CAFE
DU PARC







At Café du Parc, we like
giving familiar ingredients
a change of scenery.

What if Coco Pops
found their way into
a whiskey cocktail,
or Champagne came
by the scoop?

We put the work into
making the flavours get
along, so you can focus

on the catch-up.

Take your time
choosing. We're here if
you'd like a steer.







the classics

No introduction
needed.
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CLASSICS
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A BLOODY GOOD LINE-UP

Whether you're a Bloody Mary purist, a mezcal fan, or fancy
giving our Irish twist a go, we've got one with your name on it.

bloody mary 1350

Absolut Tabasco Vodka, Citrus, Tomato Juice,
Ballymaloe Relish, Worcestershire Sauce, Spices, Pickle

CONTAINS SULPHITE, CELERY, FISH

maire rua 1350

Chipotle Infused Mad March Hare Poitin, Hickory, Citrus,
Tomato Juice, Ballymaloe Relish, Worcestershire Sauce,
Tabasco, Spices, Pickle

CONTAINS SULPHITE, CELERY, FISH

bloody molly 1350

llegal Mezcal Joven, Citrus, Tomato Juice, Ballymaloe Relish,
Worcestershire Sauce, Tabasco, Spices, Pickle

CONTAINS SULPHITE, CELERY, FISH
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peach bellini

Giffard Creme de Péche, Peach Blanche Purée,
Masottina Prosecco Spumante

CONTAINS SULPHITE

passionfruit bellini

Giffard Créme de Fruits de la Passion, Passionfruit Purée,
Masottina Prosecco Spumante

CONTAINS SULPHITE

Fresh Orange Juice, Veuve Clicquot Champagne

CONTAINS SULPHITE

CLASSICS

13.00

13.00

16.00




Kerry twist.

CONTAINS SULPHITE

cdp signature
martini

Redistilled Olive Vodka, Noilly Prat,
Green Olive Powder

We've reimagined the classic olive profile
by redistilling premium vodka with Gordal
Spanish olives using Givorap Rotary
Distillation, creating a clean, elegant spirit
with delicate savoury notes.

CONTAINS SULPHITE

Nua Vodka, Sauvignon Blanc,
Pear, Cider Cordial

We're taking a step back in time with
a delicious nod to the nostalgic sparkle
of 1960's Babycham, all with a little

Featuring sparkling perry cider, Nua
Irish vodka, white wine, fresh pear juice
and mandarin cider cordial, our recipe
is fresh, crisp and delicately sweet.
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14.50

18.00







signatures

Familiar flavours,
unexpected company.
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SIGNATURES
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stuzzichini

stoot-tsee-KEY-nee

Savoury and herbaceous,
with a crisp, lightly bitter
finish. The nibbles usually
come on the side; ours are
already in the glass.

Green Olive Distillate, Sauvignon Blanc,
Thyme & Kaffir, Tonic Water

13.50

CONTAINS SULPHITE



SIGNATURES




picnic
time

Floral and sparkling, with
a clean grapefruit bite.
Everything a picnic needs,
minus the crumbs.

St Germain Elderflower Liqueur,
Frizzante Rosé, Pink Grapefruit
Soda Water

13.00

CONTAINS SULPHITE
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dry goods

Tropical and lightly
sparkling, with a clean,
dry finish. Turns out,
the pantry has range.

Planteray Coconut Cut & Dry Rum,
Dry Sherry, Fig Leaf Soda Water

13.00

CONTAINS SULPHITE
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breakfast
on the rocks

Smoky and chocolatey, with
a smooth, malty finish.
Breakfast has never stayed
up this late.

Old Baile Whiskey, Ardbeg, Creme de
Cacao, Cookie, Clarified Coco Pops Milk

13.00

CONTAINS SULPHITE, MILK, NUTS



SIGNATURES
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wild jam

Juicy and tart, with a soft
lavender finish. Everything
you'd want from the preserve
shelf, only pourable.

Bombay Gin, Creme de Mure, Citrus,
Raspberry & Lavender Cordial

13.50

CONTAINS SULPHITE



SIGNATURES




walnut
whip

Rich and earthy, with
roasted nuttiness and a dark,
gently sweet finish. An Old
Fashioned gone wild.

