
STARTERS

Soup of the Day  €11.95

Served with brown bread
Includes allergens 1 (wheat), 7, 9

Noodle and Wonton Broth €11.95

Prawn wontons and egg noodles in a fragrant Asian style broth
Includes allergens 1 (wheat), 2, 3, 6, 11

Chicken Wings  €12.50

Hot house wings, celery and blue cheese dip
Includes allergens 1, 3, 7, 9

BBQ wings served with creamy ranch dressing
Includes allergens 1, 3, 7, 9

Crispy Pork Croquettes  €12.50

Pulled pork bonded with cheddar cheese, mixed leaf salad,  

apple puree and dipping sauce
Includes allergens 1 (wheat), 3, 7 

Vegetable Spring Rolls (V)  €12.60

Fresh cabbage, carrot and Thai herbs, wrapped in crispy pastry,  

sweet chilli sauce for dipping 
Includes allergens 1 (wheat), 6, 11

Teriyaki Skewers €12.60

Tender chicken strips glazed with teriyaki sauce, topped  

with creamy ranch dressing on a bed of baby gem
Includes allergens 1 (wheat), 3, 6, 7, 10

Tempura Prawns  €14.00

Crispy Asian tempura prawns, sweet chilli sauce and fresh side salad 
Includes allergens 1 (wheat), 2, 4, 6, 10

Duck Bao Buns  €13.50

Mini bao buns with crispy duck served with hoi sin sauce
Includes allergens 1 (wheat),6, 11

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



MAIN COURSES

Prawn Linguine  €24.50

Prawns tossed with linguine and cooked in a white wine and garlic sauce
Includes allergens 1(wheat), 2(prawn), 3, 7

Vegetarian Lasagne  €21.50

Spinach, mixed beans and vegetables between layers of aubergine, topped 

with a creamy bechamel and mozzarella served with a rich tomato sauce 

and basil pesto
Includes allergens 7, 8, 12

Crispy Chicken Burger  €23.50

Crispy butter milk chicken breast in a brioche bun with vine tomato, baby 

gem and a tangy burger sauce, served with Chips
Includes allergens 1 (wheat), 3, 7, 10

Thai Red Curry  €25.50

add chicken, beef, prawns (allergen 2) or tofu

Thai red curry, red chillies and peppers with coconut milk, aubergine, 

courgette & onion, served with rice
Includes allergens 2, 8 (coconut)

Thai Green Curry  €25.50

add chicken, beef, prawns (allergen 2) or tofu

Thai green curry, green chillies and peppers with coconut milk, aubergine, 

courgette and onion, served with rice
Includes allergens 2, 8 (coconut)

Pad Thai  €25.50

Choose beef, chicken or vegetarian flat rice noodles, stir fried mixed
vegetables, French beans, roasted peanuts, garlic, chilli and ginger,  

topped with lime and sesame seeds
Includes allergens 1, 5, 6, 11

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



MAIN COURSES

Fish & Chips  €25.50

Beer battered hake served with tartar sauce, side salad and chips
Includes allergens 1 (wheat), 3, 4, 7, 10

Braised Irish Beef  €25.50

Melt in your mouth 4-hour braised beef, creamy potato puree, baby 

carrots and a rich red wine veal jus
 Includes allergens 7, 9, 12

Chicken Tikka Masala  €25.50

Marinated tandoori style chicken thigh in a rich, creamy tandoori sauce, 

served with steamed rice and naan bread
Includes allergens 1 (wheat), 7, 8

Nasi Goreng  €25.50

Malaysian fried rice dish with chicken, prawns served with pickled 

vegetables and a fried egg
Includes allergens 1 (wheat), 2, 3, 5, 6, 11

Hakka Mee  €25.50

Malaysian style chicken, vegetable medley, egg noodles, stir-fried in a 

fragrant sweet and spicy sauce 
Includes allergens 1 (wheat), 3, 4

Pan Seared Hake  €27.50

Pan seared fillet of hake, stir-fried bok choi, carrots, peppers and spinach, 
served with rice 
Includes allergens 1, 4, 6,

