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Cocktails 

 
 

 

No one knows who invented the cocktail. 
 

Our favourite tale of the origin of the word was 
documented by George Bishop in his book called The 

Booze Reader: “A Soggy Saga of Man In His Cups” (1965). 
Bishop contends that the word stems from the English 

cock-tail, which referred to a woman of easy virtue who 
was considered ‘desirable but impure’  

What better way to describe a cocktail?  
 
 
 
 
 



 
 
 
 
 
 

 
 
 

The first bartender to gain fame and fortune as 
a master of his craft and creator of the classic Martini 

was Professor Jerry Thomas,  
a mid-nineteenth century bartender who in his book ‘How 
to Mix Drinks’, or ‘The Bon-Vivant’s Companion’ pointed out 
that ‘The Cocktail’ is a modern invention and is generally 
used on fishing and other sporting parties, although some 

patients insist that it is good in the morning as a tonic. 
 

He goes on to list just ten cocktail recipes, bitters 
being the only ingredient common to each drink.  

It is, Professor Jerry Thomas who tended the bar of 
the old Occidental Hotel in San Francisco and reputedly in 

1862 made the Martinez (which later became known as 
Martini) for a gold miner on his way to the town of 

Martinez, which lay forty miles to the east. 
 

By 1900 the Martini had become known across the 
U.S.A and had spread to the other side of the Atlantic. 

This is said, by some, to be the beginning of the golden 
age of cocktails and, incidentally, the birth of jazz music. 
The rest, as they say, is history… which we bring you in 

twenty delectable Boisdale cocktails. 

 

 

 

 

 



 

1980s – present 
 

Dark Velvet 9.90 
 

The Bramble created by Dick Bradsell in 1980s Soho is 
best described is a modern classic. Our version swaps 

Crème de Mure for the more invigorating  

20yr Tawny port and Benedictine. 
 

Autumn Leaves 11.50 
 

Taking inspiration from the Orient, this cocktail uses 
Beefeater 24 which features Japanese Sencha tea and 
Chinese green tea amongst other botanicals. We enhance 

the recipe with homemade Chinese green tea syrup, ginger 
liqueur, lemon juice and walnut bitters. 

 

Pencillin for Her 9.90 
 

Adapted from Sam Ross’s famous whisky based recipe 
from Milk & Honey in the USA, ours pays homage to Sam, 

but turns the cocktail on its head by having rum as a base, 
then throwing in milk, lemon, ginger, agave with a drizzle 

of Mezcal.   
 

Sex, Jazz & Rock & Roll 12.50 
 

Our final elixir is dedicated to pianist, bandleader, singer, 
composer, Boisdale Patron of Music and an absolute 
legend - Mr Jools Holland!   Whisky, vermouth, stout 

syrup, Japanese lager and cherry form a tight band and 

play together beautifully.  This cocktail is guaranteed to 

deliver a raucously good time! 

 



1960s - 1980s  
 

José José 9.90  
 

Named after José Rómulo Sosa Ortiz Mexico’s most famous 
singer, this Latin-inspired cocktail mixes the earthy notes 
of Mezcal, bitter aromas of Aperol and citrus tones of 
Cointreau, passionfruit, pineapple and grapefruit. With 
regret, castanets are not included with this cocktail.  

 

The Mahavishnu Orchestra 16.50 
This jazz-rock fusion group led by John McLaughlin was 
known for complex rhythms in unusual time signatures that 

reflected their interest in Indian classical music. This 

cocktail draws inspiration from the Indian reference by 
using Amrut whisky, with sweet sherry, vermouth, cherry 

and egg white. 
 

Winter of 63 10.50  
Also known as the Big Freeze of 1963 it remains one of 
the coldest winters on record. The same year Jamaican 
saxophonist Joe Harriott released the fiercely abstract 

‘Movement’ album. With that in mind, our abstract twist on 

the sour using chocolate bitterness with caramel sweetness, 

and a host of winter spices infused into bourbon.   

 

Femme Fatale 10.50                      
The song Femme Fatale was written by Lou Reed at the 

request of the band’s manager Andy Warhol who created 

album covers for jazz legends such Thelonious Monk, 
Count Basie and Kenny Burrell. Not so much jazz, but 
there’s a tangible link! Mixing banana infused bourbon 

with date & walnut syrup, lemon juice and a date and 
walnut cream float. 

