
 

 

 
 

 

This was once the stage used by the tail-coated, bow-tied 

players of the Savoy Havana Band and Savoy Orpheans. 

 

Since the birth of the Savoy in 1889, this grand hotel has 

been synonymous with the art of mixing drinks. A pioneer 

of the sophisticated drinking scene in London, the bars here 

have popularized and created some of the most famous 

classics ever known, and have seen the rise of a new 

generation of educated drinker. 

 

This is the Beaufort Barôs contribution to this most magical 

of times; where old and new meet to dance together in 

gracious harmony, evoking the spirit of by-gone glamorous 

ages past, whilst embracing and bringing together joyous 

new marriages of flavour and balance. 

 



For guidance or advice, please consult our knowledgeable 

servers, who shall be most happy to assist. 
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15 

A drink inspired by the roaring 1920ôs, and the 

fun, carefree glamour which ensued due to 

prohibition taking its hold in the U.S. 

 

Bacardi Superior, Aperol, 

Eau de Framboise, 

Fresh Lemon, Vanilla 

 
Take the most beautiful cut crystal coupette to 

hand, and ice it. Blend all ingredients delicately 

and deliberately; without haste, in a golden cobbler 

shaker. Shake swiftly with ice, then strain over a 

single raspberry. 

Savour. 
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The Origins - 15 
The taverns and saloons of the 1800ôs are the 

cradle for all of the refined and elegant 

showmanship seen in hotels and cocktail lounges 

of the current day. 

 
 

REGENTôS PUNCH 

Henry Porter, Cups and their Customs, 1863 

Remy Martin VSOP Mature Cognac, Bacardi 8yr Rum, 

Citrus, Green Tea, Spices, Curacao, Sherry 
After standing for half an hour, strain the mixture, ice the 

compound well. 

    
WHITE TIGERôS MILK 

Jerry Thomas, How to Mix Drinks, 1862 

Camut Calvados 6yr, Peach Liqueur (Fortified), 

Aromatic Tincture, Sugar, Milk 
Pour in the mixed liquors to the milk, stirring all the while. 

 
PINE-APPLE JULEP 

William Terrington, Cooling Cups and Dainty Drinks, 1869 

Bombay Original, Dry Chablis, Orange Juice,  

Pineapple Sherbert, Fresh Mint, Sugar 
The outside of the tumbler is often encrusted with stalactites of ice. 

 
KNICKERBOCKER  

Harry Johnsonôs Bartenders Manual, 1882 

Bacardi 8yr, Dry Curacao, Fresh Pineapple,  

Lemon, Raspberry Syrup 
Then fill the glass with fine shaved ice; stir or shake well. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Forward Thinking  - 15 
Celebrating the rise to prominence of the bar 

scene in London, and its glorious combinations 

of interesting ingredients and unusual 

combinations. 

 
 

EMBANKMENT GARDENS  
Inspired by the beautiful gardens which flank our south side. 

Oxley Gin, Spiced Martini Bianco,  

Fresh Lime Juice, Fig Leaf Syrup 
Shake hard and fine strain in to a sherry glass. Dress with lime twist.  

 
DAPPER DANDY 

Perfectly showcasing the beautifully rich, aged rum at its heart. 

Diplomatico Reserva Exclusiva, Manzanilla Sherry,  

Rhubarb Honey Water 
Stir over ice and pour in to a fancy coupette over a block of ice. 

 
PATIENCE  

Distinctively combining interesting and unusual flavours.  

Hendrickôs Gin, Yellow Chartreuse, Fresh Lemon,  

Green Tea & Cucumber syrup, Lime Marmalade 
Shake all ingredients briskly with ice before straining in to a tall 

coupette.  

 
CLARITY COLADA  

This is a lighter and more refined version of a true rum classic. 

Bacardi Superior, Coconut and Pineapple Sherbert,  

Coconut Water & Liqueur 
Shake very hard with ice until properly mixed. Pour over a large 

block of ice. 
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Elegance and Grandeur - 17 
The Beaufort Bar is a haven of 1920ôs 

decadence. The perfect accompaniment to this 

enveloping atmosphere is surely the king of 

wines; Champagne 

 
 
 

LE BEAUFORT  
A balanced combination of elegant and aromatic ingredients. 

