Onda Cocktail Room

Where Flavour meets Hospitality

Flavour Discovery

Red Room
Tanqueray No. Ten, Italicus, red berries,
vanilla, lime leaf, rosé sparkling wine

Fizzy/Fruity/Fresh
€13

Saved by the Bell
Mezcal, red bell pepper, rhubarb,
citrus, egg white, grapefruit soda

Smokey/Veggy/Tart
€14

The Nasty Martini
Caper infused vodka,
dry vermouth
Dirty/Dirty/Dirty
€12

Mellon Collie
Don Julio Blanco, jalapeno, melon,
cucumber soda
Fresh/Fruity/Spicy
€16

Beetbox
Tanqueray gin, vermouth, Yellow Chartreuse,
beetroot, mustard, tonic, rocket
Earthy/Fresh/Pungent
€13

The Bitter End

Ron Colon Red Banana, Bitter Fusetti Cacao,

Mr Black, coffee & banana foam
Strong/Sweet/Bitter
€15

Amoxicilin
Johnnie Walker Black Label, lapsang,
ginger, honey, egg white
Peaty/Sour/Spicy
€12

Green Gardens
Tanqueray No. Ten, Tio Pepe, dill,
green apple, elderflower, citrus, soda
Fresh/Green/Citrus
€13

Spice Trade
Plantaray Xaymaca rum, Golden Falernum,
allspice, chinese five spice, hibiscus soda
Intense/Fresh/Dry
€13

Black Forest
Bulleit Bourbon, Cherry Heering, coffee,
maraschino, chocolate, walnut, egg white
Chocolate/Cherry/Coffee
€13

One Sip Martini - Horseradish infused Ketel One vodka, Vermouth, Caviar - €8

Onda Classics

Ta Krai Mao
Ciroc vodka, green chilli, lemongrass
galangal, lime leaf, coconut,
Spicy/Aromatic/Savoury
€14

Filthy Negroni
Mezcal, Tequila,Punt e Mes,
Bitter Fusetti, olive bitters, pickle
Smokey/Bitter/Pickled
€13

Nikkei Milk Punch
Cachaga, Sakura, rice milk,
full fat milk, pandan, coconut
Floral/Velvety/Cereal
€13

Sweet & Spicy nuts - €5

Tommy’s Smokey Margarita
Mezcal, Tequila, triple sec,
lime, agave, olive wood smoke
Smokey/Salty/Citrus
€12

Basil Midori Sour
Ketel One vodka, Midori liqueur,
basil, lemon, egg white
Herbal/Sour/Sweet
€12

El Caribeno
Dewars 8yo Caribbean cask, peanut,
coconut, mango tepache
Nutty/Tropical/Fermented
€13

IVA/VAT Included @ 23%




Onda Cocktail Room Where Flavour meets Hospitality

Virgin Cocktails

Roots Filthy Negroni 00
Giffard Ginger N/A, lemon, Tanqueray 00, Bitter Giffard N/A,
ginger, honey, egg white, ginger beer Giffard Ruby Grape N/A, olive bitters, pickle
Earthy/Spicy/Sweet Aromatic/Bitter/Pickle
€10 €10

Spiced Paloma ElderApple
Giffard Grapefruit N/A, allspice, Tanqueray 00,Giffard Elderflower N/A
chinese five spice, citrus, Grapefruit soda green apple, cucumber, citrus, soda
Citrus/Aromatic/Fresh Fresh/Floral/Green
€10

Top Shelf Cocktails

Blue Rose Truffle Vesper
Johnnie Walker Blue Label, Cambridge truffle gin, Ketel One vodka,

triple citrus syrup & rose water dry vermouth, truffle salt
Floral/Citrus/Oak Truffle/lUmami/Crisp
€45 €30

Guadalajara From Mountains to Sea
The Lost Explorer 10yo Mezcal or Zacapa XO rum, Lagavulin 8yo whisky
Don Julio 1942, Anchos Reyes, Nixta, bitters seaweed, bitters, salt
Intense/Boozy/Spicy Chocolate/€C40€sta//Peaty

€45
(Available with 8yo Mezcal or Don Julio reposado) (Available with Zacapa 23yo)
€18 €18

Tasting Experience

Enjoy a curated tasting of five mini cocktails, thoughtfully selected by us to highlight a progression
of flavours. Sit back, relax and let us take you on a journey.

The entire table must choose the experience.

€38 per person

Masterclasses & Experiences

Join us for an unforgettable cocktail experience, perfect for enthusiasts and novices alike. Led by
Peter O’Connor, industry expert with 30 years of experience, former Diageo Master of Whisky, and
Bar Rescue TV bar expert—our masterclasses blend passion, knowledge, and hands-on learning.

Flavour Discovery Experience The Big Five Whiskey Masterclass
With a focus on the creation & Learn the history, production & tasting of Enjoy 6 whiskeys from around the world

understanding of three bespoke the 5 main spirit categories, Vodka, Gin, while learning the history and production
cocktails from our flavour Rum, Tequila & Whiskey. Includes 3 of these beautiful whiskeys. Includes a
discovery menu. classic cocktails. classic whiskey cocktail.

€70 per person €75 per person €70 per person

Please inform us of any food allergies