Woodford Reserve Bourbon,
Slane Whiskey, Wild Mushroom,
PX Sherry, Black Walnut Bitters

14.00

CONTAINS SULPHITE, NUTS
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SIGNATURES




drink your
greens

Fresh, zesty and lightly
floral, with a lively herbal
finish. Much easier than
clearing your plate.

Bombay Citron Gin, Kiwi, Elderflower,
Tarragon, Citrus, Lemon Soda Water

13.50

CONTAINS SULPHITE, EGGS
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SIGNATURES




sundae
best

Smooth and creamy,

with ripe banana sweetness,
toasted nuttiness and a
bright citrus lift. Dessert, all
dressed up for the bar.

Bacardi Rum, White Chocolate,
Banana, Pistachio, Cream, Citrus,
Soda Water, Whites

13.50

CONTAINS SULPHITE, MILK, NUTS, EGGS
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french
toast

Sweet and tropical, with warm
maple, bright citrus and a fresh
herbal finish. French toast has
made plans for the evening.

Rooster Blanco Tequila, Dry Curagao,
Banana, Thyme, Maple

13.50

CONTAINS SULPHITE




SIGNATURES




passion
project

Juicy and tropical, with
bright citrus and a smooth
vanilla finish. Finally, a
group project where
everyone pulls their weight.

Absolut Vanilla Vodka, Passionfruit,
Citrus, Tropical Super Blend

13.00

CONTAINS SULPHITE
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SIGNATURES
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rhubarb
pudding

Bright and tart, with juicy
red fruit and a smooth
finish. There’s always room
for pudding.

Istil 38 Pink Berries Vodka, Rhubarb
Cordial, Citrus, Pomegranate Liqueur,
Cold Brew Strawberry Tea, Whites

13.00

CONTAINS SULPHITE, EGGS
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pastille

Bright and citrusy, with

a cooling, herbaceous
finish. Delicate in the glass,
lively on the tongue.

Tanqueray Gin, Bergamot, Citrus,
Aloe Vera, Micro Basil Foam

13.00

CONTAINS SULPHITE, EGGS

33



SIGNATURES




champagne
float

Fragrant and tropical, with
a silky body and a crisp,
cooling finish. Bubbles, now
available by the scoop.

Ketel One Vodka, Passionfruit, Jasmine,
Rue Berry Cordial, Bay Leaf, Clarified
Milk, Pineapple, Champagne Sorbet

13.50

CONTAINS SULPHITE, MILK
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SIGNATURES
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tiramisu

Coffee, dessert or one
more drink? We see no
reason to choose.

Whippy Vanilla Vodka, Cacao Nibs,
Disaronno, Cold Brew Coffee,
Mascarpone Foam

13.50

CONTAINS SULPHITE, MILK, NUTS, EGGS



SIGNATURES
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pink
pepper

Bittersweet and sparkling,
with a floral lift and a warm,
peppery finish. Seasoned to
taste, poured to drink. A
Paloma with a little more bite.

El Jimador Blanco Tequila, Hibiscus,
Pink Grapefruit Sherbet, Pink Peppercorn,
Rosemary, Pink Grapefruit Soda Water

13.50

CONTAINS SULPHITE, MILK






signature mocktails

0% Proof.
100% Personality.
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cucumber sandwich 8.50

Cool, crisp. Crusts off.

Cucumber, Green Tea, Mint, Elderflower Tonic Water

sherbet dip .50

A little sweet. A lot of zing.

Yuzu, Jasmine, Pineapple, Lemon Sherbet

palate cleanser 850

Sweet, sharp. Clean slate.

Kiwi, Oolong Tea, Lime Sherbet, Fig Leaf Soda Water

mango salsa 850

Sweet, tangy and packing a little heat.

Fresh Mango, Ginger, Chilli Pepper, Mint, Apple Vinegar, Soda Water




a4 MOCKTAILS

garden compote .50

Sweet, floral and sharply refreshing.

Fresh Raspberries, Lavender, Vinegar, Soda Water

berry cobbler .50

All the berries, none of the baking.
Blackberry, Mint, Citrus, Raspberry Cordial, Cherry Soda Water

tea & toast 8.50

Easy mornings, served sparkling.