Grey Goose, Lillet Blanc, Galliano LôAutentico, Fresh 

Lemon, Cardamom Syrup, Louis Roederer Brut Premier 
Shake with ice and strain in to coupe. Add Champagne, dress with 

rosemary. 

 
                       THE ASSOCIATION (£2 supplement) 

Rich earthiness bound with sticky berries.
 

Cazadores Anejo, Salted Cassis Caramel, Xocotatl Bitters,  

Ruinart Blanc de Blancs  
Stir all ingredients except Champagne. Strain, fill with Champagne, 

garnish.  

 
IMPRESSIONIST 

Full of drama and ceremony, inspired by Monet. 

Cherry Marnier, Crème de Violette, Raspberry Sugar,  

Louis Roederer Brut Premier, Rose Fog 
ñFor without its fog, London wouldnôt be a beautiful cityò. 

 
                ENLACE  (£2 Supplement) 

A celebration of Cuban style rum and Champagne meeting. 

Bacardi 8yr, Crème de Cacao, Orange Bitters, 

La Fee absinthe, Louis Roederer 2007 Brut 
Take a goblet and place sugar on the rim. Mix liquors together, add 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Authentically I nspired - 18 
A special selection of drinks which find their 

origins in some of the great classics throughout 

history, they have been touched and tweaked for 

your delectation. 

 
 

CHERRY EL PRESIDENTE  
A stunning example of how age can help a liquid develop and mature. 

Bacardi Superior & 8yr, Noilly Prat, Blended Dry Curacao,  

House Grenadine 
Pour mix from crystal apothecary jar over one large chunk of ice, stir 

until ice cold, then strain in to crystal coupette and garnish with El 

Presidente cherry. 

 

CASK AGED SAZERAC 
This New Orleans style classic ascends new heights through resting in 

an absinthe-washed oak barrel. 

Woodford Reserve, Cognac, Sugar,  

Peychaud & Aromatic Bitters 
Season cask with absinthe for 2 weeks. Blend other ingredients in 

barrel, then leave to mature. Once ready, stir over ice until deadly 

cold. 

 

SILVER SEAL  
Finding its heart in the famous Manhattan, this sublime mix leaves you 

breathing banana airé.. 

Jack Danielôs Savoy Silver Select, Sweet Fig, 

 Banana Sherry Blend 
Stir all ingredients over ice, strain in to a low slung coupette.  

 

              VINTAGE SATANôS WHISKERS - 80 

Taken from the pages of the great Savoy Cocktail Book of 1930. 

1950ôs Booths Gin, 1970ôs Grand Marnier, Sweet and Dry 

Vermouths, Freshly Squeezed Orange Juice, Orange Bitters 
Pour ingredients in to a golden cobbler shaker, then shake with ice to 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Non-Toxic Tonics 10 
Our range of non-alcoholic mixes, designed to 

refresh and revive parched thirsts and lift spirits. 

Approved prohibition potions! 

 
 
 

 

HOUSE MADE FLAVOURED LEMONA DE 
The classic refreshing and thirst quenching lift. 

Fresh Lemon Juice, Soda Water, Bitters, your choice of 

flavour. 

Choose from: Rhubarb, Raspberry, Honey, Plain, Vanilla, 

Cardamom, Fig Leaf or Pineapple. 
Combine lemon, sugar and bitters in shaker, shake to a froth and fill 

with soda. Finish with lemon and fresh mint. 

 
BEES BUZZ 

A rich and fully flavoured blend of familiar ingredients. 

Pressed Apple Juice, Honey, Ginger Beer,  

Almond Essential Oil, Fresh Lime 
Shake first 4 ingredients over ice, then strain in to a goblet. Add 

ginger beer.  

 
THE CARNIVAL  

Finding its inspiration in the Batidas of Rio. 