Teriyaki Salmon  €29.50

Teriyaki glazed salmon, stir-fried bok choi, carrots, peppers and spinach, 

served with rice 
Includes allergens 1, 4, 6

10oz Irish Ribeye Steak  €38.00

Topped with sautéed mushrooms and onions with herb butter,  

served with chips 
Includes allergen 7

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



SIDES

Steamed Rice €2.95

Side Salad €3.95

Includes allergens 9, 10, 12

 

Egg Noodles €4.50

Includes allergens 1 (wheat), 3, 6, 11

Stir Fried Vegetables  €4.50

Includes allergens 1, 6, 9

Chips €4.50

Includes allergens 1 (wheat)

 

Sweet Potato Fries €4.50

Includes allergens 1 (wheat)

 

Garlic Bread €4.50

Includes allergens 1 (wheat), 7

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



KIDS

Kids Soup  €8.50

Served with brown bread 
Includes allergens 1, 7, 9

Linguine  €10.50

Pasta with tomato sauce and cheese 
Includes allergens 1 (wheat), 3, 7

Kids Chicken Burger  €11.00

Plain chicken burger with chips on the side
 Includes allergens 1 (wheat), 3, 7

Stir-Fry Vegetable Noodles €11.00

Includes allergens 1, 3, 6, 9, 11,12

Spencer Bento Special  €13.50

Main: choose from plain breast of chicken, chicken goujons, stir-fried 

vegetables or tofu

Side: choose baby potatoes, chips or rice. Includes fresh fruit, vegetables 

and dipping sauce
Includes allergens 1 (wheat), 3, 6, 7

Ice Cream  €6.20

Strawberry, chocolate or vanilla 
Includes allergens 7

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



DESSERT

Tiramisu  €10.50

Traditional coffee and liquor dessert 
Includes allergens 1, 7

Salted Caramel Roulade (GF) €10.50

Served with whipped cream and strawberries
Includes allergens 3, 6, 7

Elderberry and Raspberry Cereal Tart (V)  €11.50

Served with fruit compote and fresh berries
Includes allergens 1, 6, 8

Homemade Brownie (GF) €10.50

Gluten free brownie with zesty raspberry sorbet
Includes allergens 3, 7

Spencer Assiette Selection €10.50

Guinness mousse, raspberry cheesecake, brownie bite
Includes allergens 1, 4, 6, 7

Knickerbocker Glory (GF) €11.50

Strawberry and vanilla ice cream, berry compote, fresh cream
Includes allergens 7

Chocolate Fudge Knickerbocker  €11.50

Layers of spongy chocolate cake, vanilla ice cream, fruit coulis
Includes allergens 1, 3, 7, 9

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



HOT DRINKS

Americano  €4.20

Latte  €4.50

Cappuccino  €4.50

Espresso  €4.00

Macchiato  €4.20

Mocha  €4.50

Flat white  €4.20 

Tea  €3.50

Speciality Tea  €3.80 

Hot Chocolate  €4.50 

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



Hot Whiskey €7.50

Ask any Irish Granny, guaranteed to fix all ailments.
Cures colds, bad moods, headaches, aches and pains, arthritis, and general 

lack of ‘craic craiceáilte’.  P.S. We aren’t doctors, just Irish. Made with Irish 

whiskey, sugar, and lemon. Cloves optional.

Hot Port €7.50

Made in Portugal, perfected by the English, the 

non-Irish version of a Hot Whiskey.... but with Port obviously.

Irish Coffee (7) €8.00

An Irish Classic for when espresso just won’t cut it...  Made from Irish 

whiskey, coffee, sugar, and cream.

Baileys Coffee (7) €8.00

A smoother, softer version of an Irish coffee for the 

sensitive soul. Made with Baileys, coffee, and cream.

Kahlua Coffee (7) €8.00

Coffee. Coffee. And more coffee. Made with black 

coffee, coffee liquor and cream.

French Coffee (7) €8.50

Because who doesn’t like it when things get a little 

French.... Made with Hennessy, Grand-Marnier, coffee, and cream.

Calypso Coffee (7) €8.50

Take a caffeinated trip to the Caribbean (beach not included).  

