OLD IRISH TRADITIONS
AND AWARD WINNING
EXCELLENCE

DRINKS Menu

Andy’s Bar & Restaurant owned and run
by the Redmond Family have has been
serving fine food and drink since 1983,
making us the second oldest family run
bar/restaurant in Ireland today. This is
something we are incredibly proud of,
an achievement that only encourages us to
strive for higher standards and new and
better experiences for all our customers.

WE STOCK 101 PREMIUM WORLD GINS.
IF YOU LOVE GIN AS MUCH AS WE DO,
then ASK TO SEE OUR GIN MENU.

telephone:
irish restaurant awards FOR

BEST gastro pub

IN coUNTY monaghan
2010 / 2011 / 2012 / 2013 / 2014
2015 / 2017 / 2018 / 2019

047 82277
12 Market street, monaghan
info@andysmonaghan.com

BEERS • WINES • LOCAL CRAFT BEERS •
CIDERS • HOUSE SPECIALITY GINS •
SPECIALITY COFFEES •
ALCOHOL FREE DRINKS

local craft beers .... 5.00

Brehon Blonde (500ml Bottle)
A refreshing conditioned pale golden
beer with a malty biscuity finish

Menu Pairing: Chicken Monaghan

Stony Grey IPA (500ml Bottle)
Pours a deep ander medium white head.
Bready aromas with light biscuit
flavours

Menu Pairing: Old Style Chicken Wings
or Mediterranean Duo

Killanny Red (500ml Bottle)
A grand Irish Ale with russet red hues
and a slightly malty nutty flavour

Menu Pairing: 30 Day Dry Aged Beef

Ulster Black (500ml Bottle)
A sweet toasty Oatmeal stout with a
dark chocolate and coffee finish

Armagh Cider .... 5.00

Menu Pairing: 30 Day Dry Aged Beef

Long Meadow Medium Cider
(500ml Bottle)

A medium style cider produced on Pat
Mc Keever’s farm on the Loughgall
Road, Portadown. crafted from
Bramley Apples to produce a smooth
refreshing finish

Menu Pairing: Traditional Fish in Batter

Long Meadow Sweet Cider
(500ml Bottle)

100% pressed apple juice allowed to
naturally ferment. Unlike many ciders
which use concentrates, the Mc
Keevers sweeten with red apple only
to produce a full flavoured cider

Menu Pairing: Goats Cheese Tartlet

Alcohol Free gin

‘What to drink when you’re not drinking’
All of the products listed below are free from
additives or sweeteners. Sugar free & calorie free.

silk tree (REFRESHING)

We are delighted to offer an Irish made alcohol
free gin. Seedlip has been distilled in a copper
still with ceylon cinnamon, coriander seeds,
orange peel, juniper berries, lemon verbena.
Garnished with a fresh grapefruit wheel and
served with Mediterranean tonic.

Alcohol FreE
BEER & CIDER

beerS
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heineken 0.0%

KOPPARBERG

3.95

STRAWBERRY & LIME

ERDINGER

4.50

4.75
KOPPARBERG
MIXED FRUIT

4.75

6.95

seedlip garden 108 (HERBAL)

A world-first non-alcoholic distilled ‘spirit’ made
from a fresh mix of hay, pea, spearmint,
rosemary, thyme and hop. This botanical spirit is
rather like a gin that’s not gin, as the
predominant flavour is clove rather than juniper
berry. Garnished with cucumber roll, rose buds
and matched with Elderflower Tonic.

speciality coffees
french revolution ... 6.95

A unique after dinner liqueur created by a world
champion Barista in Finland. A French Cognac,
French orange liqueur, a chocolate syrup, a shot of
hot freshly ground Espresso and topped with
premium vanilla ice-cream. Incroyable!

6.95

seedlip 42 (citrus)

A zesty & complex, citrus blend of three types of
oranges, lemon and an uplifting spice. Served
with fresh Grapefruit wheel and matched with
Mediterranean Tonic.

mandarin napoleon ... 6.95
Another unique coffee liqueur only available here in
Andy’s. Made using a high-quality Belgian liqueur
infused with tangerines, this Cognac combined with
a double shot of espresso and topped with freshly
whipped cream. Served in an elegant Georgian glass.

6.95

seedlip spice 942 (aromatic)

Made from an earthy mix of cardamom,
Jamaican allspice berries and American oak
(“for a bit more nuttiness”), with lemon and
grapefruit peel. Served with fresh Grapefruit
wheel and matched with an Indian Tonic water.

6.95

espresso martini ... 6.95
Created in ‘80s Soho, London, by cocktail legend
Dick Bradsell, the story goes that a delightful young
lady entered his bar and asked Dick to make her a
drink that “wakes me up and then [insert expletive
here] me up”. Thus, a legend was born.
Espresso Martini is a cold, coffee-flavoured cocktail
made with vodka, espresso coffee, coffee liqueur,
and sugar syrup.

