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T Gordon’s Gin, Fresh Lemon,
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I Vodka, Kahlua & Fresh Cream|
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Fresh Limes, Sugar,
|, Cachaga & Soda Water
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Sauza Gold, Triple Sec
& Fresh Lime Juice ?
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lTOUCH DOWN |
Vodka, Apricot Brandy, Lemon
T Maracwa & Grenadine ?
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FRENCH 75 |

l
Gordon’s Gin, Prosecco,
Fresh Lemon & Suga T
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P INA COLADA
White Rum, Coconut,
. _Pineapple & Fresh Cream |
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|SEX ON THE BEACH
Vodka, Peach Schnapps, T

:’g@: range & Grenadine 5
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| WHITE LADY |
I Gordon’s Gin, Triple Sec, I

pa Fresh Lemon & Sugar 5
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Jameson, Mint, Orange, T
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[MAKER’S MARK
WHISKEY SOUR

L Maker’s Mark, Lemon & Sugar j
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Goslings Bermuda Black Rum,
Fresh Lime, Ginger Beer
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Vodka, Triple Sec, Lemon
& Cranberry Juice ? j
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arkers Mark Sugar,
Angostura Bitters ¢
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[PIMM’S CUP |

Pimm’s, Ginger Ale, Sprite, T
5._Fresh Lemon, Orange & Cucumber ..
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Wh/te Rum, Dark Rum, High Proof Rum,

T Apricot Brandy, Almond, Lime
L, & Pineapple Juice i
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LONG ISLAND ICE TEAl
Vodka, Gin, Rum, Tequila,
Triple Sec, Lime & Coke i
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l Gin’ing Me Softly

Gin Ger gin, Vanilla syrup
Lime juice,Maracuja juice
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GIN FIZ J WAXYS

 NEEN T #IRISH PUB &
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l 5cl GordonsGin 2¢ Fresh Lemon 2 Sugar Syrup l
[. Soda Water Float I

S
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ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Rub the rim of the glas with lemon & dip in white sugar
Shake Gin, Lemon and Syrup togther
Fill glass with Ice

Pour mix over the ice slowly, Top with Soda water.

AFTER

The drink should be refreshing with a distinctive
kick Lemon & Gin

[DIEHES
Rub edge of glass with lemon and dip in white sugar

DONT'’S

Never shake Soda %BACK TO INDEX



WHITE RUSSIAN @WAXYS
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% 39 House Vodka 3¢ Kahula 4¢ Cream l '

9
2
rdC )

O az . 0/63‘;
ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Put the ice cubes in the tumbler

Pour the measured ingredient into the glass
Stir the drink

Float cream on top & add straw

AFTER

The drinl should be creamy with a hint of vodka

DO’S
Always use fresh ice

DONT'’S

Never use cream that is off {BACK TO INDEX |




MOJITO SRV

T #(IRISH PUB &

"_90 =

l 5¢ Havana Club 3¢ tbs Brown Sugar 6 lee Wedges él
T 2° Soda Water 10 Mint Leaves Crushed Ice

o
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ASSEMBLY

BEFORE

Put lime wedges in glass and muddle
An

 DURING

Put lime wedges in glass and muddle

Add mint leaves and sugar and lightly muddle the mint
Fill the glass with crushed Ice and the havana club 3 yrs =
Top up with soda water / Stir the drink carefully. Add decoratl |

AFTER

The drink should be refreshing a distinct taste of
Mint & lime

DO’S
Use dry ice and fresh ingredients

DONT’S R £
Never Muddle mint limes & sugar togther iBACK 1@ INDEX;



HUGOQ WAXYS

e #IRISH PUB &
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l 1Bottle Procecco 3° Monin Holunderbliite
T 3Mint leaves 2 Lime Wedges Soda water float

Q‘EO o o

ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Add glass to ice

por in Monin and add 3 mint leaves
Add lime wedges.

Pour in Procecco and top with Soda

AFTER

The drink should be light and fizzy with a hint of lime
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DO’S

Alwys add lime and mint first.