Made with Kraken rum, coffee liquor, coffee, and cream.

Kaffee Karlson (7) €8.50

If only it was one of your 5-a-day. Made with orange 

liquor, Irish baileys, coffee, and cream.

HOT ALCOHOL



SWEETINI

Irish Velvet  €14

This creamy blend of smooth Baileys and Kahlua, complemented by a 

hint of Guinness. A drizzle of white chocolate and coffee round out this 

luxurious treat. 
Includes allergens 1(barley) 12

Winter Orchard  €14

Embrace the cozy winter nights with this delightful cocktail that features 

the classic fruity Pimm’s, enhanced by rich cherry brandy. A hint of 

cinnamon adds a warming spice, creating a perfect harmony of flavours. 
Includes allergens 12

Cheeky Monkey  €14

This union of Frangelico, Malibu and banana creates a creamy but light 

combination of exotic fruits to dance across your palette, with nutty 

undertones and an apple finish. 
Includes Allergens 7, 8 (hazelnut), 12

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



La Serre

Glass 175ml €9 | 250ml €12 | Bottle €31

Chardonnay, Languedoc, France

An elegantly balanced French white wine that has aromas of ripe citrus, 

peach and caramelized apricot, followed by buttery, creamy, and toasty 

flavours. Enjoy its minerality and fresh finish.

La Serre

Glass 175ml €9 | 250ml €12 | Bottle €31

Sauvignon Blanc, Languedoc, France

This elegant French Sauvignon Blanc is medium- bodied with beguiling 

aromas of white nectarine and elder-flower. Enjoy its luscious flavours of 
melon and gooseberry that add to its complexity and medium acidity. 

Perfect for any occasion.

La Maglia Rosa

Glass 175ml €9.50 | 250ml €12.50 | Bottle €32

Pinot Grigio, Venezie, Italy

A light and crisp white wine with a floral aroma and fresh flavour. It has a 
delightful crispness, with hints of peach and pear and a pleasingly long finish. 
Enjoy on its own or with light pasta dishes.

Stoneburn

Glass 175ml €10.50 | 250ml €14 | Bottle €39

Sauvignon Blanc, Marlborough, New Zealand

This exquisite wine encapsulates the renowned flavours of this vibrant 
region. With its crisp and refreshing profile, it showcases the unique 
characteristics of the New Zealand terroir. Savour the rich, delightful 

aromas of citrus, passionfruit and elderflower notes in every sip of this 
elegant wine, perfect for any occasion. Perfect pairing for pasta, chicken 

and salads.

La Baldosa 

Bottle €34

Macabeo, Castilla, Spain

This refreshing white wine perfectly combines the rich essence of Macabeo 

grapes. Savour the captivating character of this Spanish gem, transporting 

your taste buds to the sun-drenched vineyards. With crisp tropical flavours 
of pineapple and earthy flint notes. Pair well with chicken, pork and fish.

 

WHITE WINE

All wines include allergen (12) Sulphites



Cap Cette

Bottle €36

Picpoul de Pinet, Languedoc, France

A delightful wine hailing from the enchanting region of Languedoc in 

France. Embark on a sensory journey with every sip, as this wine tantalizes 

your taste buds with its vibrant and lively character of lemon zest and 

mineral notes. Pairs well with spicey seafood.

Hacienda López de Haro

Bottle €38

Rioja Blanco, La Rioja, Spain

This Spanish wine is a true delight for the senses, offering a unique taste 

that embodies the rich heritage of Rioja. Savour the alluring aromas of 

white flowers and savour the distinct flavours of citrus and tropical fruits. 
Pairs well with hake and salads.

Peth Wetz

Bottle €42

Riesling, Rheinhessen, Germany

This Riesling has layers of flavour that unfold on your palate, offering hints 
of citrus and stone fruits. Delight in the crisp, refreshing finish that leaves 
you craving another sip. An enchanting choice for wine enthusiasts seeking 

a truly exceptional experience. It is an ideal wine to pair with spicy Asian 

dishes, seafood and light salads.