Chamomile, Orange Marmalade, Citrus,
Timur Berry, Pineapple Soda Water




KOMBUCHA _

Kombucha is a naturally fermented tea made using a living culture
of bacteria and yeast. The process creates its signature tang, gentle
fizz and naturally occurring live cultures, making it a refreshing
alternative to the usual soft drink.

The kombucha we serve comes from All About, founded in Galway
by best friends Emmett and Keith. What started in a garden shed has
grown into Ireland’s only carbon-neutral kombucha brewery,

where their raw, unpasteurised brews are made with real, organic
ingredients. Good ingredients, good energy and plenty of fizz.

All About Organic Ginger & Lemon

All About Organic Blueberry & Mint

All About Organic Raspberry







Good wine.
Good call.
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8

Veuve Clicquot

" REIMS FRANCE

Veuve Clicquot, founded in 1772 in Reims, France, is renowned
for its bold spirit and uncompromising commitment to quality.
Inspired by the visionary Madame Clicquot, the house
revolutionised Champagne with innovations like the riddling
table and the first blended rosé.

Known for its iconic Yellow Label Brut, led by Pinot Noir, Veuve
Clicquot delivers a perfect balance of strength, freshness, and
elegance - a true symbol of Champagne excellence.

Veuve Clicquot Tasting Flights 39
Explore all three signature champagnes

Veuve Clicquot Yellow Label 23115
The signature of Veuve Clicquot’s quality and style

Veuve Clicquot Rosé 261140
The sharing champagne

Veuve Clicquot Vintage 291160
The signature of time
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sparkling wine

Masottina Rosé Prosecco Spumante 12154
Gentle and fresh with raspberry and redcurrant flavour

Masottina Organic Prosecco Spumante 12154
Floral aromas with white peach, crisp apple and pear

Bottega Gold 13159
A sparkling symbol of celebration with notes
of apple, pear, and floral blossom

Bottega Rosé 13159
Delicately fruity with hints of mixed berries and wildflowers

white wine
Rocca Pinot - Italy 8132
Fresh, light and dry with a balance of flavours

VRL Van Loveren Sauvignon Blanc - South Africa 9136
Fragrant tropical style with gooseberry and fig characters

Head Over Heels Chardonnay - Australia 8132
Crisp and fruit driven

Picpoul de Pinet, Treize-vents - France 85034
Well-balanced with zest acidity



red wine

Terre Organic - Italy
Notes of violet and ripe red fruit

Van Loveren Cabernet Sauvignon - South Africa
Dark fruit, a little savoriness, cedar and spicy notes

Muriel Crianza Tempranillo - Spain
Ample, elegant with soft tannins

Los Andes Malbec - Argentina
Fresh red and black fruit and delicate notes of violets

Pa Road Pinot Noir - New Zealand
Dark cherry and plum flavours, along with savoury,
smoky bacon and dried herb notes

Foundstone Shiraz - Australia
Blackberry and plum flavours with toasty sweet oak

rosé wine

L’Arnarcoeur

Tropical flavours balanced by citrus notes
Whispering Angel

Grapefruit and citrus combined with refreshing acidity
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9136

9136

8132

8.5034

1144

8132

9136

13.50152






spirits

Keep it neat.
Or don't.
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irish gin
Blackwater Strawberry
Boatyard

Dingle

Gunpowder
Gunpowder Fig
Ha'Penny Rhubarb
Method and Madness
Micil

Muckross

Maharani

Minke

Skellig Six 18

Sling Shot

Xin Gin

international gin

Bombay Sapphire
Bombay Citron
Bombay Premier Cru
Brockmans
Hendricks

Monkey 47
Tanqueray
Tanqueray 0.0
Tanqueray 10

vodka

Absolut Tabasco
Belvedere

Boatyard

Dingle

Grey Goose

Istil 38 Pinkberries
Istil 38 Vanilla Vodka
Ketel One

Titos

7.00
7.80
7.00
8.00
7.80
7.00
7.50
7.80
7.50
7.30
6.50
8.50
6.50
7.50

6.50
7.00
8.30
8.50
8.50
1.50
6.50
6.00
8.80

6.50
9.50
8.50
7.50
9.50
6.50
6.50
6.50
7.50

poitin

Ban

Micil

Mad March Hare

rum & cachaca

Bacardi 8

Cachaca 51
Diplomatico Reserva
Gosling

Havana 7YR
Planteray Three Stars
Planteray O.F.T.D.
Planteray Double Aged
Planteray Coconut
Planteray X.O.

