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PUNcHeS 

BIlly dAwSON’S PUNcH
£8.50 per mug / £90.00 per bowl (for twelve) 

•
In an earthenware bowl muddle the peel of lemons with demerara  

sugar, then add boiling water and stir to dissolve the sugar.  
To this, mix lemon juice, Jamaican Rum, VSOP Cognac, Batavia  

Arrack and good porter. Stir this together and then add boiling water.  
Can be served hot or cold, with the addition of nutmeg

GArrIcK clUB PUNcH
£7.00 per mug / £84.00 per bowl (for twelve)

•
Gin, poured over the zest and juice of lemons.  
To this add maraschino, water and soda water

lIMMerS GIN PUNcH
£7.00 per mug / £84.00 per bowl (for twelve)

•
This follows a similar recipe to the garrick club punch  

above, however we replace the maraschino with  
cappilaire syrup (sugar infused with maiden hair fern)

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011
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PerNOd

With chilled water • £5.50

Tomate, with grenadine • £6.00

Perroquet, with mint syrup • £6.00

Mauresque, with almond syrup (orgeat) • £6.00

PIcON BIere

PIcON BIere 
£6.50

MArtINI

tHe MArtINI cOcKtAIl
from £9.00

choose your gin, vodka and vermouth,  
along with a selection of our bitters

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011
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choose your gin/vodka and vermouth,  
along with a selection of our bitters
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HOP & APPle drINKS

all at £7.50

PArtING cUP 
Light ale, sugar, sherry, rum and nutmeg,  

thinned with soda

Ale cUP 
London ale (Meantime Pale Ale), ginger beer, syrup from  

preserved ginger and cucumber

POrter cUP 
London ale, London porter and lemonade

BASS SHANdy 
London ale with ginger beer or lemonade

SPIced POrter 
London porter, porter spice

SeASON tIcKet
English cider, sherry, orange curacao and fresh lemon

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011
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all at £8.50

parting cup 
Light ale, sugar, sherry, rum and nutmeg,  

thinned with soda

Ale cup 
London ale, ginger beer, syrup from 

preserved ginger and cucumber

porter cup 
London ale, London porter and lemonade

bass shandy 
London ale with ginger beer or lemonade 

spiced porter 
London porter, porter spice 

season ticket
English cider, sherry, orange curacao and fresh lemon 
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SHOrt drINKS 

BUrNt BrANdy  
£12.00

• 
Hollow out a lemon, then add a measure of brandy. Then put an absinthe spoon with  

a sugar cube on it. Flame the spirit and allow the sugar to dissolve. When it has dissolved,  
mix into the spirit, then puncture the lemon and allow the liquid to drain into a glass 

eye OPeNer 
£9.00
• 

Holland’s gin, angostura bitters, sugar syrup

tIGer’S MIlK 
£8.00
• 

Cider brandy, peach brandy, essence of spice, egg white, sugar and milk

vIctOrIAN MANHAttAN
£9.00
•

Sweet Vermouth, Rye Whisky, angostura, curacao, lemon zest

cOffee cOcKtAIl 
£9.00
•

cognac, Crème de noyaux, sugar syrup, coffee and a dusting of nutmeg

GIN ANd MIlK 
£8.00
•

Sugar syrup, noyaux, gin and milk

etON BlAzer
£8.00
•

Gin, lemon juice, sugar syrup and morello cherry eau de vie

MIlK PUNcH
£9.00
•

Noyaux, sugar, cognac, rum and milk

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011
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Burnt  brandy 
£12.00 

•
Hollow out a lemon, then add a measure of brandy. Then put an absinthe spoon with   

a sugar cube on it. Flame the spirit and allow the sugar to dissolve. When it has dissolved,   
mix into the spirit, then puncture the lemon and allow the liquid to drain into a glass 

