
 
 

Hartley’s bar specials 
 

Bar Early bird: 8 of your favourite classic cocktails for €9, 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 

 
Spice bag potato skins, tomato tequila jam, sour CREAM, CHIVES (V) €7.5 

 

Spanish chorizo w/black beans & sherry vinegar, 
crème fraiche, lavosh bread €8.5 

 

Meze charcuterie board, featuring a selection of salami, cheese, 
and dip. €24 

Serving 2 people, add a pint or a glass of wine @ 20% off. 
Southern-fried enoki mushrooms & cashew cheese, 

siracha caramel (vegan) €8.5 
 

Hartley’s baked garlic & parmesan loaf (v) €8 
 

celebrations 
 

Blue Velvet Beaumont des Crayeres Grand Reserve Brut 
Champagne, Cognac, Violet Liqueur, blueberries. 
 

24 

French 75 Beaumont des Crayeres Grand Reserve Brut 
Champagne, Stillgarden Dublin Social Gin,  
Lemon, sugar  
 

23 

Elderflower 
Blush   

Bouvet Rose Crémant, Elderflower Liquor, fresh 
berries, lemon 
 

19 

Pomegranate  
Campari Spritz 

Serena frizzante prosecco, Campari,  
Pomegranate syrup, mint 
 

18 

 

aperitifs 
 

Macabeu brisat natural,  
Tomas Cusine, 2021 (orange wine) 
 

Catalonia, Spain 15 

Allegrini, Grappa di Amarone  
 

Veneto, Italy     10.5 

Allegrini, Grappa di Recioto  
 

Veneto, Italy          10.5 

Fino Inocente Pago de Macharnudo  Andalucia, Spain  9.5 



 
 

 

Chateau du Breuil Calvados  
 

Cognac, France  9.5 

Keigestsu, Junmai Yamahai, Sake Kochi, Japan 10.5 

Hartley’s house cocktails 
 

Rhubarb Mirage Ha’ Penny Rhubarb gin, Peach, Passion fruit & 
Mango Syrup, Lime juice, Egg white 
 

15.5 
 

Caribbean 
moonshine 

Diplomatico Reserva, Frangelico, Coconut rum,  
Pineapple, Lime, Cinnamon  
 

15.5 
 

Blackthorn  
ember  

Bombay bramble gin, strawberry & blackberry  
syrup, lime, chilli 
 

14.5 

Orange Brew Jägermeister, Aperol & Coffee liqueur, Agave & 
Mango syrup, Orange & Lime Juice 
 

15 

The C.E.O Stillgarden Boss lady gin, Serena Frizzante 
Prosecco, Mango, Peach, Pear, Lime, egg white. 
 

15.5 

Fake News O’Driscoll’s Whiskey, Elderflower Liquor,  
mint, agave, lime 
 

15 

Voodoo child Smirnoff Vanilla vodka, passion fruit liqueur,  
pumpkin spice syrup, fig 
 

15 

Velvet Island Amaretto Disaronno, Cinnamon-infused rum, 
Pineapple juice & lime Juice, Orgeat & Maple Syrup, 
Egg White 
 

15.5 

Purple Rain Tanquary gin, Violet Liqueur, blueberry syrup, 
lemon, blueberries, egg white 
 

15.5 

Botanic Boulevard Brockman’s Gin, Stillgarden Glass 55, Grapefruit & 
lime juice, blueberry, raspberry & Peach syrup, 
Fresh Mint 
 

14.5 

Pink Colada Istil Pink Berries Vodka, Chambord, Coconut Milk, 
Pineapple & lime juice, coconut syrup 
 

15.5 

Apple of my eye Gordon’s gin, cinnamon-infused rum, Apple & 
cinnamon syrup, elderflower liquor, lime juice, 
egg white  
 

15 

Redneck eulogy Bulliet bourbon, amaro Montenegro,  
kiwi syrup, vanilla, lime  

15 

  
 

 

Hartley’s house mocktails 
 

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

7.5  



 
 

 
Pineapple 
Promises 

Pineapple juice, Coconut Syrup, Passion Fruit Syrup,  
Fresh Mint, Lime juice  
 

6.5  

Tahitian Coffee Passion fruit purée, lime juice, orange juice,  
agave syrup, sparkling water 

6.5  
 

 
margarita 

 
Spicy  
 

Jose Cuervo Reposado Tequila, Triple Sec,  
fresh chilli, lime, agave 
  

15.5 

Mezcal 
 

Zignum Reposado Mezcal, Cointreau, Agave, lime  
 

15 

Granada Jose Cuervo Tequila Blanco, Triple Sec,  
House Pomegranate Syrup, lime 
 

15 

sandia Jose Cuervo Tequila Blanco, Watermelon liquor, 
Triple Sec, lime 
 

15.5 

Naranja 
Sanguina 

Jose Cuervo Tequila Blanco, Triple Sec,  
House Blood Orange Syrup, lime 
 

15.5 

 
 

negroni 
 

Sbagliato 
 

Gin, Sweet Vermouth, Campari, Serena Frizzante 

Prosecco 
 

15.5 

El Padrone Zignum mescal, Aperol, regal rogue lively white 
  

15.5 

Boulevardier Bulleit Bourbon, Sweet Vermouth, Campari,  
orange twist 
 

15.5 

Oaxaca 
 

Zignum Mezcal, Sweet Vermouth, Campari, 
chocolate bitters, orange bitters 
 

16 

Sagroni Keigestsu Sake, Campari, White Vermouth 16 
 
 
 