Ron Zacapa 23

tequila & mezcal

Casamigos

Cincon Patricios

Don Julio Anejo

Don Julio Blanco

El Jimador Blanco
Herradura Plata

llegal Mezcal Anejo
llegal Mezcal Joven
Kah Blanco

Rooster Rojo Blanco
Rooster Rojo Reposado
Rooster Rojo Ahumado
Patron Silver

SPIRITS

9.50
8.00
6.50

8.00
6.50
9.00
8.20
7.00
6.00
7.50
8.00
8.00
1.00
12.50

1.00
10.50
10.00

9.00

6.50

9.00
10.00

8.50

9.00

6.50

7.50

9.50

1.50
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Three pours, served side by side. From beloved classics to rare
and remarkable expressions, discover the depth and diversity
of Irish whiskey through two curated flights.

Each flight contains a 2cl of each whiskey

CONNOISSEUR FLIGHT THE IRISH LEGEND FLIGHT
Redbreast 12YR Barry Crockett
Redbreast PX Midleton Very Rare 2026
Redbreast Moscatel Midleton Ghaelach
25 65

irish whiskey

Barry Crockett 42.00 Pearse 7yr 7.50
Bushmills Black 6.00 Pearse 12yr 9.50
Bushmills 10yr 8.00 Powers John's Lane 1.60
Bushmills 16yr 16.00 Powers Gold Label 6.00
Boann Single Pot Still PX 10.50 Redbreast PX 15.00
Connemara 12yr 10.00 Redbreast Moscatel 14.50
Clan Colla 7yr 9.10 Redbreast Lustau 14.00
Clan Colla Tlyr 13.30 Redbreast 12yr 12.00
Clonakilty 18yr 22.00 Redbreast 15yr 23.00
Dingle Single Malt 13.00 Redbreast 2lyr 31.50
Drumshanbo Single Pot Still 11.50 Roe&Co Signature Blend 6.00
Dunvilles Three Crowns 9.00 Roe&Co Blended 7.00
Dunvilles 10yr PX 1.30 Slane 6.00
Jameson Black Barrel 9.00 Skellig Six18 PX 9.50
Jameson Single Pot Still 10.50 Green Spot 9.00
Jameson 18yr Bow Street 28.00 Yellow Spot 12.50
Killarney Blend 7.50 Red Spot 19.50
Lakeview Single Estate 13.50 Tullamore D.EW. 12yr 8.00
Liberator Tawny Port 13.50 Teeling Single Grain 7.00
Liberator Double Port 10.50 Teeling Pot Still 7.50
M&M Single Grain 9.30 The Irishman The Harvest 7.00
Midleton Very Rare 2026 33.00 The Busker Pot Still 7.50
Midleton Ghaelach 61.00 West Cork 7yr 8.50
Micil Madeira Island 8.50 Writers Tears Copper Pot 8.50

Old Baile 7.00 Writers Tears Tequila Cask 13.50
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bourbon & scotch

Ardbeg

Buffalo Trace

Bulleit

Caol lla 12yr

Eagle Rare 10yr

Jack Daniels

Jack Daniels Single Barrel
Johnny Walker Black
Knob Creek 9yr
Lagavulin 16yr
Laphroaig 10yr
Macallan 12yr

Makers Mark 46yr
Sazerac 6yr

The Glendronach 12yr
Woodford Reserve
Woodford Rye

10.00
7.00
6.50

12.00

10.00
6.00

12.50
7.00

12.50

17.00

10.00

14.50
9.00
9.00
9.00
7.50
8.00

cognac & calvados

Boann 1848
Hennessy V.S.
Hennessy V.S.O.P.
Hennessy X.O.

Remy Martin V.S.O.P.
Remy Martin X.O.

