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The Boisdale emblem is 

derived from the family 

crest – a seal stamped into 

the molten glass of an 18th 

century Claret bottle found 

in the vicinity of Castle 

Tioram, ancient 13th 

century home to the 

Macdonalds of Clanranald. 

The mark consists of the 

arm holding a sword and 

wording "DHANDEON CO 

HEIRAGHA" meaning "He who 

dares wins". 

 



Blood And Sand 9.95 

Naked Grouse whisky, Oscar 697 Rosso, 

Cherry Heering, fresh orange juice 

Blood and Sand is one of the few classic mixed drinks that 

includes Scotch whisky. It was named for Rudolph Valentino's 

1922 bullfighter movie Blood and Sand. The red juice of the 

blood orange in the drink helped link it with the film. The 

recipe is first known to have appeared in the 1930 Savoy 

Cocktail Book. 

 

Bloody Mary 10.50 

Reyka vodka, tomato juice, 

homemade B.O.B. Bloody Mary Mix 

It was back in the 1920s when Fernand Petiot, an American 

bartender at Harry's New York Bar in Paris, mixed up equal 

parts of tomato juice and vodka. He had no idea that his 

concoction would become world famous when he agreed with the 

guy in the bar who suggested he call the drink "Bloody Mary." 

 

Brandy Alexander 9.95 

Hennessy Fine cognac, crème de cacao, 

double cream 

A Brandy Alexander became popular during the early 20th 

century. It is a variation of an earlier, gin-based cocktail 

called simply an Alexander. The cocktail known as Alexander 

today may contain gin or brandy. 



Caipirinha 9.95 

BemBom cachaca, lime, sugar 

Caipirinha is Brazil's national cocktail. Although the real 

origin of the drink is unknown, one account says that it came 

about around 1918 in the region of Alentejo in Portugal, with 

a popular recipe made with lemon, garlic, and honey, indicated 

for patients with the Spanish flu. 

 

Classic Champagne Cocktail 10.95 

Courvoisier VSOP cognac, sugar cube, 

Angostura bitters, Boisdale 1er Cru 

champagne 

One of the oldest cocktails, dating back to at least the mid-

1800s. The first written mention of it appears in 1855, in a 

book published in New York by Harper & Brothers. Jerry Thomas’ 

version published in 1862 is closer to the modern version 

though. 
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Espresso Martini 10.95 

Belvedere vodka, Kahlua, 

sugar, espresso 

The drink we know today as the Espresso Martini started life 

as the far more fittingly titled Vodka Espresso. Created in 1983 

by Dick Bradsell at the Soho Brasserie, London for a supermodel 

customer who'd asked for a drink to "wake her up, and F her 

up." 

 

French Martini 9.95 

Belvedere vodka, crème de cassis, 

pineapple juice 

The French Martini was invented in the 1980s at one of Keith 

McNally's New York City bars. It next appeared on the drinks 

menu at McNally's Balthazar in SoHo in 1996. The cocktail was 

produced during the 1980s-1990s cocktail Renaissance. 

 

Margarita 9.95 

Jose Cuervo Tradicional Reposado tequila, 

Cointreau, lime 

The margarita is often hailed as the quintessential “Mexican” 

cocktail, but just like cerveza, the origins of the drink are 

not definitively Mexican. ... Carlos “Danny” Herrera, owner of 

Tijuana restaurant Rancho La Gloria, claims he invented the 

drink in 1938. 

 



Manhattan Perfect 9.95 

Knob Creek Rye whiskey, Oscar 697 Rosso, 

Noilly Prat, Angostura bitters 

A popular history suggests that the drink originated at the 

Manhattan Club in New York City in the early 1870s, where it 

was invented by Dr. Iain Marshall for a banquet hosted by 

Jennie Jerome (Lady Randolph Churchill, mother of Winston) 

in honor of presidential candidate Samuel J. Tilden. 

 

Mint Julep 9.95 

Maker’s Mark bourbon, mint, sugar 

The bourbon cocktail traveled west to Kentucky from Virginia, 

where it was once made with spirits like rum and brandy. The 

mint julep as we now know it became the official drink of the 

Kentucky Derby in 1938. By then, Kentucky bourbon, distilled 

far from the sugar-rich Caribbean, had replaced its more 

saccharine cousins as the main spirit in the cocktail. 

