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Restorative 
All at £6.50 

Bloody Mary 
1921 Fernand ”Pete” Petiot, Harry’s New York 
Bar, Paris 
Vodka, fresh tomato juice, spices & all 
the trimmings 

White Russian / Black Russian 
Absolut vodka, kalhua & cream/coke 

dusted with chocolate 

Champagne Cocktails 
All at £8.50 

Business Brace  
Classic Champagne Cocktail 

1889 Mr John Dougherty, New York 
Brown sugar cube, treated with orange 
oils & Bitters, Cognac & Champagne 

Grand Mimosa 
1925 Ritz Hotel, Paris 
Freshly squeezed orange juice, charged 
with Champagne, then crowned with 
Grand Marnier 

The Bellini 
1943 Giuseppi Cipriani, Harry’s Bar, Venice 
White peach puree spiked with Crème de 
Peche & topped off with Prosecco 

 

 
 

Aperitif / Anytime 
All at £6.50 

 
The Manhattan 

1874, the Manhattan Club, New York, for 
Lady Randolph Churchill 
Rye Whisky, stirred with Fine Rosso 
Vermouth & Bitters 

The Martini 
Circa 1910 Martini di Arma di Taggia, 
Knickerbocker Hotel, New York 
Traditionally, Plymouth Gin, or Vodka 
stirred with fine Vermouth until very 
cold, served any style – Stork Club, 
Gibson, Roosevelt or Montgomery 

Cosmopolitan 
Absolut vodka, cointreau, fresh lime and 
a dash of cranberry, served with a citrus 
twist 

Rob Roy 
The Scotch Manhattan 
Chivas Regal 12 yr old, Bitters, stirred 
with Vya sweet & dry Vermouth zested 
with lemon 

Sours  
All at £6.50 

Whiskey sour 
Circa 1850, A traditional way of disguising 
Harsh spirits 
Chivas Regal12 yr old or Bulliet 
Bourbon shaken with fresh lemon, sugar 
& spiked with bitters 

Metropolitan 
Absolut kurrant, cointreau, fresh lime 
and a dash of cranberry served with a 
citrus twist 

 
 



 
Boisdale 

Classic Cocktails 

 

 
Boisdale 

Classic Cocktails 
 

   
 

 
 Highballs 

All at £7.50 

This terminology for drinks came around at 
the latter part of the 19th Century, when 
American railroad practice was to raise a ball 
high on a pole to urge the locoman to speed 
up. Highball became the term for a drink 
speedily produced. 

The Collins 
Circa 1880, John Collins, Limmers Hotel, 
London, the original used Old Tom Gin, hence, 
the Tom Collins, the John Collins has become 
a Whiskey Collins 
Chosen spirit, stirred with fresh lemon 
juice & sugar syrup, charged with club 
soda 

Singapore Sling 
1915 Ngiam Tong Boon, Raffles Hotel, 
Singapore 
Gin, cointreau & cranberry shaken with 
fresh lemon & pineapple, charged with 
ginger ale, with a drizzle of Benedictine 

Bulldog 
Circa 1930, Another way of disguising 
Bathtub Gin 
Gin, freshly squeezed lemon & orange, 
Ginger Ale 

Moscow Mule 
1947 Jack Morgan, Cock’n’Bull Saloon, Los 
Angeles 
Vodka, freshly squeezed lime juice, 
charged with Ginger Beer over crushed 
ice 

Bramble 
Plymouth, gin, chambord, lemon juice 

shaken and served short 

 
 
 
 
 
 
 

Cuba & Latin America 
All at £6.50 

Cuba Libre 
1893, Created by a Cuban Army Lieutenant 
mixing Rum with a new soft drink, Coca-Cola 
Cuban Rum, crushed lime & Coca-Cola 

Daiquiri’s 
1896 Jennings Cox, Santiago, Cuba 
Cuban Rum with fresh lime & sugar cane 
syrup, served any style 

Mojito 
Circa 1900, a Cuban mint julep, believed to 
have been created at the Hotel Florida 
A frappe of Gold Rum pounded with fresh 
mint, lime & sugar 

Caipirinha 
A traditional Brazilian drink inspired by the 
Cuban Daiquiri 
Cachaca muddled with whole tender lime 
& sugar 

Margarita 
1938 Danny Herrera, Rancho La Gloria, 
Tijuana, Mexico 
Reposado Tequila, Cointreau & fresh lime 

Swizzles 
All at £6.90 

Silk Stock’up 
Reposado tequila, crème de xxxx, shaken 
together with cream & grenadine 

Mai Tai 
1944 Victor Bergeron, Trader Vic’s 
Restaurant, Oakland, California 
Aged gold & dark Rums laced with 
Orgeat, Dutch orange Curacao & fresh 
lime 

 


