


‘PERUKE & ‘PERIWIG

"Step into the shadows of a bygone age, where velvet-
draped parlours whispered of séances, alchemy, and
forbidden curiosities. Within these pages lie ten elixirs
inspired by the dark magic of the Victorian night -
potions of smoke and fire, perfumed botanicals, and
exotic flavours conjured by our bartenders. Each drink
is both ritual and performance, crafted to transport
you beyond the ordinary and into a world of mystery,
wonder, and illusion."
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Step into the shadows of a bygone age, where
velvet—draped parlours whispered of séances, alchemy,

and forbidden curiosities.

Within these pages lie ten elixirs inspired by the dark
magic of the Victorian night. Potions of smoke and fire,
perfumed botanicals, and exotic flavours conjured by our

bartenders. Each drink is both ritual and performance,

crafted to transport you beyond the ordinary and into a

world of mystery, wonder, and illusion.

Each drink is an act of enchantment: crafted with fire,
smoke, and edible artistry, using exotic ingredients and

theatrical presentation that capture the darkly elegant
spirit of Peruke & Periwig. The aesthetic blends gothic
sophistication with vintage mystique, paying homage to
the venue’s character while inviting guests into a world

of sensory magic.
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The Devil's Hour

Incantation

“When the clock strikes shadow, temptation awakens.”
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Smoky - Spiced - Forbidden

Ingrediants
Casamigos Mezcal, Blood Orange Juice, Amaro, Clove &

Cinnamon Syrup, Fresh Lime.

Garnish
Black Salt Rim, Cinnamon Stick.

Flavour Profile
Smoky and bittersweet. Mezcal and amaro entwined with
glowing blood orange and winter spice. A dark ritual of fire

and citrus, veiled in smoke and sin.

Allergens

None.
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Incantation

“From garden to goblet, the earth finds its voice.”

Savoury - Herbal - Luminous

Ingrediants
Tanqueray No. Ten, Sauvignon Blanc, Tomato Water,

Saline Solution, Basil Olive Oil.

Garnish
Cheese Square.

Flavour Profile

A spell of the earth and vine. Bright gin and crisp sauvignon
entwined with the essence of ripe tomato and a whisper of salt.
Basil oil drifts like green smoke, finishing in a savoury bloom

kissed by cheese.

Allergens
Milk (Grana Padano), Sulphites (wine)
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Incantation
“From the depths it rises, cloaked in flame and shadow.”

Smoky - Spiced - Fiery

Ingrediants
Kraken Rum, Lime, Ginger Liqueur,

Clove & Cinnamon Syrup.

Garnish
Wood Smoke.

Flavour Profile
A storm of smoke and spice. Dark rum ignitcd by fiery ginger
and warmed by clove and cinnamon. Lime cuts through like a

spark in the night.

Allergens

None.
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The Madame Seraphine

Incantation

“A saint’s kiss laced with vice.”

Herbal - Fruity - Enchanting

Ingrediants
Fig Gunpowder Gin, Lemon Juice, Berry & Sage Syrup,

Blue Curagao. Sage Foam.

Garnish
Sage foam, Edible Flower.

Flavour Profile

Ethereal and alluring - earthy fig and citrus meet blackberry’s
allure beneath a crown of sage foam. A whisper of heaven
wrapped in sin.

Allergens
Egg (foam)
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' The Obsidian Bloom

Incantation
“In darkness, the bloom drinks the light.”

Bitter - Smoky - Velvety

DR

Ingrediants
Cocchi Barolo Chinato, Casamigos Mezcal, Aperol,
Lemon Bitters, Orange Bitters, Chocolate Bitters.

Garnish

Chocolate Powder

Flavour Profile

A dark and silken balance. Smoky mezcal and bittersweet

Apcrol entwine with Barolo’s richness and a whispcr of citrus.

Finished with a touch of chocolate, where bitterness meets

indulgcncc.

% Allergens
g | Sulphites (Cocchi, Aperol), Milk (Chocolate)
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The Velvet Mirage

Incantation

“The sweeter the vision, the swifter it vanishes.”
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Fruity - Tropical - Silky

Ingrediants
Smirnoff Vanilla Vodka, Raspberry Liqueur, Acai,
Coconut, Lime, Egg Whites.

Garnish

Straw.

Flavour Profile
Exotic and elusive. Ripe berries and coconut shimmer against
bright lime, all carried by vanilla’s soft glow. A sweet illusion

that lingcrs like pcrfumc on the air.

Allergens
Tree Nuts (Coconut), Egg.
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' The Transcendence

Incantation
“Drink, and let the light forget your name.”

D

Ingrediants

Cacao Butter Washed Casamigos Blanco, Italicus, Paragon
Vetiver Cordial, Citric Solution, Butterfly Pea, Edible
Glitter.

Garnish

Shimmering Surface.

Flavour Profile

A shimmering illusion. Tequila softened by cacao butter and
lifted by the floral glow of Italicus. Weave sweetness through a
swirl of violet and light, glittering like a whispered spell.