Passion Fruit, Fresh Lemon, Vanilla Syrup, Orange Flower 
Water, Cream, Soda Water 

Take a tall glass, and pour all of the ingredients in to it. Churn until 

ice cold.  

 
COPACABANA  

Feels like a tropical paradise, brings the beach to you! 

Fresh Pineapple, Coconut Water, Pineapple Sherbert, Fresh 

Lime, Sugarcane Juice 
Shake all ingredients swiftly, then pour in to the tallest glass at hand. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Champagne 

 

The Beaufort Bar is a place of celebration. Formerly 

the Beaufort Room, it stands in one of the most 

historic parts of the hotel.   

 

The room was the scene of some of The Savoyôs most 

entertaining moments and is where the world-famous 

ñStomping at The Savoyò dinner dances would take 

place. 

 

A theatrical, glamorous, new addition to The Savoy, 

the Beaufort Bar is all about champagne, cocktails 

and cabaret.  

 

On the following pages we have listed a selection of 

our favourite Champagnes.  

 

They have been carefully selected for you to enjoy 

and our team will be more than happy to take you 

through each category should you require any 

assistance. 

 

We take you on a journey from óThe Classicsô which 

list the the more traditional and well known 

Champagne houses to ó The Uniqueô which will 

introduce boutique grower Champagnes.  

 

óThe Gloriousô will list some of the most famous 

Grand Crus and ôThe Giantsô will show you some 

well known Champagnes in larger formats.  
 

A votre santé  
 

Stephanie 
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The Classics 
These Champagnes represent the traditional houses in the region. 

Their consistency and strive for excellence has distinguished them 

from other estates. These sparkling wines are great for any 

occasion, even if itôs just to relax and enjoy the ambiance or to 

celebrate that special moment in your lifeé  
 

Our  favourite:  
 Louis Roederer Blanc de Blancs 2005; try this remarkably 

delicate Champagne with subtle flavours of apples and white 

chocolate. 
 

Louis Roederer, Brut, Blanc de Blancs, 2005    0.75l              125 
 

By the Glass 
Louis Roederer, Brut, Premier, NV                                     

17 

Pol Roger, Brut, NV                                                  

20 

Ruinart, Brut, Blanc de Blancs, NV                                    

26 

Krug, Brut, Grande Cuvée, NV                                    70 

Louis Roederer, Brut, 2004                                                  

29 

Ruinart Rosé, Brut, NV                                                   

23 

Laurent Perrier Rosé, Brut, NV                                     26 
 

Non Vintage 
Louis Roederer, Brut, Premier                                             

69 

Pol Roger, Brut, Réserve                                                       

84 

Ruinart, Brut, Blanc de Blancs                                             

115 

Krug, Brut, Grande Cuvée                                                  

300 
 

Rose                                      
Ruinart Rosé, Brut, NV                                                       

98 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Unique 
These Champagnes boasts very distinctive flavours due to their 

unique and exclusive vineyard sites. Their growers are committed 

to representing the best of what the region has to offer. These 

sparkling wines are fantastic to drink especially if you feel 

adventurous and would like to try something new; well known by 

Champagne Connoisseurs these wines are an absolute must try. 
 

Our recommendation:   
Gatinois Brut Grand Cru ï surprisingly rich flavours for non 

vintage Champagne. 

Gatinois, Brut, Grand Cru, NV    By the Glass    18.50 

                                                             By bottle          80 
 

By the Glass 
Jacquesson, Brut, Cuv®e Nę 735, NV                           

17.50 

Pierre Gimonnet & Fils, Brut, NV, Blanc de Blancs             

17.50 

Gatinois, Brut, Grand Cru, NV                                         

18.50 

Bruno Paillard, Brut, Assemblage, 1999                           

30 

Jacques Selosse, Brut, Initial, NV, Blanc de Blancs             

34 
 

Rose by the Glass 
 Billecart-Salmon, Rosé, Brut, NV                                           

29 

 Egly-Ouriet, Rosé, Brut, Grand Cru, NV                               

33 
 

Non Vintage 
 

 Jacquesson, Brut, Cuvée Nę 735                                              

72 

Gatinois, Brut, Tradition, Grand Cru                                     

80 

Gosset, Brut, Grande  Réserve                                                 

94 

Jacques Selosse, Brut, Initial, Grand Cru,  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Glorious 
The following selection of vintage champagnes reveal why 

sparkling wines have risen to fame.  These prestige cuvees reflect 

the regionôs commitment to providing premium quality. 
 