Winter warmers 
 

Elysium Smirnoff vodka, Elderflower liqueur, Peach & 
coconut syrup, lime juice, milk, peanut butter 
  

14.5 



 
 

Winter Bones 
 

Vodka, ginger & pepper tea, Cinnamon & Strawberry 
syrup, lime juice 
 

14 

The Forbidden 
Fruit 
 

Bertha’s Sloe gin, Amaretto disaronno, Cointreau, 
Almond syrup, Cherry Bitters 
 

14 

 
 
 

Classic cocktails we think are worth a try. 
 

Apple Brandy  
Old Fashioned  

Calvados Apple Brandy, Black Walnut Bitters,  
Maple Syrup  
 

14.5 

White Russian Smirnoff Vodka, house-made coffee liqueur, and 
cream. 
 

14 

Don julio Paloma  Don Julio Blanco, grapefruit, lime, salt  
 

15 

Mezcal Sour  Zignum Mezcal, lime, passionfruit,  
pineapple, Agave, egg white 
  

15 

Sazerac  Bulliet Rye, Absinthe, Peychaud’s Bitters,  
simple syrup 
  

15.5 

Maraschino  
Clover Club  

Gordon's Gin, Regal Rogue Vermouth, Chambord, 
maraschino cherries, lemon, egg white  
 

15.5 

Rum Sidecar  Plantation Rum, Triple Sec, lemon, simple syrup   
  

14 

Manhattan Bulliet Bourbon, Regal Rogue Vermouth, 
Angostura Bitters, maraschino cherries 
 

14.5 

Long Island  
Iced Tea 

Tequila Blanco, Gordon’s Gin, Captain Morgan's 
Rum, Smirnoff Vodka, Triple Sec, lemon,  
simple syrup, Coke  
 

18.5 

Pisco sour Pisco, lemon, simple syrup, egg whites, peach 
bitters 

12.5 

 
 
 

espresso martini 
 

Mountbatten Roe & Co Dublin Whiskey, Banana Liqueur, espresso, 
demerara sugar, chocolate bitters, house-made 
coffee liqueur, vanilla syrup 

15.5 



 
 

 
Bailey’s  Smirnoff Vanilla vodka, Bailey's, Mozart white 

chocolate liqueur, espresso  
 

15.5 

Cubano Havana 7 rum, house-made coffee liqueur, Caramel 
Liqueur, vanilla, pinch of salt 
 

15.5 

 
 

Martini 
 

Hartley’s vodka 
martini 

Drumshanbo sausage tree vodka,  
Valentia Island vermouth 
 

17 

Pomegranate 
Martini  
 

Vodka, triple sec, Lime juice, Cranberry juice, 
Pomegranate syrup  
 

15.5 

Sake Martini            
 

Keigstu sale, vevlet falernum, lemon bitters, 
stillgarden glas 55  
  

15.5 

Peachy keen Blackwater no.5 gin, peach liqueur,  
lemon bitters, peach syrup 
  

15.5 

 
afters 

 
Fifth Course Frangelico, Smirnoff vodka, Lemon juice, Dark 

Mozart moose 
 

15.5 

Carajillo Licor 43, double shot espresso 
 

10.5 

Banoffitini  Smirnoff Vanilla Vodka, Caramel Liqueur,  
Banana Liqueur, cream  
 

14.5 

White Orchid Bombay Bramble gin, White Mozart, coconut milk, 
fresh cream, vanilla syrup 

13.5 

 
 

liqueur coffees 
 

Irish coffee  
 

Paddy, house espresso, sugar,  
fresh cream 
 

10 

French coffee  Hennessy, house espresso, sugar,  
fresh cream 
 

10 

Calypso coffee Kahlua, house espresso, sugar,  
fresh cream 
 

10 

Amaretto coffee Amaretto, house espresso, sugar,  
fresh cream 

10 
 



 
 

 

Italian coffee Frangelico, house espresso, sugar,  
fresh cream 
 

10 

Baileys coffee 
 

Bailey’s house espresso, sugar,  
fresh cream 

10 

bubbles by the glass 
 

Serena, prosecco Frizzante  Conegliano, Italy 13 
Bouvet, Rose Cremant de Loire Loire Valley, France 19.5 
Bouvet, Brut Cremant de Loire Loire Valley, France 19.5 
Champagne Beaumont des Crayères Grande 
Réserve N.V. 

