
COCKTAIL MENU



EVERY COCKTAIL HAS ITS TALE, 
SOME TALLER THAN OTHERS... 

LEITRIM INSPIRED COCKTAILS...

Within this menu we’ve curated a selection of creative 
and original cocktails inspired by our lovely Leitrim. 
We have named and dedicated each cocktail after 

a special and historic place within the county. 
Using locally sourced ingredients within our cocktails, 
we hope you take as much enjoyment sipping them 

as we’ve had creating them...

Enjoy!

#theredbankmoments #tasteleitrim #enjoyleitrim

ALLERGEN INFORMATION

If you are intolerant or allergic to any of the 14 legislative food 
allergens you must inform your server, who will provide further 

information and details of the allergens used in the preparation of 
cocktails on this menu.



THE DISTILLED BLUEBERRY AVIATION - 10

Blueberry Infused Gunpowder Gin, 
Chambord, Lemon Juice

Inspired by The Shed Distillery’s Gunpowder Gin, our much loved and 
sought-after house Gin. We created this cocktail to mark the opening 

of The Shed Distillery, Drumshanbo.
The variety of flavours in the Gin itself meant the pairings were endless, 

but in the end, we created a take on the classic aviation cocktail.  
Yet, totally different in taste.  It is sweet, citrusy, boozy, and really refreshing. 

One we are very proud of...



SHANNON BLUES - 11

Spiced Rum, Coconut Rum, Mango and Pineapple, 
Lime Juice, Blue Curacao 

Sitting out on the terrace to see where we could get inspiration from, 
The River Shannon glaring back at us, blue is the colour... 

This is the ultimate pre-dinner drink. 
A drink that everyone can enjoy, 

relaxation in a glass and a taste that lasts...



BRIGHT EYED, BUSHY TAILED - 12.5

Drumshanbo Whiskey, Maraschino Liqueur, 
Agave, Cherry Bitters, Lemon Juice 

Aptly named after the family run Bush Hotel, providing warm hospitality in the 
heart of the town.  A piece of history has inspired this cocktail, from there it inspired 
us to look at some classic cocktail recipes and combine our favourite ingredients from 

two timeless classics the Old Fashioned and a Manhattan. 
We have combined the mixture and instead of it tasting purely of liquor (which is 
95% of it), it has a sweetness from the Luxardo Maraschino liqueur, a herbaceous 

element from the Agave nectar and balanced with Citrus, Cherry bitters 
and of course some local Drumshanbo Whiskey.



THE BANK ESPRESSO MARTINI - 10

Sausage Tree Vodka, Kahlua, Baileys, 
Warbler and Wren Espresso, Cadbury’s Chocolate 

A cocktail aptly named after the former glory of this landmark building 
which was an old National Irish Bank.

Many of our guests have fond memories of when they worked here as an 
employee of the old National Irish Bank or when they visited the property to do 

their banking.  So, this is a little homage to the history of the building.
This recipe that has been very well sampled by the people of town and 
surrounding areas and a is now firm favourite with many of our diners... 

A coffee with a kick for sure!!!



MARKET DAY - 11

Hennessey V.S, Fresh Tangerine, 
Lemon Balm, Citrus

This cocktail was inspired by the neighbouring Market Yard. 
A meeting point for locals and visitors alike...  Every Thursday morning the yard 
comes alive.  The hustle and bustle of the local small business traders with fresh, 

locally produced fruits, vegetables, meats, and fish!  We couldn’t dream of a better 
place to source our fresh ingredients for our restaurant.

A delicious drink that will certainly put a pep in your step...



IRELAND’S HIDDEN GIMLET - 11

Hendricks Gin, St. Germain, 
Green Tea, Lime 

Naturally we spend a lot of time outdoors - walking around our 
neighbourhood and beyond.  Discovering the absolute beauty that Leitrim is. 

It inspired us to create a version of one of our all-time favourite classic cocktails. 
One we did not know we needed in our life... but now we do!!! 

We started to experiment tasting Green Tea with different foods and flavours.
We finally sampled the Green Tea alongside some Elderflower and from there it 

started to make sense.  We then paired Green Tea with Hendricks’ Gin, 
Elderflower Liquor and Lime Juice – It’s our Hidden Heartland...



FIZZ BERRY ART - 13

Sausage Tree Vodka, Berry Syrup, Lime Juice, 
Mint, Piper-Heidsieck Champagne

A cocktail to portray the elegance and the pure magic that The Dock brings 
to the town.  Not only the picturesque stone building but the sheer creativity 

the building stands for within the county.
It is a simple, but beautifully built cocktail with fresh locally sourced Berries, 
Sausage Tree Vodka and Mint balancing Citrus and the pièce de résistance 

– Piper-Heidsieck Champagne.



W.B. FALLS - 10

Gunpowder Gin, Watermelon, 
Basil Syrup and Soda

The famous waterfall W.B Yeats visited often. 
Located right at the top of Leitrim, Glencar Waterfall is a beautiful staple 

to the West Coast of Irelands’ fantastic scenery.
When creating this cocktail, our inspiration was the waterfall, 

and muddled watermelon is a play on the method of making this wonderfully 
refreshing beverage.  We love adding savoury flavours and herbs to our drinks 

to bring a little more depth and excitement. 



MOJITO - 10
Havana 3 Yr Rum, Brown Sugar, Mint,

Lime Juice, Crushed Ice and Soda Water

PORNSTAR MARTINI - 11
Sausage Tree Vodka, Homemade Passion Fruit Puree, 

Vanilla Syrup, Lime Juice and Prosecco

NEGRONI - 10
Gunpowder Gin, Campari 

and Sweet Vermouth

CLASSIC MARTINI - 10 
Gunpowder Gin or Sausage Tree Vodka, 

Vermouth, Lemon Twist or Olive

WHISKEY SOUR - 11
Jim Beam, Lemon Juice, Angostura Bitters, 
Maple Syrup and Egg Whites Optional

MANHATTAN - 10
Canadian Club, Vermouth Rosso, 

Angostura and Maraschino Cherry

CLASSIC BANK FAVOURITES
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