Our favourite: 
Pol Roger, Brut , Cuvee Sir Winston Churchill 1999 

 Masculine and muscular in its strength and presence, yet so very 

noble ,with a reserve and balance that only the best Champagnes 

haveé 

By the glass    60     By the bottle    349 
 

By the Glass 
 

Moët et Chandon, Brut, Grand Vintage,               2004           26 

Bollinger, La Grande Année,                                  2002           38 

Dom Pérignon, Brut,                                              2002           50                                       

Louis Roederer, Brut, Cristal,                                 2004           85 

Pol Roger, Brut, Cuvée Sir Winston Churchill,    1999           72 

Taittinger, Brut, Comtes de Champagne,              1998           

88.50 

Bollinger, Brut,Vieilles Vignes Françaises,            2000                   

162                                                                                    
 

Vintage Prestige 
 

Möet et Chandon, Brut, Grand Vintage,                 2004                

108 

Pol Roger, Brut, Cuvée Sir Winston Churchill,       1999                

349 

Bollinger, Brut, La Grande Année,                           2002                

160 

Dom Ruinart, Rosé, Brut,Vintage,                            2003                

390 

Taittinger, Brut, Comte de Champagne,                   1998            

430 

Dom Pérignon, Brut, Oenothèque,                           1996            

441 

Bollinger, Vielles Vignes Françaises,                         2000            

720                                                                   

Krug, Clos dôAmbonnay, Blanc de Noirs                  1996               

3,998 
  

Vintage Cristal 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Giants 
These voluptuous bottles bring out an inimitable taste and flavour 

which is unlike the regular sized bottled Champagne.  

Most experts agree, that not only does a sparkling wine in magnum 

or larger bottles taste different, but also it certainly will last longer, 

stay fresher and develop more character and complexity over the 

years.. 
 
 

MAGNUM   1.5 l 

 
 Louis Roederer, Brut, Premier, NV                                145 

 Nyetimber, Brut, Classic, 2005, West Sussex, England     164 

 Ruinart, Brut, Blanc de Blancs, NV                                215    

 Louis Roederer, Brut, 2002                                              

287 

 Louis Roederer, Brut, 2000                                              

374 

 Louis Roederer, Brut, 1990                                              

508 

 Dom Perignon, 2000                                              574 

 Krug, Brut, Grande Cuvée, NV                                667 

 Cristal Rosé 2002                                                            1999 

 Salon, Brut, Le Mesnil, 1976, Blanc de Blancs                   6000 

   

JEROBOAM 4.5l 

 
Louis Roederer, Brut, Premier, NV                                  462 

Bollinger, Brut, Special Cuvée,  NV                                 492 

   

   

METHUSELAH  6l 

 
                     Cristal 2002                                                                           

16,400 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

WHITE WINES BY THE GLASS AND THE BOTTLE  
 

 

SAUVIGNON BLANC 
 

Craggy Range, Avery Vineyard, 2010, Marlborough, New Zealan              

15 / 54 
 

Pascal Jolivet, Les Caillotes, 2009, Sancerre, France                                     

17 / 62 
 

PINOT GRIGIO 
 

Portenova, 2010, Veneto, Italy                                                                       

12 / 38  
 

ALBARINO 
 

Pazo Barrantes, 2010, Rias Baixas, Spain                                                        

13 / 48 
 

GRÜNER VELTLINER 
 

Weingut Peter Dolle, Gaisberg, 2008, Kamptal, Austria                              

12 / 40 
 

SOAVE 
 

Pieropan, Calvarino, 2009, Soave, Italy                                                          

17 / 45 
 

CHENIN BLANC 
 

Domaine Pascal Pibaleau, Azay le Rideau, 2010, Loire, France 

(Organic)    10 / 36 
 

CHARDONNAY 
 

Crystallum, The Agnes, 2009, Walker Bay, S. Africa                                    

15 / 58 
                    

Domaine Daniel-Etienne Defaix, Vaillons, 2003, Chablis, Grand Cru,  

Burgundy, France                                                                                            

19 / 78 
 

Roche de Bellene, Les Vielles Vignes, 2007 ,               



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

RED WINES BY THE GLASS AND THE BOTTLE  
 

 