DONT'’S e alhetr
Never use flat pre opened procecco. BACK TO INDEX



CAIPIRINHA
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%52 Pitu Eachaca 5 Soday Waterc
[. 8 Lime wedges Crushed Ice
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ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Put lime wedges in glass & add sugar

Fill glass with crushed ice and add Pitu Cachaca
Top up with Soda Water

Stir the drink Carefully. add decoration & straw

AFTER __

The drink shouldhave a distinctive kick of Cachaca
& fruit flavours

[DIEHES
Always use dry crushed ice 6 Fresh Ingredients

DONT’S
Muddle Limes and sugar togther
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MARGARITA WAXYS

CONTENTS #(IRISH PUB ¥&
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T 49 Cuervo Gold 2 Triple Sec
[l b Monm sugar 1/2Lime Pressed
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ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Wet half the glass with a lime wedge, and dip into salt

Pour all liquids into a shaker / Squeeze limes into the shaker |
Add th eice cubes and shake for 15-20 seconds

Strain into the prepared glass, add decoration

AFTER __

The drink should taste Sweet & sour with a Tequila Kick
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Always use fresh ingerdients

DONT'’S

Never Put salt ot ice cubes into the drink.
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I 4Cl I—Iouse Vodka 2 Apricot Brandy 2Cl |
[, Puloco 2‘31 Grenadine 6cl Maracu]a Juice
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ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Add ice to shaker
add and mix the Vodka, Brandy 6 Puloco.

G
D“

Add Grenadine & do slow stir. Garnish with Orange

AFTER __

The drink should be refreshing with a distinctive
fruit and a hint of brandy

DO’S
Always pour into fresh ice
DONT’S

Never mix grenadine all way through ;{\BACK TO INDEXE



FRENCH 75 | WAXYS

CONTENTS «.,QIRISH PUB #
) ; e &

50_9

I 2d Gordons Gin 1¢ Lemon Juice
I ?15‘31 Prosecco 1¢! Sugar Syrup

ASSEMBLY

BEFORE

Make sure all ingredients are fresh and glassware is
clean without cracks

 DURING

Put Gin, Lemon & Sugar Syrup on shaker and shake well
Pour ingrediants into a flute glass

Then top up with Prosecco

AFTER __

The drink should be fizzy with a great taste of lemon

DO’S
Use dry ice and fresh ingredients

DONT’S
Never put ice in the glass
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WAXYS

#( IRISH PUB &

CONTENTS
o> S - Q<o
J_, 1¢ White rum 2¢ Cocos 10¢ Pineapple Juice |
T 2% Cream T
S . s & <o
ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Add ingredients into shaker with fresh ice.
Shake well for 15-20 seconds

Drain into glass with fresh ice.
Garnish with orange and serve

AFTER __

The drink should be refreshing with a distinctive
creamy coconut taste.

DO’S
Always drain into fresh ice

DONT'’S
Never use cream that is off
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APEROL SPRITZ ¥ AW &'

CONTENTS #CIRISH PUB &

50_9

I 4Cl Aperol 20%Chardonnay Soda FloatQJ,
LOrange Slice Ice

ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Add ice to glass

add Aperol & Chardonnay
Stir lightly.

Top with Soda and garnish with Orange

AFTER __

The drink should be light with a kick of wine & Aperol

DIGES
Always use fresh clean ice

DONT’S
Never use flat chardonnay

'BACK TO INDEX |




WAXYS

# IRISH PUB &
CONTENTS

gt House Vodka 3% Peach Schnaiaps
[. 209 Orange Juice 1¢ Grenadine

2
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ASSEMBLY

BEFORE

Make sure all ingredients are fresh and glassware
is clean without cracks

 DURING

Add fresh Ice to glass

Add ingediants to a cocktail shaker & shake well.
Pour slowly into glass over the ice.
Add the grenadine.

AFTER __

The drink should be refreshing with a taste peach

(oo

DO’S

Use fresh ice & fresh ingredients
DONT'S

Never stir, always use cocktail shaker.

'BACK TO INDEX |



WHITE LADY

CONTENTS
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5¢ Gordons Gin 2 Fresh Lemon Juice 3

2% Triple Sec 1¢ Grenadine

O ¥ @%
ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Put all th ingrediant in coktail shaker and shake well
Pour carfully into Martini glass

AFTER __

The drink should be refreshing with a distinctive
kick of lemon & Gin

DO’S
Use fresh ingredients

DONT’S
Put ice in the glass.

'BACK TO INDEX |



EETES  WAXYS

CONTENTS # IRISH PUB §
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|l 59 Jameson 6 Mint Leaves 3 Proes Agasturl bitters J,
]’ y! Orange Wedge 2 *P°ons Brown Sugar
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ASSEMBLY

BEFORE

Make sure all ingredients are fresh and glasswar | ] '_} i
e is clean without cracks i

 DURING

Muddle the sugar with the orange.
Add the Jameson to the glass.
Fill glass mint & crushed ice

Stir well, then add the three drops of bitters to the top of the ice

AFTER __

The drink should be refreshing with a distinctive kick
of Jameson & Mint

DO’S
Use dry crushed ice and fresh ingredients

DONT'’S
Never muddle the mint
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MAKER S MARK
OLD FASHION WAXYS

#(IRISH PUB ¥&
CONTENTS
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l 5cl Makers Mark 2¢! 15reen Brown Sugar |

L 3Props Aggasturi Bitters 1 Orange Peel
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ASSEMBLY

BEFORE

Make sure all ingredients are fresh and
glassware is clean without cracks

 DURING

Mix the bitters with the sugar

Put the bourbon with 2 ice cubes in the glass & stir well
Add 2 more ice cubes & stir well ( Add 2 more ice cubes & stir
Rub the orange peel on the edge of the glass & place in glass.

