
WHITE WINE

RED WINE

GLASS/BOTTLE

LES FOLIES SAUVIGNON BLANC 
(FRANCE)                                      
Fresh, crisp, light & refreshing with aromas of
hawthorn kiwi & lime

€7.50/€28.00

BOSCO PINOT GRIGIO 
(ITALY)                                                         
A bright and clean wine with a green apple freshness, nicely
Balanced by a smoothness of body & crisp citrus flavours

€8.00/€29.00

HEAD OVER HEELS CHARDONNAY 
(AUSTRALIA)
A fruit driven wine with a smooth, velvety mouthfeel & exotic flavours of
peach, mango and mandarin, leading to a long, zesty finish

€8.00/€30.00

MONTFORD ESTATE SAUVIGNON BLANC 
(NEW ZEALAND)              
A fruit driven wine with a smooth, velvety
mouthfeel & exotic flavours of peach, mango
and mandarin, leading to a long, zesty finish

€9.00/€34.00

SANTOLINE CABERNET SAUVIGNON  
(FRANCE)                                      
A summer fruit compote of raspberry, blackberry &
blackcurrant flavours balanced with just a touch of vanilla oak

€7.50/€28.00

CLASSIQUE MERLOT  
(FRANCE)                                      
Made 100% from the Merlot grape, this has a soft, mellow fruity
character. It is soft & velvety on the palate with a flavour of blackberry,
damsons and dark cherries

€8.00/€29.00

LOS ANDES MALBEC  
(ARGENTINA)                                      
Dense flavours of blackberries & black cherries, overtones of
woodsmoke & vanilla

€8.50/€33.00

MILETO CRIZNZA   
(SPAIN)                                      
Deep cherry red with complex aromas of cherries, strawberries & toasty
vanilla.

€9.00/€34.00

FULL WINE LIST AVAILABLE UPON REQUEST
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CLASSICS €12
STRAWBERRY DAIQUIRI
White Rum, Lime Juice, Strawberry Syrup,
Crushed Strawberries

PORNSTAR MARTINI
Vodka, Teisseire Passion Fruit, Lime Sour,
Prosecco

ESPRESSO MARTINI
Vodka, Coffee Liqueur, Vanilla Syrup
a shot Fresh Espresso

WHISKEY SOUR
Irish Whiskey, Sugar Syrup, Lemon Juice,
Egg White, Angostura dash

COSMOPOLITAN
Vodka, Cranberry, Triple Sec, Lime Juice

CUBA LIBRE
Rum, Lime Wedges,  
topped with Cola

GIN BRAMBLE
Pink Gin, Lemon Juice, Sugar Syrup,
Raspberry Liqueur

WHITE LADY
Gin, Triple Sec, Lemon Juice, 
Sugar Syrup

MARGARITA
Tequila, Cointreau, Lime Juice, Salt on the
rim

SEX ON THE BEACH
Vodka, Peach Schnapps, Orange Juice,
Cranberry Juice, Orange Wedge

MOJITO
White Rum, Lime Juice, Sugar, Sparkling
Water, Mint Leaves

PINA COLADA
White Rum, Pineapple Juice, Coconut
Cream, Cherry, Pineapple Slice
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SIGNATURE COCKTAILS €12
PEAR 75
Ketel One Vodka ,Pear Purée, Sour, Prosecco,
Plum Juice

HONEY FLOWER
Tanqueray Flor de Sevilla, Fruit Berry Infusion,
Honey Syrup, Tonic

SUMMER SPRITZ
Rosé Wine, Passion Fruit Purée, Sour Juice,
Orange Juice

TROPICAL MOJITO 

Lime, Fruit Purée, Mint Leaves

AGAVE DREAM
London Essence, Rosemary, Agave Syrup, Sparkling Water

BERRY ZEN ICED TEA
Blackberries, Lime, Honey Syrup, Cranberry
Juice, Peach Tea

APEROL SPRITZ
Aperol, Prosecco, Sparkling Water

APEROL TEQUILA SOUR
Jose Cuervo Bianco Tequila, Aperol, Strawberry Purée, 
Sour Juice, Egg White, Angostura Bitters

AMARETTO CLANDESTINE
Amaretto Disaranno, Midori Melon Liqueur, 
Sour Juice, Simple Syrup, Cherry 

BLUE LADY
Gordon’s Gin, Sour Juice, Simple Syrup, Blue
Curaçao, Egg White

MISS PINK
Cranberry Juice, Lemon Juice (Sours),
Strawberry Purée, Sparkling Water

GOLDEN HOUR IN GALWAY
Roe & Co Whiskey, Aperol, Sour Juice, Honey
Syrup,  Angostura Bitters 

(STRAWBERRY, PASSION FRUIT OR PEAR)