Lugana Sirmione di Avanzi

Bottle €46

Trebbiano, Lombardy, Italy

Experience the unparalleled essence of Italian craftsmanship with Lugana 

Sirmione wine. Immerse yourself in delightful flavours and exquisite 
sophistication, taking you to the picturesque shores of Sirmione. With notes 

of peach and banana this is the perfect pairing for seafood or soup.

WHITE WINE

All wines include allergen (12) Sulphites



La Serre

Glass 175ml €9 | 250ml €12 | Bottle €31

Merlot, Languedoc, France

A deep ruby red French wine with aromas of dark berries and hints of 

smoky oak. Rich in flavour, this full-bodied Merlot has soft tannins that lead 
to a long, complex finish. Enjoy this classic French red - perfect for any 
occasion!

La Serre

Glass 175ml €9 | 250ml €12 | Bottle €31

Cabernet Sauvignon, Languedoc, France

A sophisticated French varietal. It boasts intense aromas of blackcurrant, 

tobacco and dark spices, followed by a full-bodied palate of ripe tannins 

and ample blackberry flavour. Enjoy this robust, elegant red wine with a 
variety of dishes.

Dona Paula

Glass 175ml €9.50 | 250ml €12.50 | Bottle €34

Malbec, Mendoza, Argentina

Savour the allure of this Argentinian Malbec notes of dark fruits, a hint of 

spices and a touch of oak that dance on your palate. Each sip showcases its 

elegant structure, making it a perfect accompaniment to a delightful evening. 

Pairs well with steak and fries.

Ramon Bilbao Crianza

175ml €10.50 | 250ml €14 | Bottle €40

Tempranillo, La Rioja, Spain

Revel in the rich and pronounced flavours that this classic Rioja showcases, 
offering a harmonious blend of red and dark fruits with oak notes. Every 

sip of this enticing wine promises a delightful journey through its velvety 

texture and perfectly balanced notes. Pairs well with salmon and pasta.

De Chansac Vieilles Vignes

Bottle €35

Carignan, Pay’s d’Hérault, France

This carefully selected wine showcases the distinct characteristics of this 

renowned grape variety. With its full-bodied profile and velvety texture, it 
offers an exquisite blend of dark fruit notes and gentle tannins. Pairs well 

with chicken, duck and spicey dishes.

 

RED WINE

All wines include allergen (12) Sulphites



Corte dei Mori

Bottle €36

Nero d’Avola, Sicilia, Italy

This rich and robust wine hails from the sun-soaked vineyards of Sicily, 

boasting a deep crimson hue that captivates the eye. Sip and savour the 

exquisite notes of ripe dark cherries and plums with hints of vanilla and 

spice, intermingled with hints of velvety smooth tannins. Pairs well with 

duck and beef.

Trambusti Chianti Cavalleresco

Bottle €38

Sangiovese, Tuscany, Italy

A captivating wine that embodies rich heritage and character. With a deep 

crimson hue, this exceptional vintage offers a harmonious blend of flavours. 
Dive into a symphony of velvety red fruit notes, with a touch of spice. Pairs 

well with red meat, pork and tomato.

Château Pascaud Bordeaux

Bottle €42

Merlot, Bordeaux, France

Crafted exclusively from 100% Merlot grapes, this distinguished pour is sure 

to captivate your palate with its rich flavours of black fruits and a smooth 
texture, finished with chocolate and vanilla notes. Pairs well with red meat 
and lasagna.

RED WINE

All wines include allergen (12) Sulphites



Morgan Bay

Glass 175ml €10.50 | 250ml €14 | Bottle €40

Zinfandel, California, USA

Delight in the vibrant notes and enticing aroma showcases a perfect 

balance of fresh juicy fruit flavours, while creating a refreshing and crisp 
taste. Pairs well with any chicken, pasta or seafood dishes.

Avanzi Rosavero Chiaretto

Bottle €55

Groppello, Lombardy, Italy

Experience summer in a glass with this delicate and fresh wine. With floral 
notes on the nose, fresh strawberries, white peach and hint of caramel to 

taste and a subtle almond finish. Pairs well with any fish, salad or stir-fried 
vegetable dish.