Mardeuil, france 23 

 

rosé by the glass/500ml carafe 
 

Karman, Viura, Garnacha 2024 Rioja Alta, Spain 11.5/31 
San Giorgio, Pinot Grigio Blush, 2024 Venice, Italy 11.5/31 
Folc, rose blend, dry, 2022 Kent, UK 17/46 

 

white by the glass/500ml carafe 
 

Corte Giara, Pinot Grigio, 2023 Veneto, Italy 10/27 
Essay, Chenin Blanc, 2023 Western Cape, SA. 10/27 
Urmeneta, Chardonnay, 2022 Central Valley, Chile 10.5/29 
Janare, Falinghina, 2024 Campania, Italy 11/30 
El Coto Bianco, Viura, Verdejo, Sauv. Blanc, ‘23 Rioja, Spain 12/33 
Castlenau, Picpoul De Pinet, 2023 Languedoc, France 12/33 
Durvillea, sauvignon blanc, 2024 Marlborough, NZ. 12.5/34.5 
Zantho, Gruner Veltliner, 2024 Burgenland, Austria 13/36 
Bodega Fillaboa Atlantik, Albarino, 2024 Ria Baixas, Spain 13.5/37 
Frankland Estate, Riesling, 2023 Frankland, Australia 14.5/40 
Bender ‘I Love Mosel’, Riesling, 2023 Mosel, Germany 19/52 
Foxglove, Chardonnay, 2019 Santa Cruz, USA 19/52 

 
 

red by the glass/500ml carafe 
 

Il Padrino Rosso, Nero D’avola, 2023 Sicily, Italy 9.5/25 
Salino Tinto, Red blend, 2023 Lisbon, Portugal 10.5/29 
Domaine de la Provenquiere, Merlot, 2023 Languedoc, France 10.5/29 
Tandem Casual Tinto, Tempranillo, 2020 Navarra, Spain 10.5/29 
Comely Bank, Pinot Noir, Vintage Region ? 
Gran Sasso, Montepulciano d’Abruzzo, 2023 Abruzzo, Italy 12/33 
Les Deux Cols, O’Font, Grenache, syrah, 2023 Sth. Rhóne, France 12/33 
16 Stops, Shiraz, 2021 McLaren Vale, Aus. 13.5/37 
Punto Final, Malbec, 2023 Mendoza, ARG. 13.5/37 
La Bicicleta Rioja Organic, Tempranillo, 2024 Rioja, Spain 14/39 
Foxglove, Zinfandel, 2020 Santa Cruz, USA 18/50 



 
 

 
 
 

draught beer & cider (pint/half) 
 

Guinness  4.2% Dublin, Ireland  
 

7/4 

Peroni 5.1% Rome, Italy 
 

8/4.5 

Dubliner  4.2% Dublin, Ireland  
 

7/4 

Smithwicks  4.5% Kilkenny, Ireland  
 

7/4 

Asahi Dry Lager  5% Osaka, Japan  
 

8/4.5 

Bulmers Cider 4.5% Tipperary, Ireland 
 

7.5/4.25 

 
bottled beer & cider 

 
Kinnegar Limeburner  
 

4.7% 500ml Donegal, Ireland  8 

Kinnegar Rustbucket  
 

5.1% 500ml Donegal, Ireland  8 

Kinnegar Scraggy Bay IPA  
 

5.3% 500ml Donegal, Ireland  8 

Fruh Kolsch  
 

4.8% 500ml Cologne, Germany  8 

Heineken 5% 330ml Zoetrewoude, Holland  
 

6.5 

Estrella Damm Gluten-Free  
 

5.4% 330ml Barcelona, Spain  7 

Erdinger N/A 
 

0.5% 500ml Erding, Germany 7 

Fruh Kolsch N/A  
 

0% 500ml Cologne, Germany  7 

Hollows & fentimans 
Ginger Beer 
 

4% 500ml Hexham, England 9 

Heineken Zero  .05% 330ml Zoetrewoude, Holland  
 

6 

Stonewell Cider, Medium/dry  
 

5.5% 500ml Cork, Ireland 9 

 
sweets and stickies (glass/375ml bottle) 

 
Nieport, Ruby Port Douro Valley, Portugal 8.5/39 
Nieport, Late Bottled Vintage, ‘17 Douro Valley, Portugal 11/48 
Grand Maison, Cuvee des Anges, 
Monbazillac, 2014 

Monbazillac, France 15.5/60 

Tesauro, Recioto della Valpolicella, 2019 
(sweet red) 

Veneto, Italy 15.5/60 

Château Filhot, Sauternes,  
2eme Cru Classe, Semillon, 2005 

Bordeaux, France 15.5/60 

 
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 
syrups: 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 

 
 

Juices & Soft drinks (330ml cans)
 

Coke €3.75 
Diet Coke €3.5 

Club orange €3.75 
Fanta lemon €3.75 

7up €3.75 
Diet 7up €3 

Fruit Juice: €3 
 

Soft drinks prices include the sugar tax, where applicable. 
 

Soft drinks prices include a 15c deposit return scheme charge. Cans can be 
returned at participating retailers. The nearest are: 

 
SUPERVALU DUN LAOGHAIRE SHOPPING CENTRE 

DEALZ BLOOMFIELDS SHOPPING CENTRE 
TESCO BLOOMFIELDS SHOPPING CENTRE 

 
An interactive map showing take-back venues can be found at re-turn.ie 

 
Hartley’s does not operate as a take-back venue. 

 

 