SPIRITS

7.50
7.00
11.00
30.00
9.00
26.00






cafeduparckillarney.ie
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	SIPS
	What if Coco Pops
	found their way into a whiskey cocktail, or Champagne came by the scoop?
	the classics
	CLASSICS
	A BLOODY GOOD LINE-UP
	Whether you're a Bloody Mary purist, a mezcal fan, or fancy giving our Irish twist a go, we've got one with your name on it.


	bloody mary
	Absolut Tabasco Vodka, Citrus, Tomato Juice, Ballymaloe Relish, Worcestershire Sauce, Spices, Pickle
	13.50

	máire rua
	Chipotle Infused Mad March Hare Poitin, Hickory, Citrus, Tomato Juice, Ballymaloe Relish, Worcestershire Sauce, Tabasco, Spices, Pickle
	13.50

	bloody molly
	Ilegal Mezcal Joven, Citrus, Tomato Juice, Ballymaloe Relish, Worcestershire Sauce, Tabasco, Spices, Pickle
	13.50
	CLASSICS

	peach bellini
	Giffard Crème de Pêche, Peach Blanche Purée, Masottina Prosecco Spumante
	13.00

	passionfruit bellini
	13.00
	Giffard Crème de Fruits de la Passion, Passionfruit Purée, Masottina Prosecco Spumante

	mimosa
	16.00
	Fresh Orange Juice, Veuve Clicquot Champagne

	lil’ fizz
	14.50
	Nua Vodka, Sauvignon Blanc, Pear, Cider Cordial
	We’re taking a step back in time with
	a delicious nod to the nostalgic sparkle of 1960's Babycham, all with a little Kerry twist.
	Featuring sparkling perry cider, Nua Irish vodka, white wine, fresh pear juice and mandarin cider cordial, our recipe is fresh, crisp and delicately sweet.



	cdp signature martini
	Redistilled Olive Vodka, Noilly Prat, Green Olive Powder
	We've reimagined the classic olive profile by redistilling premium vodka with Gordal Spanish olives using Givorap Rotary Distillation, creating a clean, elegant spirit with delicate savoury notes.
	18.00

	signatures
	SIGNATURES
	f8

	stuzzichini
	stoot-tsee-KEY-nee
	Savoury and herbaceous, with a crisp, lightly bitter finish. The nibbles usually come on the side; ours are already in the glass.
	Green Olive Distillate, Sauvignon Blanc, Thyme & Kaffir, Tonic Water
	13.50


	SIGNATURES
	#8

	picnic time
	Floral and sparkling, with a clean grapefruit bite. Everything a picnic needs, minus the crumbs.
	St Germain Elderflower Liqueur, Frizzante Rosé, Pink Grapefruit Soda Water
	13.00


	SIGNATURES
	#14
	f16

	dry goods
	Tropical and lightly sparkling, with a clean, dry finish. Turns out, the pantry has range.
	Planteray Coconut Cut & Dry Rum, Dry Sherry, Fig Leaf Soda Water
	13.00


	SIGNATURES
	f2
	#5
	#2

	breakfast
	on the rocks
	Smoky and chocolatey, with a smooth, malty finish. Breakfast has never stayed up this late.
	Old Baile Whiskey, Ardbeg, Crème de Cacao, Cookie, Clarified Coco Pops Milk
	13.00


	SIGNATURES
	f4
	#8

	wild jam
	Juicy and tart, with a soft lavender finish. Everything you’d want from the preserve shelf, only pourable.
	Bombay Gin, Crème de Mure, Citrus, Raspberry & Lavender Cordial
	13.50


	SIGNATURES
	f2.8

	walnut
	whip
	Rich and earthy, with roasted nuttiness and a dark, gently sweet finish. An Old Fashioned gone wild.
	Woodford Reserve Bourbon,
	Slane Whiskey, Wild Mushroom,
	PX Sherry, Black Walnut Bitters
	14.00


	SIGNATURES
	#18

	drink your greens
	Fresh, zesty and lightly floral, with a lively herbal finish. Much easier than clearing your plate.
	Bombay Citron Gin, Kiwi, Elderflower, Tarragon, Citrus, Lemon Soda Water
	13.50


	SIGNATURES
	#2
	f16

	sundae best
	Smooth and creamy,
	with ripe banana sweetness, toasted nuttiness and a bright citrus lift. Dessert, all dressed up for the bar.
	Bacardi Rum, White Chocolate, Banana, Pistachio, Cream, Citrus, Soda Water, Whites
	13.50


	SIGNATURES
	#2

	french
	toast
	Sweet and tropical, with warm maple, bright citrus and a fresh herbal finish. French toast has made plans for the evening.
	Rooster Blanco Tequila, Dry Curaçao, Banana, Thyme, Maple
	13.50