ALCOHOL FREE

SPARKLING

Bottega Nosecco

Bottle €30  

Venice, Italy

An exquisite non-alcoholic alternative to traditional prosecco. Perfectly 

crafted to retain the rich flavours and effervescence that make prosecco 
so enticing, this delightful creation captivates with its crisp apple and pear 

flavours and refreshing taste.

DRAUGHT & BOTTLES

 Gls Pint Bottle 

Heineken 0.0% (1 (barley), 12) €3.9 €7.2 €6

Kopperberg (12) €8

Foxes Rock IPA (1 (barley), 12) €7.5

Corona 0.0% (1 (barley), 12) €6.5

   35.5ml
SPIRITS

CleanCo Whiskey €5

CleanCo Rum €5

CleanCo Tequila €5

CleanCo Rhubarb Gin. €5

ROSE WINE

All wines include allergen (12) Sulphites



Masottina Frizzante

Glass 175ml €10.50 | Bottle €40

Prosecco, Veneto, Italy

An elegant prosecco with hints of fresh citrus, apple, and pear. Its refreshing 

and crisp character makes it perfect for celebrating life’s special moments 

or simply adding a touch of luxury to any occasion.

Freixenet Cordon Negro Brut

Bottle €60

Cava, Catalunya, France

A crisp cava with a fresh palette of apple, ripe pear and citrus flavours. 
The long finish and hint of ginger captivates the palate leaving a lasting 
impression to elevate your special moments.

Calmaggiore Prosecco Spumante Brut Treviso DOC

Bottle €65

Glera Prosecco, Veneto, Italy

An unmistakable Italian prosecco that is elegant and traditional. Subtle on 

the palate with apple, grapefruit and citrus notes.

Viaventi Rosé Prosecco Spumante Brut DOC

Bottle €65

Glera Prosecco, Veneto, Italy

A brilliant, light red rose that shines in the glass. Initial notes of raspberries, 

violets and roses balanced by fruity-balsamic notes for a fresh and lively 

finish

Masottina R.D.O Superiore Extra Dry

Bottle €85

Glera Prosecco, Veneto, Italy

An Italian prosecco that pushes the boundaries. Generous notes of lime, 

blossoms and green fruits on the nose, followed by lively apples, herbs and 

lemons on the palate for a lingering balanced finish.

SPARKLING

All wines include allergen (12) Sulphites



Mumm Cordon Rouge NV

Bottle €140

Champagne, France

Dazzling with the delightful burst of ripe apples, citrus fruits, and fresh 

hazelnut. Every sip is a unique experience, filled with the perfect blend of 
tartness and indulgence. Sure to brighten the atmosphere, lift spirits and 

ensure your celebration is one to remember!

Moët

Bottle €160

Champagne, France

Indulge in the sophistication of a delightful sparkling wine renowned for its 

unparalleled taste and reputation. Crisp apple and lemon notes give way 

to white blossoms and stony minerality. Finished with toasted cashew and 

brioche notes with a vanilla-rich elegance.

CHAMPAGNE

All wines include allergen (12) Sulphites



Black Magic  €14

Combining Disaronno, double rum, and Cointreau to create rich flavours of 
almond, citrus and spices. Experience captivating depth and complexity,

with a warmth that lingers sip after sip.
Includes allergens 8 (almond), 12

Treat for Santa  €14

The grown-up treat Santa always wanted! This creamy blend of smooth 

vanilla vodka and rich nutty Frangelico.
Includes allergens 7, 12

Cheeky Monkey  €14

This union of Frangelico, Malibu and banana creates a creamy but light 

combination of exotic fruits to dance across your palette, with nutty 

undertones and an apple finish.
Includes allergens 7, 8 (hazelnut), 12

Irish Velvet  €14

This creamy blend of smooth Baileys and Kahlua, complemented by a 

hint of Guinness. A drizzle of white chocolate and coffee round out this 

luxurious treat.
Includes allergens 1(barley) 12

Snowberry Delight  €14

This delightful combination of fresh strawberries with pink gin and sweet 

almond. A fruity hue with a creamy swirl of Baileys rounds out this 

indulgent drink.
Includes allergens 8 (almond), 12

Golden Hour  €14

An inviting blend of Hennessy, perfectly crisp apple and nutty Frangelico. 

