
Cocktails, creations 
and forgotten drinks with a 
modern twist… 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
COCKTAIL; [cok-teyl] 
 
… a stimulating liquor composed of spirits of any kind, sugar, water, and bitters " it is vulgarly 
called a bittered sling and is supposed to be an excellent electioneering potion, inasmuch as it 
renders the heart stout and bold, at the same time that it fuddles the head… 
 
1806, 13 May 1806 edition of Balance and Columbian Repository, published by Hudson, New 
York, (first appearance of the word cocktail in print): 
 
 
 
 



“WHEN CHOOSING BETWEEN TWO 
EVILS, I PREFER THE ONE I HAVEN’T TRIED YET”… 
Mae West (1936) 
 
 
 
 
‘bourbon smash’  (twist on the 1860’s whiskey smash)   £6.00 
a twist on dale de groffs popluar version… 
makers mark bourbon,  raspberries, mint, cranberry, bitters 
 
 
‘wasabe and soy bloody mary’  (1920’s)   £6.00 
a twist on this classic from harry’s new york bar… 
smirnoff pot still vodka, sherry and all the trimmings 
 
 
‘mojito’  ( 1500’s)…        £5.00 
descendent of a drink called ‘el draque’ drunk aboard ships… 
brugal rum, limes, mint, sugar, soda, crushed ice 
 
 
‘negroni’  (1910’s)        £6.50 
born after count negroni asked for gin in his americano cocktail… 
tanqueray gin, campari, vermouth, built over ice 
 
 
‘maple daiquiri’   (twist on the 1920’s natural daiquiri)   £6.00 
from jenning cox’s daiquiri, discovered when he ran out of gin… 
brugal rum, maple syrup, limes, shaken hard 
 
 
‘white lady’  (1920’s)       £6.00  
created by harry macelhone at ciros club, london… 
tanqueray gin, cointreau, egg white, lemons, sugar 
 
 
‘caipirinha’  (1600’s))       £6.00 
the national drink of brazil… 
sagatiba cachaca, limes, sugar, crushed ice 



 
 ‘basil grande’ (2000’s)       £6.00  
stolen from the living room, manchester’s cocktail menu… 
smirnoff pot still vodka, chambord, basil, black pepper 
 
 
‘manhattan’  (1870’s)       £6.50 
invented for winston chuchills mother at the manhattan club, ny… 
makers mark bourbon, bitters, vermouth 
 
 
‘russian spring punch’  (2000’s)     £6.75 
created by cocktail guru dick bradsell… 
smirnoff pot still vodka, raspberries, lemons, prosecco 
 
 
‘sidecar’  (1920’s)        £6.50  
named after a ww1 army captain who arrived at the bar in a sidecar… 
courvoisier cognac, cointreau, lemons, shaken hard 
 
 
‘mint julep’  (1800’s)       £6.00 
what the martini was to the 1900s the mint julep was to the 1800s… 
makers mark bourbon, mint, bitters, soda 
 
 
‘stout black russian’  (twist on 1940’s black Russian)  £6.00 
a twist on the original from belgian bartender gustave tops… 
smirnoff pot still vodka, kahlua, cola, murphys stout 
 
 
 
 
 
 
THIS IS A LIST OF SOME OF OUR FAVOURITE DRINKS. 
IF YOU WOULD LIKE SOMETHING YOU DON’T SEE ON 

OUR MENU, SIMPLY SMILE SWEETLY AND 
ASK THE BARTENDER… 
 