 

PINOT NOIR 
 

Little Beauty, 2010, Marlborough, New Zealand                                         

15 / 59 
 

Domaine Dominique Gallois, 2008, Gevrey Chambertin, France             

23 / 86 
 

TEMPRANILLO 
 

Aster, Crianza, 2006, Ribera del Duero, Spain                                             

14 / 50 
 

GAMAIS 
 

Domaine de la Madone, 2009, Fleurie, France                                             

14 / 52 
 

MERLOT 
 

Duck Pond, 2009, Washington State, USA                                                  

14 / 50  
 

MERLOT/SYRAH/ SANGIOVESE 
 

Gaja CaôMarcanda, Promis, 2009,Tuscany, Italy                                          

18 / 68  
 

CABERNET SAUVIGNON 
 

       Casa Silva óLos Linguesô Gran Reserva 2008, Colchagua Valley, Chille       

12 / 37    

 

MALBEC 
 

Catena, Argentina, 2009                                                                                 

13 / 47                     
 

ZINFANDEL  
 

Paul Dolan, 2007, California, USA (Organic)                                               

14 / 55 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Spiritous Liquors 
 

The technique of distillation dates back as far as 3000BC, 

when the Chinese used this technique to create liquids used 

for wine and medicine. This then slowly spread across the 

Asian continent through India, Egypt and then on to Greece 

and Italy. 
 

By the sixth Century AD, the Arab army that was invading 

Europe released the technique of distillation, and the monks 

and alchemists of the time began perfecting and refining both 

the technique and the equipment used to distil. 
 

 In Eastern Europe, the first vodka distillery was documented 

in 1174, and in 1250, Arnaud de Villeneuve was the first to 

distil wines in France. He called this new liquid óEau de Vieô 

or water of life, due to his belief that it prolonged life and 

enhanced health. 
 

The word of this new technique slowly spread, and by the 

15th and 16th Century countries across Europe were 

producing their own style of fiery spirit; the Dutch made 

Genever (which later became gin), the Scottish and Irish made 

Whisky, and the French made Brandies. Even in Mexico, 

where the Spanish began to settle in the 1500ôs they began to 

distil Tequila using the locally grown agave plant.  
 

The first American Whiskies appeared in the second half of 

the 18
th
 Century, when British and European settlers moved 

shore and began distilling using the locally available grain.  
 

The following is our selection of these most joyous elixirs and 

potable potions.  
 

Slainte! 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Rum 
Perhaps the most important and historical of the spirit  

family, many of the rums we see today are a far cry from 

the fire water that was traded as a commodity in the 17
th
 

Century. Here is our selection of some of the finest 

examples available today, ordered by region of origin. 
ð 

Spanish Colonies 
A lighter style of rum than traditional English 

counterparts, these rums are full of finesse and provide an 

excellent base for mixing. 
ð 

Bacardi Superior - Puerto Rico, 37.5% - 9.50 
Recommended Serve: Encantador  

ð 

Bacardi 8yr, Puerto Rico, 40% - 10.50 
Recommended Serve: Cherry Aged El Presidente 

ð 

Diplomatico Reserva Exclusiva, Venezuela, 40% - 

11.50 
Recommended Serve: Dapper Dandy 

ð 

Ron Zacapa, Guatemala, 40% - 15.50 
Recommended Serve: Japanese Ice Ball 

ð 

Ron Bacardi de Maestros de Ron MMXII, Puerto 

Rico, 40% - 350 
Recommended Serve: Neat, to sip 

ð 

French Colony 
A more industrial style of rum, made with straight sugar 

cane. 