With zesty lemon and a sprinkle of cinnamon brings comforting warmth. 

Perfect for those chilly nights by the fire! 
Includes allergens 12

 

SPENCER COCKTAILS

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



Eternal Sunshine  €14

Escape the winter chill with this vibrant cocktail combining the refreshing 

bitterness of Aperol with fruity notes of cherry. Rounded by tropical 

pineapple and a smooth, nutty sweetness.
Includes allergens 8 (almond), 12

Jackeline  €14

Jackeline is sure to leave a lasting impression with dark fruity and tart 

flavours from Jack Daniels, crème de cassis and lemon. All pulled together 
and harmonized with sweet apple notes. 
Includes allergens 12

Winter Orchard  €14

Embrace the cozy winter nights with this delightful cocktail that features the 

classic fruity Pimm’s, enhanced by rich cherry brandy. A hint of cinnamon 

adds a warming spice, creating a perfect harmony of flavours. 
Includes allergens 12

Banana Brûlée  €14

This blend of spiced rum with bright notes of orange and a touch of banana, 

while a swirl of salted caramel brings a delightful richness to every sip.
Includes allergens 12

Grinch Sour  €14

This vibrant green cocktail combines the playful Midori with zesty lemon 

and lime, balanced by smooth vodka. The perfect blend of sweet and tart 

that’ll have your heart growing three times in no time!
Includes allergens 8 (coconut), 12

SPENCER COCKTAILS

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



Spencer Zombie  €16

A blend of ripe strawberries and crisp apples with three styles of rum 

packed in and a touch of citrus. The king of all cocktails. First invented in 

Hollywood 1934 and twisted in The Spencer Hotel Dublin 2024. 
Includes allergens 12

Classic Martini  €14

This classic martini cocktail is made with gin or vodka and vermouth, 

expertly blended to create a smooth and refreshing drink. Enjoy its classic 

sophistication in a glass.
Includes allergens - 12

Sex in the Snow  €14

A frosty twist on a classic. This blend of blue curaçao and spiced 

Jägermeister, beautifully complemented by creamy coconut and refreshing 

pineapple. This cocktail is a playful winter escape that captures the essence 

of a tropical paradise, no matter the chill outside.
Includes allergens - 12

Always Fashionable  €14

A unique trip taking the classic old fashioned around the world. Enjoy your 

favourite premium spirit with added complexity from the bitters.

Includes allergens - 12

Irish - Irish Whiskey 

British - Dry Gin

Mexican - Tequila

Japanese - Japanese Whiskey 

American - Bourbon

 
Long Island Iced Tea  €14

What spirits would you like? Yes
Includes allergens - 12

CLASSIC COCKTAILS

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



THE MARGARITAS

Classic  €14

A tangy zesty lime, sweet orange liqueur and Olmeca Blanco tequila. 

Offering a sharp but harmonious blend to brighten any day. 
Includes allergens - 12

Strawberries & Cream  €14

The Marg where tropical meets indulgent, with vibrant strawberries, 

coconut and vanilla with a creamy float for velvety layers.
Includes allergens - 8 (coconut)12

Spicy  €14

A classic Marg with a pop of spicy jalapeno syrup. Take this classic to 

another level hitting sour, sweet and spicey.
Includes allergens - 12

Mai Tai  €14

“Mai Tai!” which means “the best—out of this world” in Tahitian. Composed 

of rum, orange curaçao, fresh lime juice and orgeat, choose from one of the 

below flavours.
Includes allergens - 12

Strawberry  -  Passionfruit

Hibiscus  -  Elderflower

Daiquiri  €14

Made with rum, lime juice, and sugar, this classic Cuban cocktail will bring 

the tropics directly to your glass. Enjoy a delightful and refreshing blend of 

tart and sweet flavours that’s perfect for any occasion, choose from one of 
the below flavours.
Includes allergens - 12