Eye opener 
£10.00 

•
Holland’s gin, angostura bitters, sugar syrup 

tigers milk 
£10.00 

•
Cider brandy, peach brandy, essence of spice, egg white, sugar and milk 

victorian manhattan 
£10.00 

•
Sweet vermouth, rye whisky, angostura, curacao, lemon zest

coffee cocktail 
£9.00 

•
Cognac, crème de noyaux, sugar syrup, coffee and a dusting of nutmeg

gin and milk 
£10.00 

•
Sugar syrup, noyaux, gin and milk

eton blazer 
£9.00 

•
Gin, lemon juice, sugar syrup and morello cherry eau de vie

milk punch 
£10.00 

•
Noyaux, sugar, cognac, rum and milk
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SHOrt drINKS 

eASt INdIA cOcKtAIl 
£9.00
•

Curacao, pineapple syrup, maraschino, cognac and lemon oils

OrcHArd SOUr 
£8.00
•

Apple gin, Elderflower liqueur, apple juice, fresh lime, sugar syrup and egg white

tHe BAcArdI cOcKtAIl
£8.00
•

(Country Club style) 
Rum, lime juice and grenadine

cOSMOPOlItAN dAISy 
£8.00
• 

Gin, orange curacao, lemon juice and raspberry syrup

MOrNING cAll
£9.00
•

Sugar, curacao, angostura, equal measures of rum  
and cider brandy, served with a horse’s neck

dUKe Of MANcHeSter BlOOdHOUNd
£9.00
• 

Gin, dry and sweet vermouths, sugar syrup and seasonal berries

SOyer AU cHAMPAGNe
£10.00

•  
Cider Brandy, maraschino, orange curacao,  

vanilla ice-cream and Champagne

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011

V3_BO_Cocktails_17x23_(AW).indd   7 15/07/2011   16:51

east india cocktail 
£10.00 

•
Curacao, pineapple syrup, maraschino, cognac and lemon oils 

orchard sour 
£10.00 

•
Apple gin, Elderflower liqueur, apple juice, fresh lime, sugar syrup and egg white 

The bacardi cocktail 
£9.00 

•
(Country club style)  

Rum, lime juice and grenadine 

cosmopolitan daisy 
£10.00 

•
Gin, orange curacao, lemon juice and raspberry syrup

morning call 
£10.00 

•
Sugar, curacao, angostura, equal measures of rum   

and cider brandy, served with a horse’s neck

Duke of manchester bloodhound 
£10.00 

•
Gin, dry and sweet vermouths, sugar syrup and seasonal berries

soyer au champagne 
£12.00 

•
Cider brandy, maraschino, orange curacao,   

vanilla ice-cream and champagne
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lONG drINKS 

GIN fIx
£8.00
•

Sugar, soda water, gin, the juice and peel of a lemon,  
garnish with seasonal berries

GIN fIzz
£8.00
•

The juice of half a lemon, gin, sugar, stir and add soda water

PINeAPPle JUleP
£8.00
•

Peeled pineapple, orange juice, maraschino,  
raspberry syrup and gin

MOrNING GlOry fIzz
£9.00
•

Lemon juice, lime juice, pernod, scotch,  
egg white and top with soda

SHerry cOBBler
£8.00
•

Sherry, curacao, noyaux and sugar syrup, served with a port float

cHAMPAGNe cOBBler
£12.00

•
Orange and lemon sherbert, champagne and groseille syrup • £12.00

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011
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£9.00

£9.00

£9.00

£9.00

£9.00

£13.00

gin fix 
£9.00 

•
Sugar, soda water, gin, the juice and peel of a lemon,   

garnish with seasonal berries 

gin fizz 
£9.00 

•
The juice of half a lemon, gin, sugar, stir and add soda water 

pineapple julep 
£9.00 

•
Peeled pineapple, orange juice, maraschino,   

raspberry syrup and gin 

morning glory fizz 
£9.00 

•
Lemon juice, lime juice, pernod, scotch,   

egg white and top with soda

sherry cobbler 
£9.00 

•
Sherry, curacao, noyaux and sugar syrup, served with a port float

champagne cobbler 
£13.00 

•
Orange and lemon sherbert, champagne
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lOw AlcOHOl lONG drINKS

