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MANHATTAN PERFECT £9.95
Knob Creek Rye whiskey, Oscar 697 Rosso,  

Noilly Prat, Angostura bitters

A popular story suggests that the drink originated at the 
Manhattan Club in New York City in the early 1870s, where it 

was created by Dr. Iain Marshall for a banquet hosted by Jennie 
Jerome (Lady Randolph Churchill, mother of Winston) in honour 

of presidential candidate Samuel J. Tilden.

A combination of sensuality and breezy optimism had 
propelled Jennie Churchill - ‘more panther than woman’ 

according to one of many admirers - through an incredible 
roller-coaster life including inadvertently creating a 

classic cocktail whilst campaigning to advance her son 
Winston’s political career.

Classic 
cocktails



BLOODY MARY £10.50 
Reyka vodka, tomato juice, homemade B.O.B. 

Bloody Mary Mix

Created in 1920s by Fernand Petiot in a famous New York Bar 
in Paris.  American expatriates such as Ernest Hemingway 
as well as film stars and celebrities including Ava Gardner, 
Rex Harrison and Salvador Dali enjoyed many a drink there 
but the first two customers for whom Petitot made the drink 
were ordinary chaps from Chicago. They suggested the drink 
reminded them of Mary  - a waitress in a Chicago’s bar called 

Bucket of Blood. The drink was named Bloody Mary, and, 
the rest, as they say, is history.

BRANDY ALEXANDER £9.95
Hennessy Fine cognac, crème de cacao,  

double cream

The story has it that Troy Alexander came up with the drink 
while working as a bartender at the famous New York City 

restaurant Rector’s in 1899 which boasted the first revolving 
front door in New York and was a high-society’s favourite 

haunt.  It is a variation of an earlier, gin-based cocktail called 
simply “Alexander”. Today’s version of  Alexander may 

contain gin or brandy.

BLOOD AND SAND £9.95
Naked Grouse whisky, Oscar 697 Rosso, 

Cherry Heering, fresh orange juice

Named after Rudolph Valentino’s 1922 film Blood and 
Sand which tells a story of a young man who becomes  

one of Spain’s greatest matadors. The recipe first  
appeared in the 1930 Savoy Cocktail Book.

Rudolph Valentino wearing a signature matador 
outfit by Travis Banton for the 1922  

Blood and Sand

Fernand Petiot, a bloody legend and the famous New 
York Bar in Paris

Rector’s reigned supreme in the heart of New York’s 
Theatre District 100 years ago. 

BOISDALE CLASSIC COCKTAILS

2
BOISDALE CLASSIC COCKTAILS

11



Courvoisier VSOP Cognac, sugar cube, Angostura 
bitters, Boisdale 1er Cru Champagne

The first recipe citation for a champagne cocktail goes back 
The Bar-Tenders Guide written by Jerry Thomas in 1862. 

Champagne during this time was generally much sweeter than 
today’s popular dry style labelled “Brut” which didn’t exist on 

a label until around 1876. Thomas’ 1862 book calls for shaking  
the ingredients, including the sparkling wine, which was surely 

a mistake since shaking carbonated drinks can get explosive.

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. The 

Legend has it that Count Camillo Negroni asked his friend, 
bartender Forsco Scarselli, to strengthen his favourite cocktail – 
the Americano – by replacing the soda water with gin. Scarselli 
added an orange garnish, rather than the lemon you’d usually 

get with an Americano, and the drink took off. Before long, 
everyone was coming into the bar for a ‘Negroni.’

Marilyn Monroe and Tom Ewell enjoying champagne in classic 
romantic comedy The Seven Year Itch. In the film Monroe famously 

dunks her potato crisps in the champagne. 
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CLASSIC CHAMPAGNE COCKTAIL £10.95MARGARITA £9.95
José Cuervo Tradicional Reposado tequila, 

Cointreau, lime 

It is likely that the Margarita cocktail is simply a tequila-based 
Daisy – a style of drink made with citrus juice, sweetened with 

syrup or a liqueur and fortified with a base spirit that dates back 
to Victorian times. Tequila Daisy was first mentioned in 1936 in 
a newspaper article titled Graham’s Sightseeing. James Graham 

was the newspaper editor and owner who travelled to Tijuana 
where he discovered the drink.

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 and was created in 

1983 by Dick Bradsell at the Soho Brasserie who said “The coffee 
machine was right next to the station where I served drinks. It 
was a nightmare, as there were coffee grounds everywhere, so 

coffee was very much on my mind.” 

Dick Bradsell was a seminal part of London’s cocktail scene 
and was credited by the San Francisco Chronicle as having  
“single-handedly changed the face of the cocktail scene in  

London in the 1980s”
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FRENCH MARTINI £9.95
Belvedere vodka, crème de cassis, pineapple juice

Chambord -  a  liqueur made from black raspberries, honey, 
vanilla and herbs (first produced in 1685 and  apparently 
introduced to Louis XIV during a visit to the Château de 

Chambord) -  invented the French Martini cocktail, as part of a 
global advertising campaign.  The cocktail was resurrected and 

popularised during the 1980s cocktail renaissance.