 



Pre 1920s  
 

 

Old John 10.50  
This twist on an Old Fashioned combines 12yr old Johnnie 

Walker Black Label, with homemade orange & cinnamon 
syrup and bitters. An ode to John of Ayrshire and his 

trailblazing whisky blending skills. 
 
 

Trois Étoiles 9.90  
The Harvard cocktail was adapted from George J. 

Kappeler’s 1985 Modern American Drinks, and later 

summised: ‘Alumni who drunk it, sometimes lost the Harvard 

accent.’ Trois Étoiles (meaning 3 stars) was the original 

name given to Martell VS which makes up the bulk of this 

recipe. Mozart chocolate liqueur, Antica Formula vermouth 
and bitters round it off perfectly. 

 

A tale of two cities 9.90  
With an unclear origin (thought to be around the end of 

World War One) the Sidecar was hugely popular in both 
London & Paris consisting of cognac, triple sec and lemon 

juice. Our twist – a good splash of Chilean Sauvignon 

Blanc and a dash of Agave syrup. 
 

Ficus Carica & Walnut 12.50  
Dating back to 18

th
 century, the Julep has been a mainstay 

on cocktail lists around the world for centuries. 
Traditionally made with four ingredients: mint, bourbon, 

sugar and ice, our concoction features elderflower 

liqueur, lime, port, fig syrup and walnut bitters. 

 
 

 

 



 

1920s - 1940s  
 

Black Bottom Stomp 13.50 
A national craze in the 20s, the Black Bottom Stomp dance 

is named after the Black Bottom area of Detroit. Mixing 
cognac, sloe gin, maraschino and blackberries, this 

cocktail will get you ‘hopping down front and then 

doodling back!’ 
 

Rozsdás Szög 13.50  
First appearing in 1937 the Rusty Nail ‘took a while to find 

its proper place in the world’ according to cocktail 

historian David Wondrich. Here, we take the classic recipe 
and turn it on its head with the addition of peated single 

Lowland malt Ailsa Bay, Late Harvest Tokaji and lemon 
bitters. 

 

Minnie The Moocher 12.50 
First recorded in 1931 by Cab Calloway and His Orchestra, 
"Minnie the Moocher" is most famous for its nonsensical 
ad-libbed and scatty lyrics. Using this as our inspiration 
we ad-libbed our ingredients and threw together Bols 

Geneva gin, The Botanist gin, elderflower liqueur,  
fresh lime juice and pear & cardamom syrup. Hi-de-hi-de-

hi! 
 

New Orleans Punch    
11.00 (single) £39.50 (four sharing) 

Big Band jazz, which was hugely popular during the late 
1930s, incorporated 12-25 members which sporadically and 
often spontaneously played together. Our punch (although 

smaller) is an ode to this, throwing whisky, port, rum, 
fresh lime juice and raspberry cordial together. Can be 

shared or imbibed alone. 
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1940s - 1960s  
 

Louis & Lucille 10.50  
Born in 1901 the world’s most gifted trumpet player Louis 
Armstrong shifted jazz listener’s focus from collective 

improvisation to solo performance.  
This maple-based whisky cocktail is designed to be as big 

and bold as the great man’s love for his trumpet and 
beloved wife Lucille. 

 

Tete Montoliu 12.50 
Catalan jazz pianist Tete Montoliu is the father of 

flamenco and bebop fusion. We honour Tete by using 
distinctive Spanish liqueur (Licor 43) and mix it with 

bourbon, caramel syrup, lemon juice and chocolate bitters. 
 

Round About Midnight 9.90 
The smoothness of this cocktail echoes the soothing 

sounds of Miles Davis’s trumpet who broke into the jazz 

scene at the end of 1940s. This cocktail mixes sloe gin, a 

blend of vermouths and Benedictine. 
 

Felix Fizz 18.50 
Named after Second World War hero, priest  

Canon Felix Kir, this cocktail uses Champagne instead of 
wine with little dashes of lemon juice and whisky.   