Strawberry  -  Passionfruit

Hibiscus  -  Elderflower

CLASSIC COCKTAILS

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



THE SPRITZ 

Aperol  €14

A well-known classic that has surely earned its spot in the cocktail  

hall of fame. Its light and refreshing body makes it easy to drink.
Includes allergens - 12

Spencer Bubbles  €14

A lively mix of fizzy and fruity flavours from juicy kiwi and cherry with 
citrus, elderflower, and subtle almond. For a balanced sweet and acidic finish 
this refreshing vodka spritz leaves you rejuvenated and satisfied on any 
summer’s day.
Includes allergens - 12

White Daisy  €14

A vibrant mix of lychee, subtle basil, and spiced ginger with white rum. 

Offering a fizzy refreshing and invigorating Asian experience.
Includes allergens - 12

Limoncello  €14

A deliciously refreshing classic spritz with a zingy lemon flavour mellowed 
out with the bubbles of the prosecco, perfect for quenching your thirst.
Includes allergens - 12

CLASSIC COCKTAILS

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



THE SOURS

Whiskey  €14.00

A delicious flavour of whiskey with a smooth texture and a sour kick that 
wraps the entire drink up in a balanced bundle.  Includes allergens - 12

Amaretto  €14.00

A herbal blend of amaretto and a citrusy twist to create the perfect mix of 

sweet and sour.  Includes allergens - 12

Manhattan  €14.00

A perfectly balanced, spirit forward classic with rich warmth and touch of 

spice. Combining bourbon, sweet vermouth and bitters.  Includes allergens - 12

Bramble  €14.00

A classic pairing of gin, black raspberry liqueur and lemon that will be sure 

to brighten your day with every sip.  Includes allergens - 12

MOCKTAILS 
Mojoless  €7.00

No alcohol doesn’t mean no mojo with this mint fuelled mocktail, with 

zesty lime and a fizzy finish.  Includes allergens - 12

Strawberry  -  Apple

Dublin Rain  €7.00

Be transported with this tropical delight of coconut, pineapple, and vanilla. 

This refreshing but creamy mocktail will make you forget all about those 

rainy Dublin days.  Includes allergens - 12

Fresh Start  €5.50

Feel revived with this refreshing bubbly mix of lemon, limes and orange. 