MINT JULEP £9.95
Maker’s Mark bourbon, mint, sugar

The roots of the cocktail date back centuries to an Arabic 
drink called julab, made with water and rose petals. In the 

Mediterranean, indigenous mint replaced the rose petals and 
the “mint julep” rose in popularity. It then travelled to the U.S. 

where a  senator from Kentucky  made it popular in Washington 
at the Round Robin Bar. By some accounts, the bar at the 

Willard Hotel to this day uses the original recipe. In 1983 it was 
crowned the official drink of The Kentucky Derby.

Cary Grant and Deborah Kerr enjoy cocktails in 
1957’s “An Affair to Remember” 

Mint Julep  is the drink that prompted Ernest Hemingway to 
throw his glass against a wall in a French barroom deploring: 

“Doesn’t anyone in this godforsaken country know how to 
make a Mint Julep”
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It is believed that Caipirinha was  initially prepared as a 
medicine to ease the effects of the Spanish Flu towards the end 
of World War I. With the original recipe consisting of cachaça, 
green lemon, honey and garlic. The green lemon was used for 
its high concentration of vitamin C and cachaça contained the 

alcohol needed to expedite the absorption of the vitamins into in 
the organism. Post 1918  honey and garlic were replaced with 
sugar and ice and thus the modern day Caipirinha was born.

CAIPIRINHA £9.95
BemBom Cachaça, lime, sugar



PINA COLADA £9.95
Koko Kanu rum, coconut syrup, pineapple juice

Spanish for strained pineapple it was officially invented in 
1954 by Ramón “Monchito” Marrero, a bartender at the Caribe 
Hilton’s Beachcomber Bar in San Juan, Puerto Rico to delight 
the demanding palates of its exclusive clientele. It has since 
gained popularity around the world and even made it to the 

silver screen (Del Boy’s favourite drink in Only Fools and 
Horses) and the music charts (the 1979 number one hit “Escape 

The Piña Colada Song” by Rupert Holmes). 

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 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.

80s Britian comedy gold - Uncle Albert, Rodney 
Trotter and Derek Trotter – “the wheeling dealing 

Pina Colada lout, the Castella king, the curry 
connoisseur, the man who’s lived his life on fast 

food, fried bread and doubtful women”
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PISCO SOUR £9.95
Matchu Pisco, lime, sugar, egg white,  

Angostura bitters

Reputedly invented and served by Victor Morris in the Morris 
Bar in Lima during the 1920s.  However,  a recent discovery of 
a Peruvian cookbook from 1903   “Nuevo Manual de Cocina a la 
Criolla” suggests that Pisco Sour originates from a  traditional 
creole cocktail made in Lima 20 years prior to opening Victor’s 
bar. One thing is for  certain – the cocktail came from “Darkest 

Peru” just like Paddington Bear.
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Fake news. In 1874 newspapers featured printed stories containing 
false sightings of Tom Collins, and several songs were written that 

memorialised the joke.

TOM COLLINS £9.95
No. 3 London Dry Gin, lemon, sugar, soda

Named after a fictional character in a practical joke that went 
viral and became all the rage in New York and Philadelphia. 
It was so popular, in fact, that it was dubbed “The Great Tom 
Collins Hoax of 1874.” One intrepid bartender caught on and 

named his drink “Tom Collins” so that if anyone having fallen for 
the humorous deception, came rushing into his bar looking for 

Tom Collins, they would unknowingly have ordered a  
tall gin drink instead.
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OLD FASHIONED £10.95
Maker’s Mark & Maker’s 46 bourbon, homemade 

demerara sugar, Angostura bitters

Invented in the 19th century as a backlash to a cocktail culture 
overly obsessed with elaborate and complicated drinks, The Old 
Fashioned was created as an antidote. Sugar, bitters, popularly 

whisky but sometimes brandy or other spirit and a strip of lemon 
peel - after years of being perverted by candied fruits and club 
soda, then languishing in obscurity, the whisky version made a 
dramatic return to prominence somewhere around the time of 

Mad Men’s 2007 premiere.

Bottled Old Fashioned serves two. 
Mixed, diluted, bottled and chilled  £19.95

Also available with rum, tequila, gin or single malt:

El Dorado 12 Year Old Gold Rum 13.00 
An elegant multi award winning rum from Guyana

Maestro Dobel Humito 15.00 
The world’s first smoked silver tequila 
Beefeater Burrough’s Reserve 18.00 

London’s dry gin aged in Jean de Lillet vermouth oak barrels 
Bruichladdich Port Charlotte Scottish Barley 18.00 

Heavily peated single malt

Whisky sales have soared since the cult series Mad Men 
aired in 2007 and advertising genius Don Draper made us 
want to drink his cocktail of choice – the Old Fashioned