 

Negroni 9.95 

No.3 London Dry gin, Oscar 697 Rosso, Campari 

The most widely reported version of this drink's origin is 

that it was invented at Caffe Casoni in Florence, Italy in 1919. 

Legend tells that Count Camillo Negroni asked his friend, 

bartender Forsco Scarselli, to strengthen his favourite 

cocktail – the Americano – by replacing the soda water with 

gin. 

 



Old Fashioned 10.50 

Maker’s Mark & Maker’s 46 bourbons, homemade 

demerara sugar, Angostura bitters 

Like with many other classic cocktails, the origins of Old 

Fashioned are unclear. It comes from the earliest days of the 

cocktail era. Follows the classic cocktail formula as laid 

down in 1806: spirit,  bit of sugar, a bit of water and bitters. 

For the firsty several decades of it’s life, the drink went by 

the name of simply ‘Whiskey Cocktail’. During this period, it 

was served straight up (without ice), and was considered a 

‘matutinal’ cocktail – itw as commonly drunk in the morning 

as an eye-opener. 

 

Pina Colada 9.95 

Koko Kanu rum, coconut syrup, 

pineapple juice 

The earliest known story states that in the 19th century, 

Puerto Rican pirate Roberto Cofresí, to boost his crew's morale, 

gave them a beverage or cocktail that contained coconut, 

pineapple and white rum. This was what would be later known 

as the famous Pina Colada. With his death in 1825, the recipe 

for the piña colada was lost. It has been the national drink of 

Puerto Rico since 1978. 
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Pisco Sour 9.95 

Matchu Pisco, lime, sugar, egg white, 

Angostura bitters 

A pisco sour is an alcoholic cocktail of Peruvian origin that 

is typical of the cuisines from Chile and Peru, and is also 

considered a South American classic. Although the 

preparation of pisco-based mixed beverages possibly dates back 

to the 1700s, historians and drink experts agree that the 

cocktail as it is known today was invented in the early 1920s 

in Lima, the capital of Peru, by the American bartender Victor 

Vaughen Morris. 

 

 

  

Tom Collins 9.95 

No. 3 London Dry Gin, lemon, sugar, soda 

The first recorded Tom Collins recipe is from the second 

edition of Jerry Thomas’ book, “The Bartender’s Guide”, 

published in 1876, in which the Tom Collins is a class of 

drink, with the type of alcoholic spirit being used specified 

after the name Tom Collins (e.g. “-brandy”,”-gin”). It was others, 

who came after Thomas, “the father of American mixology,” who 

changed the Tom Collins from its three main variations into a 

purely gin drink. 

 

 

 



Treacle 9.95 

Kraken Rum, homemade demerara sugar syrup, 

Angostura bitters, apple juice 

The Treacle is a modern-day twist on an Old Fashioned first 

created by a cocktail legend Dick Bradsell. He was a London 

bartender noted for his innovative work with cocktails, 

including the creation of many new drinks now considered to 

be modern classics. The Observer described him as the "cocktail 

king", while Waitrose Food Illustrated compared him to 

celebrity chefs. The Treacle is nothing more than a rum Old 

Fashioned with a float of pressed apple juice. 
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The Old Fashioned 
Starting im the 1870’s, bartenders bewitched by the new 

liqueurs available, began making ‘Improved’ Whiskey Cocktails 

and it goes without saying – they are doing the exact same 

thing in 2019. Normally made with bourbon, but the original 

recipe calls for the following: 

Base spirit, a bit of sugar, a bit of water, bitters 

Served over a clear ice ball! 
 

El Dorado 12yo 13.00 

An elegant multi-award winning rum from 

Guyana 

 

Maestro Dobel Humito 15.00 

Worlds first smoked silver tequila 

 

Beefeater Burrough's Reserve 18.00 

London Dry Gin aged in Jean de Lillet 

oak barrels 

 

Bruichladdich Port Charlotte 

Scottish Barley 18.00 

Heavily peated single malt 
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