
DESSERTS

BAKED WINTER SPICED CHEESE CAKE  Cranberry Compote	 9.50

COCONUT CRÈME BRÛLÉE Anzac Cookie	 9.50

AUTUMNAL RICE PUDDING with Fruit Compote	 9.50

STICKY TOFFEE PUDDING Toffee Sauce, Vanilla Cream	 9.50

SELECTION OF GELATO Made by Scúp, Co. Wexford	 9.50

CHEESE BOARD 
A Selection of Mature Irish & French Cheese,  Apple Chutney, Crackers  	

choose 5 or 7 from our cheese board	 19.95

POST DINNER COCKTAILS

SHERRY BARREL AGED NEGRONI 
Gunpowder Gin, Campari, Cocchi Vermouth, Amaro Montenegro	 17.00

BUCKLEY’S WHISKEY SOUR	  
Teeling Whiskey, Buffalo Trace Bourbon, Fig, Citrus,Cardamom, Bitters 	 15.00

MAVERICK 
Istil Vodka, Passionfruit, Pineapple, Tonka, Meringue, Prosecco	 16.00

ESPRESSO MARTINI   	
Istil Vanilla Vodka, Coffee Liqueur, Coffee 	 14.50

PORTS & DESSERT WINE

		  Glass	 Bottle

N/V	 Graham’s Fine Ruby, Douro, Portugal 	 8 	 49

N/V	 Graham’s Fine Tawny, Douro, Portugal	 10	 73

2019	 Graham’s LBV, Douro, Portugal 	 9 	 65

2016	 Château Laville Sauternes, Bordeaux, France (37.5cl)	  	 50

2007	 Niepoort Colheita Port (75cl) Douro, Portugal	 17	 100

2009	 Château de Malle, Sauternes (75cl) Bordeaux, France 		  120

‘I’m always getting enough for three forgetting anyway I’m sick of that 
everlasting butchers meat from Buckley loin chops and leg beef and rib 
steak and scrag of mutton and calves pluck the very name is enough’ 

JAMES JOYCE, ULYSSES

BUCKLEY’S IRISH COFFEE

Tullamore Dew Whiskey, Coffee, 
Guinness Bread Syrup, Cream

€12.50

 BELFAST COFFEE

Bán Poitín, Cold brew Coffee,                   
Cream, Nutmeg

€12.50

ALLERGEN MENUS AVAILABLE UPON REQUEST.

14.95



BRANDY

Armagnac 	 9

Calvados 	 8

Hennessy 	 7.50

Hennessy VSOP 	 11

Hennessy XO 	 33

Remy Martin VSOP 	 11

Remy Martin XO 	 24

APÉRITIFS

Vermounth	

Martini Extra Dry (Italy. 15%) (Dry) 		  7.5

Noilly Prat Original Dry (France. 18%) (Dry) 		  7.5

Martini Rosso (Italy. 15%) (Rosso / Sweet) 		  7.5

Carpano Antica Formula (Italy. 16.5%) 	(Rosso / Sweet) 	 8

Martini Bianco (Italy. 15%) (Bianco) 		  7.5

Fruity / Herbal	

Aperol (Italy. 11%) 		  7.5

Aperol Spritz (Prosecco & soda water; orange slice) 		  14

Campari (Italy. 25%) 		  7.5

Campari Spritz (Prosecco & soda water; green olive) 		 14

PIMM’S No.1 Cup (England. 25%) 		  7.50

PIMM’S Royal Cup	

(Prosecco; orange, cucumber, strawberry, 

raspberry, mint) 		  14

Pastis / Anisette (Also good as digestifs)		

Pernod (France. 40%) 		  7.5

Luxardo Sambuca (Italy. 38%) 		  7.5

Sambuca Vaccari Nero (Italy. 38%) 		  7.5

Dr. Jekyll Absinth (Germany. 55%) 		  7.5

Aperitifs du vin	

Kir		  10

Kir Royale		  14

COFFEE

Americano 	 4.00

Espresso 	 3.80

Double Espresso 	 4.30

Espresso Macchiato 	 4.00

Flat White, Latte, Cappuccino 	 4.30

Decaf Americano 	 4.00

Decaf Latte, Cappuccino 	 4.30

Non-Diary Latte, Cappuccino 	 4.30

Mocha 	 4.50

Hot Chocolate 	 4.50 

Baileys coffee 	 12.50

French coffee 	 12.50

Calypso coffee 	 12.50

Frangelico coffee 	 12.50

TEA

Tea	 3.15

Herbal Tea	 3.65

(Earl Grey, Peppermint, Green, 
Camomile, Summer Berry and Detox)

STEAK AND SEAFOOD PAR EXCELLENCE

THEBUCKLEYCOLLECTION.IE
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