	SIGNATURES
	passion project
	Juicy and tropical, with bright citrus and a smooth vanilla finish. Finally, a group project where everyone pulls their weight.
	Absolut Vanilla Vodka, Passionfruit, Citrus, Tropical Super Blend
	13.00


	SIGNATURES
	f4
	#9
	#3

	rhubarb pudding
	Bright and tart, with juicy red fruit and a smooth finish. There’s always room for pudding.
	Istil 38 Pink Berries Vodka, Rhubarb Cordial, Citrus, Pomegranate Liqueur, Cold Brew Strawberry Tea, Whites
	13.00


	SIGNATURES
	f5.6
	#7

	pastille
	Bright and citrusy, with
	a cooling, herbaceous finish. Delicate in the glass, lively on the tongue.
	Tanqueray Gin, Bergamot, Citrus, Aloe Vera, Micro Basil Foam
	13.00


	SIGNATURES
	f8

	champagne float
	Fragrant and tropical, with a silky body and a crisp, cooling finish. Bubbles, now available by the scoop.
	Ketel One Vodka, Passionfruit, Jasmine, Rue Berry Cordial, Bay Leaf, Clarified Milk, Pineapple, Champagne Sorbet
	13.50


	SIGNATURES
	f2,8
	#3

	tiramisu
	Coffee, dessert or one more drink? We see no reason to choose.
	Whippy Vanilla Vodka, Cacao Nibs, Disaronno, Cold Brew Coffee, Mascarpone Foam
	13.50


	SIGNATURES
	f8
	#3

	pink pepper
	Bittersweet and sparkling, with a floral lift and a warm, peppery finish. Seasoned to taste, poured to drink. A Paloma with a little more bite.
	El Jimador Blanco Tequila, Hibiscus,
	Pink Grapefruit Sherbet, Pink Peppercorn, Rosemary, Pink Grapefruit Soda Water
	13.50


	signature mocktails
	MOCKTAILS
	Yuzu, Jasmine, Pineapple, Lemon Sherbet
	Kiwi, Oolong Tea, Lime Sherbet, Fig Leaf Soda Water
	Fresh Mango, Ginger, Chilli Pepper, Mint, Apple Vinegar, Soda Water
	Fresh Raspberries, Lavender, Vinegar, Soda Water
	Blackberry, Mint, Citrus, Raspberry Cordial, Cherry Soda Water
	Chamomile, Orange Marmalade, Citrus, Timur Berry, Pineapple Soda Water
	KOMBUCHA

	kombucha
	Kombucha is a naturally fermented tea made using a living culture
	of bacteria and yeast. The process creates its signature tang, gentle fizz and naturally occurring live cultures, making it a refreshing alternative to the usual soft drink.
	The kombucha we serve comes from All About, founded in Galway
	by best friends Emmett and Keith. What started in a garden shed has grown into Ireland’s only carbon-neutral kombucha brewery,
	where their raw, unpasteurised brews are made with real, organic ingredients. Good ingredients, good energy and plenty of fizz.
	All About Organic Ginger & Lemon
	All About Organic Blueberry & Mint
	All About Organic Raspberry

	wines
	VEUVE CLICQUOT
	Veuve Clicquot Tasting Flights
	Veuve Clicquot Yellow Label
	Veuve Clicquot Rosé
	Veuve Clicquot Vintage
	WINE

	sparkling wine
	Masottina Rosé Prosecco Spumante
	Masottina Organic Prosecco Spumante
	Bottega Gold
	Bottega Rosé

	white wine
	Rocca Pinot - Italy
	VRL Van Loveren Sauvignon Blanc - South Africa
	Head Over Heels Chardonnay - Australia
	Picpoul de Pinet, Treize-vents - France

	red wine
	Terre Organic - Italy
	Van Loveren Cabernet Sauvignon - South Africa
	Muriel Crianza Tempranillo - Spain
	Los Andes Malbec - Argentina
	Pā Road Pinot Noir - New Zealand
	Foundstone Shiraz - Australia

	rosé wine
	L’Arnarcoeur
	Whispering Angel
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	international gin
	vodka
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	SPIRITS

	cognac & calvados
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