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WELCOME

We're so glad you're here.

Upstairs at McSorley’s started with a love for
great cocktails, good food, and nights that
bring people together. Every drink on our
menu is made with care, we take the time to
choose the right ingredients, taste, adjust,
and make sure it’s just right before it reaches
your glass.

Our small plates are made the same way, full
of flavour and meant to be enjoyed alongside
your drink.

And of course, there’s the piano. We hope you
enjoy the music, a good cocktail in hand, and
whatever kind of night unfolds, whether it’s
relaxed and easy or full of laughter and song,
Thank you for being here. We hope tonight is

one to remember.
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House Nuts €4

Mix of cashew, almonds, walnuts, pepitas roasted in a
salty & spicy house blend

Cashews, Almonds, Walnuts, Milk

Italian Olives €4

A mix of Nocellara, Nostrane & Cerignola Olives

Furikake Sambal Fries €7

Japanese style skin on fries tossed in a nutty, garlicky,
chilli seasoning & Sambal mayo

Sesame, Egg, Mustard

Cacio e Pepe Bonbons €10

Crispy fried macaroni balls flavoured with pecorino &
mozzarella cheese, black pepper & truffle dip

Gluten (wheat), Egg, Milk, Mustard

Char Siu Pork Belly €11

Slow cooked pieces of pork belly tossed in a five spice,
hoisin & honey glaze

Gluten (wheat) Sesame, Soy, Sulphites

Chicken Yakitori €12

Chargrilled & marinated chicken skewers with a lime
& coriander sauce

Sesame, Egg, Mustard, Soy

Cheeseburger Sliders €12

& Hereford beef sliders on mini brioche buns with

cheese, pickles & aioli
Gluten (wheat) Milk, Egg, Mustard
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SORLEY’S

A sophisticated martini
blending Method &
Madness Gin with Fino
sherry and dry vermouth,
softened by créme de cacao.
Brightened with orange
bitters and a touch of saline,
it’s a silky, complex, and
elegant classic with a
modern twist.

€16

F Hr

n5~

A vivacious, herb-laced
creation of Method &
Madness Gin and Fernet-
Branca, flavoured with fresh
lemon and crisp apple.
Velvety egg whites lend a
creamy crown, while basil
and orange bitters weave a
harmonious blend of green
freshness and gentle spice.
Finished with fragrant basil.

€16
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A refined gin sour built on Method
& Madness Gin, lifted with fresh
lemon and softened by gentle
sweetness. Smooth in texture, it’s
crowned with kaffir lime leaf and a
delicate lemongrass foam,
delivering aromatic depth and a
subtle, exotic flourish.

€16
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STRAWBERRIES

A crystal-clear Margarita made
with Olmeca Altos Blanco and
Cointreau, blended with clarified
strawberry and vanilla. Vibrant
and refined, it unfolds with ripe
berry sweetness and soft citrus
warmth, finished with blood
orange zest and smoked salt for a
[ subtle, savoury contrast.

e €15.50




Yeres e
SUNSHINE

A warming, indulgent mix
of Bulleit Bourbon and
house-made tonka bean
syrup, flavoured with
black walnut, Angostura,
and orange bitters. Rich
and aromatic, it finishes
with the smoky perfume
of a burnt orange peel,
leaving a lingering,
sophisticated warmth.

€16

A citrus-infused cocktail of
Malfy Gin, yuzu liqueur, and
[talicus, flavoured with
lemon juice and a hint of
brown sugar. Velvety egg
white adds a creamy texture,
while orange and Angostura
bitters lend aromatic depth.
Finished with a crisp,
dehydrated lemon.

S
@ €18
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A lively blend of Absolut
Vodka, blood orange juice,
and Aperol, flavoured with
honey-thyme-rosemary syrup
and fresh lemon. Silky egg
whites lend a creamy texture,
while orange bitters and
smoked blood orange zest
create a fragrant, savory
finish.

€15
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CONNECTION

A vibrant, tropical blend of
Havana 7 rum, Plantation
Pineapple, triple sec, apricot
brandy, and passionfruit,
layered with citrus, pineapple,
orgeat, and falernum. Hints of
bitters add depth, while
maraschino cherries and a
pineapple leaf crown this

playful, exotic creation.

€17
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Arefined 0.0 gin creation with
cranberry, fresh lemon, and strawberry
syrup. Egg white adds a creamy finish,
crowned with a delicate dried hibiscus

flower.
Firreaite
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A tropical mix of fresh pineapple,
passionfruit, and orgeat, brightened
with lemon, lime, and falernum,
finished with a full Tiki garnish for an
island-inspired flourish.

€11

€12

Alight, refreshing mix of Aperol
syrup and soda, rounded with zero-
proof prosecco, finished with a
fragrant orange and mint garnish.
€11














































