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Welcome to Finnhenry’s, A Public House located in the hub of Orlando’s thriving 

downtown district, Finnhenry’s is a gathering spot for locals and visitors alike. The 

word “pub” originates from the term “public house” which references a community 

gathering place or focal point within the community for socializing and sharing stories, 

daily events, and in our case, refreshing beverages!

39  NORT H  OR A NG E  AV E .  OR L A N D O, F L 32 8 01  

Telephone
407 648 0100

    

GRAPE LEMON DROP

Three Olives, Grape Pucker, sour mix.

RED SNAPPER

Crown Royal, Amaretto & cranberry.

KEY WEST ROOT BEER

Jager, Root Beer Schnapps & Pepsi.

UNDERTOW

Three Olives Citrus, Blue Curacao,

Sour Mix & Chambord.

THE MANHATTAN

Canadian Whisky, sweet vermouth and 

Angostura bitters garnished with a cherry. 

Served on the rocks or up in a martini glass.

CLASSIC GIMLET

Three Olives Vodka and Rose’s lime.

On the rocks or up.

THE DEBUTANTE

Bacardi limon, peach schnapps and cranberry.

THE ITALIAN MARGARITA

1800 Tequila and Disaronno Amaretto

make this perfect margarita.
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SERVING GOOD TIMES

CREAMSICLE

Three Olives Orange, Licor 43, OJ

and a splash of cream.

SALTY DOG

Three Olives Vodka & grapefruit juice.

Served with a salted rim. 

CHERRY CHEESECAKE

Three Olives Vanilla & cranberry –

simple and delicious!

THE DIRTY BIRD

Three Olives Vodka, olive juice

and bleu cheese stuffed olives.

WATER MOCCASIN

Southern Comfort, Peach Schnapps

& Sour Mix.

CHAISE LOUNGE

Bacardi Coco, Bacardi Limon, banana, OJ, 

pineapple & cranberry.

WATERMELON JOLLY RANCHER

Three Olives Watermelon, Watermelon 

Pucker & sour mix.

HOME OF THE $5.00 CAR BOMB!
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