinnamon, chocolate bitters 

 

14.5 

Cubano Havana 7, Kahlua, Caramel Liqueur, 

vanilla, pinch of salt 

 

14.5 

 

 

 

 



 
 

 

 

wines by the glass/carafe 
 

 

bubbles 
 

Masottina, Prosecco Frizzante DOC Veneto, Italy 11 

Bouvet, Rose Cremant de Loire NV Loire Vally, France 17 

Bouvet, Brut Cremant de Loire  Cremant  Loire Vally,, France 17 

Sophie Baron, Grand Reserve Brut, 

Champagne   

 

Charly-Sur-Marne, 

France  

20.5 

 

rose (glass/500ml carafe) 
 

San Giorgio, Pinot Grigio Blush, 2022 Venice, Italy 10/26 

Domaine Tour Campanets, Syrah, Gre-

nache, Cabernet Sauvignon, 2019 

Provence, France 13/31 

Tomaresca, Calafuria Rosé, 2022 Puglia, Italy 15/42 

 

white (glass/500ml carafe) 
 

Corte Giara, Pinot Grigio, 2022 Veneto, Italy  8.5/22 
Swallow’s Tale, Sauvignon Blanc, 

Chenin, 2022 
Western Cape, 

South Africa  
8.5/22 

Urmeneta, Chardonnay, 2022 Central Val, Chile  9/24 

Janare, Falinghina, 2022 Campania, Italy   9.5/25 
El Coto Bianco, Viura, Verdejo, Sauvi-

gnon Blanc 2022 

Rioja, Spain 9.5/25 

Les Mouginels, Picpoul De Pinet, 2022 Languedoc, FR 10.5/29 
Rula Feiticeira, Albarino, 2022 Ria Baixas, Spain  12/33 
Waiata, Sauvignon Blanc, 2022 Marlborough, N.Z 12.5/35 

Alba Matosevic, Malvazija, 2022  Istra, Croatia  15/42 

Tyrells, Semillon, 2022 Hunter Walley, 

Australia  

15.5/43 

Frog’s Leap Organic,  

Chardonnay, 2021 

Napa Valley, USA 28/57 

 

red (glass/500ml carafe) 
 

Il Padrino Rosso, Merlot, Nero D’av-

ola, Sangiovese, 2022 
Sicily, Italy 8/22 

Tandem Casual Tinto, Tempranillo, 

2018 
Navarra, Spain  9/24 

Paul Beaudet, Pinot Noir, 2021 Languedoc, France  9/24 

16 Stops, Shiraz, 2021 McLaren Vale, AUS  10/27 
Gran Sasso,  

Montepulciano d’Abruzzo, 2021 

Abruzzo,Italy      10.5/29 

Les Deux Cols, O’Font, Grenache, T. 

Noir, Clairette, B’boulenc, 2022  

Southern Rhóne, 

France  
10.5/29 

Punto Final, Malbec, 2021 Mendoza, ARG  11/33 
La Bicicleta Rioja Organic, 

Tempranillo, 2021 

Rioja, Spain  12.5/35 

Quinta dos Carvalhlis, Touriga 

Naciona,l 2020  

Dáo, Portugal  12.5/35 

Frogs Leap, Zinfandel, 2020 Napa Valley, USA 29/59 



 
 

 

 

afters 
 

 
Nutty Alexander  Cognac, Crème de Cacao, 

Frangelico, cream  

 

14.5 

Broadway Popcorn Infused Bourbon, Baileys, 

Caramel Syrup, Caramel Liqueur, 

cream, pinch of salt 

 

14.5 

Banoffitini  Vanilla-infused Dingle Vodka, 

Caramel Liqueur, Banana Liqueur, 

cream  

 

13.5 

Raffaelo  Mount Gay Rum, Amaretto, Mozart 

White Chocolate, coconut milk, 

coconut shavings   

14.5 

 

 

liqueur coffees 

 
 

Irish coffee  

 

Paddy, house espresso, sugar,  

fresh cream 

 

9 

French coffee  Hennessy, house espresso, sugar,  

fresh cream 

 

9 

Calypso coffee Kahlua, house espresso, sugar,  

fresh cream 

 

