
D R I N K S

DRAUGHT BEER

GUINNESS DRAUGHT STOUT (ABV 4.2%) 
RICH •  VELVET Y •  PERFECTLY BALANCED 6.70

HOP HOUSE 13 LAGER (ABV 4.2%)
FRUIT Y •  HOPPY •  REFRESHING 7.30

ROCKSHORE LAGER (ABV 4.1%) 
CRISP •  MALT Y •  LIGHT & REFRESHING 7.30

CITRA IPA (ABV 5%) 
BIG & BOLD •  CITRUSY •  SWEET FINISH 7.30

GUINNESS DRAUGHT STOUT 0.0
SMOOTH •  PERFECTLY BALANCED •  ALCOHOL FREE 5.70

ARTHUR’S CHOICE
GUINNESS DRAUGHT •  HOP HOUSE 13 •  CITRA IPA 
(200ML EACH)

 
11

GUINNESS OLD FASHIONED
ROE & CO SOLERA CASK ,  GUINNESS SYRUP, 
BIT TERS,  ORANGE OIL

12

DARK & STOUTLY
ZACAPA RUM, LIME JUICE,  GINGER-HABANERO 
SYRUP,  GUINNESS DRAUGHT

12

PASSION FRUIT MARTINI
SMIRNOFF VODKA •  PASSION FRUIT PURÉE 12

STRAWBERRY DAIQUIRI
CAPTAIN MORGAN’S RUM •  STRAWBERRY & LIME
PURÉE

12

BOT TLED BEER

GUINNESS ORIGINAL EXTRA STOUT (ABV 4.2%)
ROUNDED FLAVOUR •  COFFEE •  SWEET MALT 6.50

WEST INDIES PORTER (ABV 6%)  
SWEET FINISH •  CHOCOLATE & TOFFEE FLAVOURS 7.30

GUINNESS FOREIGN EXTRA STOUT (ABV 7.5%)
FULL BODIED •  FRUIT Y CHARACTER 6.50

CARLSBERG 0.0  
CRISP •  REFRESHING •  ALCOHOL FREE

4.00

BEER PADDLES

Choose your f l ight  of  three selected beers,  the per fect 

way to  sample the wonder ful  world  of  Guinness. 

More this  way

COCKTAILS

THE LIBERTIES COFFEE
OUR SIGNATURE COLD IRISH COFFEE IS INSPIRED 
BY THE BREWING & DISTILLING WORK IN OUR 
LIBERTIES HOME.
ROE & CO IRISH WHISKEY •  GUINNESS & COFFEE 
BATCH •  BERRY CREAM •  ROASTED BARLEY DUST

10

BLACK VELVET
GUINNESS EXTRA STOUT •  PROSECCO 12

RUBY BLACK VELVET  
GUINNESS EXTRA STOUT •  PROSECCO •  CRÈME  
DE CASSIS

12

GLOBAL GUINNESS
GUINNESS ORIGINAL •  WEST INDIES PORTER • 
FOREIGN EXTRA STOUT 
(200ML EACH)
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D R I N K S

BALLYGOWAN IRISH MINERAL WATER (STILL •  SPARKLING) 3.80 
EACH

COCA-COLA •  7UP •  CLUB ORANGE •  CLUB LEMON 4.00 
EACH

DIET COKE •  COCA-COLA ZERO SUGAR •  7UP FREE 3.90 
EACH

BRITVIC JUICES -  ORANGE •  CRANBERRY •  PINEAPPLE 4.00 
EACH

SCHWEPPES TONICS:  SLIMLINE TONIC •  SODA WATER •  
LEMONADE •  GINGER ALE

2.90
EACH

SPIRITS & LIQUEURS

SMIRNOFF VODKA 5.90

GORDON’S GIN 5.90

GORDON’S 0.0%
4.50

GORDON’S PINK GIN 5.90

TANQUERAY GIN 6.40

TANQUERAY 0.0%
5.00

BAILEYS IRISH CREAM 6.10

ROE & CO WHISKEY 6.10

JOHNNIE WALKER BLACK LABEL 6.50

KAHLUA 5.90

CAPTAIN MORGAN SPICED RUM
6.10

WATER & SOFT DRINKS

TEA & COFFEE

CAPPUCCINO 5.10

LAT TE 5.10

FLAT WHITE 5.10

AMERICANO 4.50

DOUBLE ESPRESSO 3.50

IRISH BREAKFAST TEA 4.00

HERBAL TEA 4.20

LIQUEUR COFFEE

ROE & CO IRISH COFFEE
ROE & CO WHISKEY,  ESPRESSO,  DEMERARA
SUGAR ,  DOUBLE CREAM

7.50

BAILEY ’S LAT TE
BAILEYS,  ESPRESSO,  MILK ,  CHOCOLATE,  DOUBLE
CREAM

7.50



HOUSE ROASTED NUTS,  GUINNESS SALT (A) 
1W/B, 5 peanut, 8 cashew, hazelnut, almond, brazil 6

BARMAN’S HAM & CHEESE TOASTIE WITH KEOGH’S
GUINNESS CRISPS (C)
1W/B, 3, 6, 7, 10, 12

11 .50

BEER-BAT TERED ROSSCARBERY BLACK PUDDING,  
OLD FASHIONED APPLE SAUCE (C)
1W/B, 6, 12

8

GUINNESS SMOKED SALMON BY KISH FISH,  POTATO SKINS,  
SOUR CREAM, LEMON, CAPER & RED ONION SALSA (B)
1W/B, 4, 6, 12

15.50

CORNCUT TERS’  LUNCH: ARTISAN IRISH CHEESES,  GUINNESS GLAZED 
HAM, SOURDOUGH BAGUET TE,  BEETROOT PICKLED EGG,  
HOUSE PICKLES & CHUTNEY,  APPLE,  CELERY (E)
1W/B, 3, 7, 9, 10, 12

18.50

COCKLES & MUSSELS,  QUIGLEY ’S BACON HOCK ,  
SAVOY CABBAGE,  GUINNESS CREAM (B)
1W/B, 7, 9, 12, 14

17

QUIGLEY ’S BEEF BURGER ,  CRISPY BACON, CHEESE,  GHERKIN,  RED 
ONION,  BEEF TOMATO,  BABY GEM, GUINNESS BURGER SAUCE (E)
1W/B, 3, 6, 7, 10, 12

15

BEEF & GUINNESS PIE,  CRISP PUFF PASTRY LID,  
HOMEMADE GUINNESS SODA BREAD (E)
1W/B, 3, 6, 7, 9, 12

16.50

VEGETARIAN CHEESEBURGER ,  PICKLED BEET & FENNEL SLAW, 
BURGER SAUCE (C)
1W/B, 3, 6, 10, 12

14

ADD FRIES TO ANY ORDER (C)
1W, 6 6

F O O D

ALLERGENS
1 W–wheat, B-barley, R-rye, O-oats • 2 Crustaceans • 3 Eggs •  
4 Fish • 5 Peanuts • 6 Soya • 7 Milk • 8 Tree Nuts • 9 Celery •  
10 Mustard • 11 Sesame • 12 Sulphites • 13 Lupin • 14 Molluscs

FOODPRINT LET TER (A-E)
Each dish is labelled with a Foodprint letter which scores the 
environmental impact of each ingredient, with A being a  
‘very low carbon footprint’ and E being a ‘very high carbon 
footprint’. We are committed to offering our guests a balance  
of dishes on each of our menus.