% Allergens
> | Milk (cacao butter.)
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' The Alchemist’s Elixir

Incantation

“From flame and fruit, gold is bprn.”
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Smoky - Spiced - Indulgent - Boozy
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Ingrediants
Micil Heritage Poitin, Banana & Brown Butter Fat Washed
Toki Whiskey, Honey, Tonka Tincture.

Garnish

Charred Banana.

Flavour Profile
A goldcn ritual of fire and spice. Japanese whiskcy dccpcncd by
brown butter and banana, sweetened with clove and tonka.

Smoke drifts through each sip, a whisper of warmth and sin.

Allergens
Milk (Brown Butter.)
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The Banquet of Shadows

Incantation

“Where sweetness burns, desire is reborn.”

Velvety - Indulgent - Infernal

Ingrediants
Hennessy, Licor 43, Salted Caramel Syrup, Double Cream,
Egg Yolk.

Garnish
Flambéed Finish.

Flavour Profile
Opulcnt and infernal. Rich cognac and goldcn caramel entwine
beneath a veil of cream and yolk. Sweetness ignites into flame,

lcaving a whispcr of smoke and sin.

Allergens
Milk (Cream), Egg.
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Pilintra

Incantation

“He walks between worlds, laughter wrapped in smoke.”

Ingrediants
Lemongrass Infused Cachaca, Goiabada Shrub, Lime Juice,

Cupuacu Foam, Palo Santo Aromatic Spray.

Garnish

Aromatic Mist.

Flavour Profile

An offcring of spirit and smoke. Bright lcmongrass and guava
entwine with tropical acidity, crowned by silky cupuagu foam.
Palo santo drifts through the air like a blcssing from bcyond.

Allergens
Egg (foam.)
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The Scarlet Séance

Incantation

“From root to crown, the crimson heart awakens.”
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Citrusy - Earthy - Enigmatic
Ingrediants

Suntory Roku Gin, Yuzu Juice, Cardamom-Honey Syrup,
Beetroot Juice, Egg White.

Garnish
Beetroot Shot

Flavour Profile
A ritual of colour and light. Yuzu’s brightncss and spiccd honcy
dance with earthy beetroot and creamy foam. The living and

the lost share a sip.

Allergens
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The Spectral Rose

Incantation
“A petal lost, a spirit found.”

T

Ingrediants
Don Julio Blanco, Cherry Brandy, Maraschino Syrup,
Lime, Egg White, Créme de Cacao, Cherry Soda.

Garnish
Maraschino Cherry.

Flavour Profile
A haunting harmony of light and shadow. Bright thuila
wrapped in cherry and cacao, softened by silk-like foam.

Effervescent and alluring, it lingers like a spirit’s last sigh.

Allergens
Egg, Sulphites (Cherry Brandy)
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The Gilded Paradox

Incantation

“Sweetness and sin in pcrfect accord.”

;

Floral - Citrusy - Opulent

Ingrediants
Cognac, Banana liqueur, Lime, Rose & Hibiscus Syrup,

Dash of Thyme.

Garnish
Dried Roses and Thyme Sprig.

Flavour Profile
Golden and curious. Rich cognac kissed by banana and lime,
veiled in rose and wild thyme. A meeting of elegance and

mystery in every sip.

Allergens

None.
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_May contain traces of sulphites or gluten.
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The Golden Hex

Incantation
“Gold burns brightest in gentle hands.”

§

Spiced - Citrusy - Radiant

Ingrediants
Tanqueray 0.0, Mango Syrup Infused With Garam Masala,
Pink Peppercorn & Coriander, Fresh Orange Juice.

Garnish
Glittered Shiso Leaf

Flavour Profile
A spell of sun and spice. Citrus brightness entwined with
aromatic heat and the whispcr of coriander. The shiso leaf

glimmers like a charm, casting warmth and wonder in every

S1p.

Allergens
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Non-Alcoholic Cocktails

Clever Club | 12.00
Tanqueray 00, Raspberry Syrup, Egg Whites, Citrus.

(Egg)

Virgin Mary | 11.00
Tomato Juice, Citrus, Carolina Reaper Tincture,

Chilli flakes, Black Pepper, Worcestershire Sauce.

The Flirtini | 11.00
Pineapple, Citrus, Passionfruit, Vanilla, Egg Whites,
Soda Water. (Egg)

The Bobbed Bliss | 12.00
Tanqueray 00, Green Apple, Citrus, Ginger Beer,
Ginger Foam. (Egg)

Berry Sour | 12.00

Tanqueray 00, Fresh Berries, Hibiscus & Rose Cordial,

Citrus, Cranberry, Grapefruit Soda.

Powdered Wig | 12.00

Tanqueray 00, Shiso & Berry Shurub, Pineapple Soda,

Vanilla, Pink Berry Foam. (Egg)
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Thank You

Each cocktail in this collection was created by a
member of the Peruke & Periwig bar team,
reflecting their individual style, imagination, and
alchemical curiosity. Together, they form a
symphony of flavours that blur the line between

craft and conjuring.

We hope you have enjoyed your visit and we look

forward to Welcoming you again.

peruke.ie

@perukeperiwig
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