9 

Amaretto coffee Amaretto, house espresso, sugar,  

fresh cream 

 

9 

 

Italian coffee Frangelico, house espresso, sugar,  

fresh cream 

 

9 

Baileys coffee 

 

Bailey’s, house espresso, sugar,  

fresh cream 

9 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

draught beer & cider (pint/half) 

 
 

Guinness  4.2%  Dublin, Ireland  
 

6.5/3.5 

Peroni 5.1%  Rome, Italy 
 

7.5/4.5 

Hop House 13  4.6%  Dublin, Ireland  
 

6.75/4 

Smithwicks  4.5%  Kilkenny, Ireland  
 

6.5/3.5 

Asahi Dry lager  5%  Osaka, Japan  
 

7.5/4 

Bulmers Cider 4.5% Tipperary, Ireland 

 

6.75/4 

 

bottled beer & cider 

 
 

Kinnegar Limeburner  
 

4.7% 500ml Donegal, Ireland  7.5 

Kinnegar Rustbucket  
 

5.1% 500ml Donegal, Ireland  7.5 

Kinnegar Scraggy 

Bay IPA  
 

5.3% 500ml Donegal, Ireland  7.5 

Fruh Kolsch  
 

4.8% 500ml Cologne, Germany  7.5 

Galway Hooker 60 

Knots IPA  
 

5.5% 500ml  Galway, Ireland  7.75 

Galway Hooker  

Pale Ale  
 

4.3% 500ml  Galway, Ireland  7.75 

Asahi 
 

5% 330ml Osaka, Japan 6.5 

Peroni 
 

5.1% 330ml Rome, Italy 6.5 

Heineken 5% 330ml Zoetrewoude, 

Holland  
 

6.25 

Estrella Damm 

Gluten-Free  
 

5.4% 330ml Barcelona, Spain  6.5 

Erdinger N/A 
 

0.5% 500ml Erding, Germany 6.5 

Fruh Kolsch N/A  
 

0% 500ml Cologne, Germany  6.5 

Hollows & Fentimans 

Ginger Beer 
 

4% 500ml Hexham, England 8.5 

Heineken Zero  .05% 330ml  Zoetrewoude, 

Holland  

 

5.5 

Stonewell Cider, 

Medium or Dry  

 

5.5% 500ml Cork, Ireland 8.5 

 

 

 

 



 
 

 

sweets and stickies (glass/375ml bottle) 
 

 
Nieport, Ruby Port Douro Valley, Portugal 7/33.5 

Nieport, Late Bottled Vintage, ‘17 Douro Valley, Portugal 9.5/42 

Grand Maison, Cuvee des Anges, 

Monbazillac, 2014 

Monbazillac, France 14/54 

Tesauro, Recioto della 

Valpolicella, 2019 (sweet red) 

Veneto, Italy 14/54 

Chatteau Filhot, Sauternes,  

2eme Cru Classe, Semillon, 2005 

Bordeaux, France 14/54 

 

coffee & tea 
 

 

Espresso Short & strong  

 

3 

Double espresso Long & strong 

 

3.75 

Macchiato Espresso, milk foam 

 

3.75 

Double Macchiato Double espresso, milk foam 

 

3.95 

Americano Espresso, hot water 

 

3.25 

Flat white Double espresso, foamed milk 

 

3.75 

Cappuccino Espresso, foamed milk 

 

3.95 

Caffe latte Espresso, extra foamed milk 

 

3.95 

Hot chocolate Cocoa powder, foamed milk 

 

3.95 

 *All coffee is available with full fat, low fat, 

soya, oat or almond milk 

 

 

 *All coffee is available with flavoured 

syrup’s: Vanilla, hazelnut, caramel 

  

0.5 

Barry’s Gold Blend Breakfast Tea 

 

3.25 

Earl grey tea Bergamot & black tea 

 

3.75 

Peppermint tea Dried peppermint 

 

3.75 

Fresh mint & lemon tea Fresh mint & lemon 

 

3.5 

Red Berry Tea Hibiscus, rosehip, cherry, raspberry 

 

3.75 

 

 

 

 
 

 

 