HUGO
Lemon Juice (Sours), Elderflower, 
Prosecco, Mint Leaves, Lime,
Sparkling Water

MOCKTAILS €9
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GIN

WHISKEY

VODKA

LONDON ESSENCE MIXERS

GORDON’S ORGINAL €5.70
GORDON’S PINK €6.70
GORDON’S ZERO €5.00
HENDRICK’S €6.70
BROCKMAN’S €7.30
BOMBAY SAPPHIRE €6.60
JAWBOX RHUBARB & GINGER €6.90
GUNPOWDER €6.50
DINGLE €6.70
MONKEY 47 €10.50

JAMESON €5.80
JAMESON CASKMATES €7.20
POWERS €5.50
BUSHMILLS €5.50
BUSHMILLS 10YO €8.50
BLACK BUSH €5.70
CRESTED €5.80
CONNEMARA €7.20
ROSE & CO €8.50
RED BREAST €8.40

SMIRNOFF €5.80
GREY GOOSE €7.30
KETEL ONE €6.50

SPICED GINGER BEER €3.50
PINK GRAPEFRUIT €3.50
POMELO & PINK PEPPER TONIC €3.50
WHITE PEACH & JASMIN €3.50
ROASTED PINEAPPLE €3.50
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BEER ON TAP

BOTTLED BEER

OTHER

PINT/GLASS
GUINNESS €6.70/€4.45
SMITHWICK’S €6.70/€4.65
HEINEKEN €6.70/€4.55
CARLSBERG €6.70/€4.55
COORS LIGHT €6.70/€4.55
MADRI €7.20/€4.90
ORCHARD THIEVES/ORCHARD THIEVES WILD €6.70/€4.55
GUINNESS ZERO €5.70
BIRRA MORETTI €7.40/€4.90

BUDWEISER €5.70
BULMERS PINT €7.10
BULMERS LONG NECK €5.80
COORS LIGHT €5.70
CORONA €5.90
CORONA ZERO €5.60
HEINEKEN €5.70
KOPPARBERG STRAWBERRY/LIME €7.30
KOPPARBERG STRAWBERRY/LIME ZERO €5.80

ROCKSHORE CIDER PINT €7.00
PERONI/PERONI GLUTEN FREE €6.00

SMIRNOFF ICE €6.30
WCC/WCC ROSE €6.30
WKD €6.40

HEINEKEN 00 €5.90/€4.15

ROCKSHORE €5.80
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TEA/COFFEE

ICE COFFEE €6.50

COFFEE WITH A KICK

TEA/COFFEE €3.30
Regular or Decaf

HERBAL TEAS €3.30
Green, Peppermint, Earl Grey, Camomile, Apple

ESPRESSO €3.30, DOUBLE ESPRESSO €4.40
Small, perfectly formed, irresistibly strong Coffee

CAPPUCINNO €4.40
The Dark, Velvet Espresso mingled with the Smooth Silk
textured Milk

CINNAMON, VANILLA,
CARAMEL, SALTED CARAMEL,
PUMPKIN SPICE OR HAZELNUT

LATTE €4.40
The Dark, Velvet Espresso with lashing of Silky-Smooth Milk

HOT CHOCOLATE €4.40

BAILEYS COFFEE €8.50
Rich Baileys Liqueur with Coffee & Fresh Cream

FLAT WHITE €4.40
Smooth and velvety espresso with steamed milk, perfectly
balanced for a rich, creamy taste

CAFÉ ROYALE €8.50
Coffee with Hennessey Cognac & Fresh
Cream

CAFÉ ORANGE €8.50
Hennessey combined with Orange Liquor
Cointreau, Coffee & Fresh Cream

CLASSIC IRISH COFFEE €8.50
Coffee with Irish whiskey, topped with Fresh Cream

CALYPSO COFFEE €8.50
Rich Coffee with a splash of Tia Maria, topped with Fresh Cream

Plant based milk alternatives available,
please ask staff for details
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B&B 
& Spa

E N J O Y  L A S T  M I N U T E  O F F E R
I N C L U D I N G  B & B  &  2 H R S  I N
G A R D E N  S P A  F R O M  € 1 2 0  P E R
C O U P L E

AVAILABLE SELECTED DATES IN FEBRUARY & MARCH

AT ERRIGAL COUNTRY HOUSE HOTEL

SATURDAY 20  JUNE 2026TH

TICKETS



W E D D I N G
S H O W C A S E

Step into our beautifully styled venue, just as it
would be on your special day, meet our expert

wedding team, ready to bring your dream
wedding to life. Explore our brand new wedding
packages and exclusive special offers, available

only on the day

F E B R U A R Y  2 1  &  2 2  S T N D

EMAIL NICOLE@ERRIGALHOTEL.COM OR CALL 
049 555 6901 TO BOOK YOUR SPOT