Trois Rivieres, Martinique, 50% - 10 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

English Colonies 
A heavier and darker style of rum, made using traditional 

techniques which retain more of the pungent aromatics. 
ð 

RL Seales 10yr, Barbados, 43% - 10 
Recommended Serve: With mixer 

ð 

Goslingôs Black Seal, Bermuda, 40% - 10 
Recommended Serve: Dark & Stormy 

ð 

Appleton 8yr, Jamaica, 43% - 10 
Recommended Serve: Mai Tai  

ð 

Mount Gay Extra Old, Barbados, 43% - 10.50 
Recommended Serve: Rum Old Fashioned 

ð 

Pyrat X/O, Anguilla, 40% - 11.80 
Recommended Serve: On ice, Lemon twist 

ð 

El Dorado Special Reserve 21yr, Guyana, 43% - 23.50 
Recommended Serve: Neat, to sip 

 

Cachaca 
A traditional Brazilian sugar cane spirit. 

ð 

Leblon, Brazil, 40%  
Recommended Serve: Caipirinha 
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Gin 
A spirit which was truly perfected by the British in the 

second half of the 19
th
 Century when the óLondon Dryô 

style was created. Previous to this styles such as Genever 

and óOld Tomô were the prominent varieties. Here we 

serve our list to you by way of flavour profile, always let 

your tastebuds be your guideé.. 
 

Ripe, Fresh, Fruityé. 
Vibrant and racy, these examples of the distillers art 

perfectly showcase the fine balance of botanicals. 
ð 

Bombay Sapphire, 40% - 9.50 
Recommended Serve: White Lady 

ð 

Beefeater 24, 40% - 10 
Recommended Serve: Gin Collins 

ð 

Oxley 40% - 13 
Recommended Serve: Embankment Gardens 

 

 

Juniper Leadé 
Juniper is the heartbeat of gin, it adds depth and 

wonderful notes of wood and bitter lemon. 
ð 

Tanqueray, 40% - 10 
Recommended Serve: Aviation 

ð 

Bombay Original, 40% - 10 
Recommended Serve: Pine-apple Julep 

ð 

Beefeater, 40% - 10 
Recommended Serve: G&T 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Gin Continuedé 
 

Sweeter, Spices, Floralé.. 
Bringing different flavours to the fore is something to be 

revered, these renegades are fine examples of this, no 

doubt! 
ð 

Tanqueray 10, 40% - 11 
Recommended Serve: Martini 

ð 

Sipsmith, 40% - 10  
Recommended Serve: Corpse Reviver no.2 

ð 

No.3, 40% - 10 
Recommended Serve: Gin Sour 

ð 

Hendrickôs, 41.4% - 10 
Recommended Serve: Patience 

 

Different Altogetheré. 
The more unusual and unique styles that can still be 

acquired today. Remnants of old times, but just as 

relevant as ever! 
ð 

Plymouth, 40% - 10 
Red Snapper 

ð 

Jensenôs Old Tom, 40% - 10 
Recommended Serve: Tom Collins 

ð 

Bols Genever 40% - 10 
Recommended Serve: Martinez 

ð 

1950ôs Boothôs Gin* - 110 
Recommended Serve: Vintage Satanôs Whiskers 

*as used by the infamous Harry Craddock 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Whisk(e)y 
An historic and influential spirit, originally flavoured with 

heather, honey and other sweeteners to mask its harsh, 

raw flavours. This is no longer necessary due to the 

beautiful quality of spirit and ageing techniques now 

available. 
ð 

Light and Fruity  
Originating from a number of regions, these are the most 

accessible and easiest drinking whiskies on our list. 
ð 

Glenlivet 12yr, French Oak - 10 
Speyside, 40% 

ð 

Auchentoshan 3 Wood - 10 
Lowland, 43% 

ð 

Dalwhinnie 1992, Distillers Edition - 14 
Highland, 43% 

ð 

Balvenie 21yr, Port Wood - 25.50 
Speyside, 40% 
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