Bound to keep you going on any summer’s day. Includes allergens - 12

Iced Tea  €7.00

Cool off with this refreshing iced Irish tea. Choose from a selection of 

vibrant fruity flavours below.  Includes allergens - 12

Blue curacao  -  Lychee 

Hibiscus  -  Elderflower

SPENCER COCKTAILS

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



GIN
Roku Japanese  €9.00

Tanqueray No.10  €9.50

Gunpowder Drumshanbo  €8.00

Hendricks  €7.50

Bombay Sapphire  €6.50

Beefeater 24  €7.50

Beefeater Pink €6.80

Beefeater €6.50

Malfy Flavours  €8.00

VODKA
Grey Goose  €9.50

Istill Flavours  €8.50

Istill (Irish)  €8.00

Titos  €8.50

Haku Japanese  €7.90

Absolut Flavours  €6.80

Absolut €6.50

TEQUILA
Patron Añejo  €16.00

Patron Reposado  €14.00

Patron Silver  €12.00

Olmeca Blanco  €6.50

Olmeca Reposado  €6.50

RUM
Ron Zacapa  €12.00

Havana Club 7YO  €8.50

Havana Club Especial  €7.00

Havana Club 3YO  €6.50

Bacardi 8YO  €8.50

Bacardi  €6.50

The Kraken  €7.50

Malibu  €6.50

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



IRISH WHISKEY

Red Breast 21YO €28.00

Red Breast 12YO €14.00

Red Spot €24.00

Yellow Spot €15.00

Green Spot €12.00

Connemara 12YO €12.00

Jameson Black Barrel €8.50

Jameson Crested €8.50

Jameson €6.50

Teelings Single Malt €9.00

Teelings Small Batch €8.50

Roe&Co €9.00

Tullamore Dew €6.50

AMERICAN WHISKEY

Gentleman Jack €9.00

Jack Daniels €6.50

Bulleit Bourbon €7.00

Southern Comfort €6.00

JAPANESE WHISKY

Nikka From the Barrell €12.00

Toki House of Suntory €9.00

SCOTCH WHISKY

Laphroaig 10YO. €10.00

Johnnie Walker Black Label €7.50

Johnnie Walker Red Label €6.50

BRANDY

Hennessy V.S. €6.00

SHERRY / PORT

Harveys Bristol Cream €7.50

Sandeman Port €7.50

Tio Pepe Fino €6.00

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



LIQUEURS

Baileys (7) €6.50

Tia Maria €6.50

Kahlua €6.50

Frangelico (8 hazelnut) €6.50

Archers Peach Schnaps €6.50

Crème de Menth €6.50

Sambuca €6.50

Disaronno (8 (almond)) €7.00

Limoncello €7.00

Cointreau €7.00

Jägermeister €7.00

Aperol €7.00

SOFT DRINKS

Coca Cola €3.50

Coke Zero €3.50

Club Lemon €3.50

Club Orange €3.50

7up €3.50

7up Free €3.50

London Essence Classic Tonic €3.50

London Elderflower Tonic €3.50

London Essence Ginger Ale €3.50

London Essence Ginger Beer €3.50

London Essence Soda Water €3.50

Ballygowan Large Still Water €6.00

Ballygowan Large Sparkling Water €6.00 
Ballygowan Small Still Water €3.00

Ballygowan Small Sparkling Water €3.00

 

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



DRAUGHT BEERS 
 Gls Pint
Guinness (1, 12) €3.80 €7.40

Smithwicks Red Ale (1, 12) €3.80 €7.40

Hop House 13 (1, 12) €3.95 €7.60

Five Lamps IPA (1, 12) €3.95 €7.60

Heineken (1, 12) €3.95 €7.60

Coors Light (1,12) €3.95 €7.60

Smithwicks Red Ale (1, 12) €3.95 €7.60

Carlsberg (1, 12) €3.95 €7.60

Rockshore Cider (12) €3.95 €7.60

Rockshore Lager (1, 12) €3.95 €7.60

Moretti (1, 12) €4.60 €8.70

BOTTLED BEERS & CIDER

Tiger (1, 12) €6.50

Asahi Super Dry (1, 12) €6.50

Corona (1, 12) €6.50

Heineken (1, 12) €6.50

Coors Light (1, 12) €6.50

Foxes Rock IPA (1, 12) €7.50

Foxes Rock Lager (12) €7.50

West Coast Cooler Original €7.70

Bulmers Pint Btl (1, 12) €8.50

Kopperberg (1, 12) €8.50

Gluten (1) - Crustaceans (2) - Eggs (3) - Fish (4) - Peanuts (5) - Soybeans (6) - Milk (7) - Nuts (8) - Celery (9) -
Mustard (10) - Sesame (11) - Sulphites (12) - Lupin (13) - Molluscs (14)

10% service charge is automatically added to parties of 6 or more - splitting of checks can only be facilitated if business levels allow



The Spencer Hotel is proud to be a member and supporter of Green 

Tourism. As part of this, we are committed to providing our guests 

with the most sustainable, inclusive and environmentally friendly 

experience for all.
 

As part of our efforts, we have removed single use plastics from our
purchasing practices, along with replacing products with fully recyclable

or compostable options. We have reduced our waste significantly
and are making significant changes to make our kitchen fully electric.

We have reviewed and made changes to our suppliers to ensure our ‘Ethical 
Purchasing Policy’ is adhered to, along with choosing local produce. The Spencer 

Hotel is committed to only using fair trade coffee, and will continue to ensure our 
purchasing reflects these promises.

 
All our Beef products are of Irish origin, all our chicken products are Halal, and 
we cater for vegan, vegetarian and many varieties of dietary requirements open 
request. Please ask your server if you need any further information. Please note, 

Kosher dining is subject to availability, must be booked in advance and could
incur a supplement on the cost.

 
We hope you enjoy your time with us and look forward to making

the world better together.

SUSTAINABILITY