AFTER __

The drink should be with a distinctive kick bourboun
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DO’S
Always add 2 ice cubes at a time.
DONT’S

Never forget to rub the orange. ;{}BACK TO INDEX |



WAXYS

CONTENTS .4QIRISH PUB #

Q'_9C\ =

I 4°! Goslings Rum 1 Fresh Squeezed Lime
]’ 20 L Ginger beer
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ASSEMBLY

BEFORE

Make sure all ingredients are fresh and
glassware is clean without cracks

 DURING

Fill glass with fresh ice

Add Goslings Rum, squeeze 1 fresh lime
Top up with Ginger beer

AFTER __

The drink should be refreshing with a dark rum & lime

[DIEHES
Use dry crushed ice and fresh ingredients

DONT’S
Never shake always stir.
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COSMOPOLITAN @WA XYS

CONTENTS # IRISH PUB %
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ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Pour all the ingredients into a clean cocktail shaker
Add ice cubes and shake for 10-15 Seconds
strain into a Margarita Glass

Garnish with a lime wedge on the rim of the glass

AFTER __

Drink should be a distinctive red colour
with slight foam on top

by

b
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4 House Vodka 2¢! Triple Sec Ice Cubes
1¢! Pulco Juice 6° Cranberry Juice

g

[DIEHES

Always garnish with a lime slice
DONT’S

Put ice cubes in drink as it gets to watery
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MAKER’'S MARK

WHISKEY SOUR WAXYS

#( IRISH PUB &
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CONTENTS
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J_,4C1 Makers Mark 2°¢ Lemon Juice 2 Sugar Syrup
L 4cl Orange Juice Orange Garish
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ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Add Ice, Makers MArk, Lemon Juice & Syrup to shaker.
Shake well for 15-20 Seconds.

Drain into glass with fresh ice.
Garnish with Orange slice

AFTER __

The drink should be refreshing with a distinctive
tste of Orange with a whiskey kick
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DO’S
Always drain into glass with fresh ice

DONT’S
Never use old orange juice
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@WAXYS«@
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CONTENTS 3
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| 49! Pimms 10 Ginger Ale 10¢ Sprite |
L 2 Slice Orange 2 Slice Lemon 2 Slice Cucumber j
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ASSEMBLY

BEFORE

Make sure all ingredients are fresh and glassware is
clean without cracks

| DURING

Fill the glass with Ice
Put all the ingrediants togther & mix well

AFTER __

The drink should be refreshing with a
distinctive flavour of Pimms & Ginger

DO’S
Use dry fresh ice and fresh ingredients

DONT’S
Never shake always stir.

'BACK TO INDEX |



EESEEEEE | WAXYS

# IRISH PUB &
CONTENTS
| 64 Long Island Mix 10 Coke 2° Lime Juice
T 2¢ Pueo T emon Juice Ice Cubes
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ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Pour the Long Island mix and juices into a clean cocktail
shaker and add ice cubes & shake for 15-20 Seconds
Strain on the rocks in a tall gravity glass

Top up with coke and garnish and add straw

AFTER __

The drink should be refreshing.
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DO’S
Always use Fresh Ice Cubes

DONT’S R et
Never use flat Coke iEiCK TO INDEXl
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'GIN'ING ME SOFTLY SERIWIN'Q'ES

#( IRISH PUB &

CO N TENTS
Ea -l 1 D R
| 4“Gin Ger 25 VManilla syrup | 4 -3 Rum
I 2% Lime juice a5 Maracuja juice Slice of Maracuja
S 2 z & <o
ASSEMBLY

BEFORE

Make sure all ingredients are fresh
& glassware is clean without cracks

 DURING

Add all the ingredients in the shaker and shake well.
Drain into glas with fresh ice

Garnish with slice maracuja flamed with few drops
of high proof rum

AFTER __

The drink should be distinctive to llok at and with
a kick of gin & maracuja

DIOFSE .
Always light maracuja.

DONT’S
Never pour with out draining

'BACK TO INDEX |