all at £8.00 

crIterION leMONAde  
Powdered sugar, lemon juice, raspberry syrup,  

soda water and ruby port

Ice creAM SOdA 
Two dashes of noyaux, kirsch, creme de vanille,  

milk and soda water

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011
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teMPerANce

all at £4.50

leMON ANd GINGer
Lemon juice, lemon and ginger cordial and soda

BlOOd tONIc
Orange juice, blood tonic and soda 

SArSAPArIllA
Lime juice, sarsaparilla cordial and soda 

creAM SOdA
Lime juice, cream soda cordial and soda

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011
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all at £5.00

lemon and ginger 
Lemon juice, lemon and ginger cordial and soda 

blood tonic 
Orange juice, blood tonic cordial and soda 

sarsaparilla 
Lime juice, sarsaparilla cordial and soda 

cream soda 
Lime juice, cream soda cordial and soda
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SIPPerS

for a full range see our drinks list
all drinks served in 50ml measures

Henriques & Henriques medium/dry madeira (5 year old) (75ml)
£5.25

cHAteAU PleSSIS PINeAU deS cHAreNteS BlANc
£6.00

vIeUx MArc de cHAMPAGNe GOyArd
£9.00

springbank 15 year old malt
£16.00

MIddletON very rAre
£35.00

cOMPASS BOx OAK crOSS
£10.00

sazerac 18 year old rye wHiskey
£35.00

pierre Ferrand cognac (selection des anges)
£30.00

larressingle 1976 tenarez armagnac
£30.00

somerset cider brandy (20 year old)
£20.00

el dorado  (guyana) 21 year old rum
£24.00

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011
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Perry, cIder & AleS

draught

MeANtIMe PAle Ale  
£6.50

MeANtIMe lONdON StOUt  
£6.50

ASPAll’S cIder  
£6.50 

HArvIeStOUN BItter & twISted  
£6.50 

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011
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draught

meantime pale ale 
£6.50 

meantime london stout 
£6.50 

aspall’s cider 
£6.50 

harviestoun bitter & twisted 
£6.50

guest
We also curate a rotating guest beverage. Please ask for more details.
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Perry, cIder & AleS

bottle

cAMdeN HellS lAGer (33cl)  
£5.00

cAMdeN wHeAt Beer (33cl)  
£5.00

wOrtHINGtON wHIte SHIeld (500ml)  
£8.50

BUrrOw HIll Perry (50cl)  
£7.50

breton cidre (normandie) (33cl)  
£5.50

KINGStON BlAcK cIder (75cl)  
£24.00

GUeSt
We also curate a rotating guest beverage. Please ask for more details.

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011

V3_BO_Cocktails_17x23_(AW).indd   15 15/07/2011   16:51

bottle
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freSH JUIceS

GrAPefrUIt
£5.00

OrANGe
£5.00

APPle
£5.00

cHIlled JUIceS

APPle, PeAr
£4.50

 APPle & rHUBArB
£4.50

POMeGrANAte
£4.50

 crANBerry
£4.50

PINeAPPle
£4.50

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011
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pomegranate 
£4.50 

cranberry 
£4.50 

pineapple 
£4.50 

14



BAr SNAcKS

HONey rOASted NUtS
£5.00

SAlMON fISH cAKeS
£5.00

PIGS IN A BlANKet
£5.00

HAGGIS BONBONS
£5.00
 

cHeeSe ‘N’ tOASt 
£5.00
 

cHeddAr StrAwS
£5.00
 

trUffle ANd PArMeSAN cHIPS
£5.00

If you are concerned about food allergies you are invited to ask one of our team members for assistance when selecting menu items
Prices include VAT • A discretionary service charge of 12.5% will be added to your bill • July 2011
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HONey rOASted NUtS 
£5.00

SAlMON fISH cAKeS 
£5.00

PIGS IN A BlANKet 
£5.00

HAGGIS BONBONS 
£5.00 

cHeeSe ‘N’ tOASt 
£5.00 

cHeddAr StrAwS
£5.00 

trUffle ANd PArMeSAN cHIPS 
£5.00

mini hot dogs
£7.00

mini smoked salmon bagel
£8.00
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