
 

 

 

Cocktails 
 

 

 
 
 

 

 



 

Vieux care   13.50 
 

Its name, meaning “Old Square” which was given to it by  

creator Walter Bergeron in 1938 is homage to the French 

Quarter of New Orleans. The perfect marriage of Bulleit 

Bourbon, Martell VSOP, Benedictine and Boisdale Sweet vermouth. 

This is a beautifully complex, Sazerac like cocktail with a 

herbaceous finish 

 

Hanky Panky   9.50 
 

Created in the early 1900s by Ada Coleman at The Savoy's 

American Bar for actor Sir Charles Hawtrey. This cocktail 

beautifully balances punchy gin, bitter sweet vermouth with hints 

of menthol and orange. 

 

Mai Tai   12.50 
 

This punchy, tropical and refreshing combination of Havana rum 

blend, orange liqueur, lime juice and nutty orgeat syrup was 

created in 1944 by Trader Vic’s. This staple tiki drink has 

become a favourite of bartenders and bar frequenters alike. 

 

White Lady   11.50 
 

Created by Harry Craddock at the Savoy Hotel in 1930. This 

velvety mixture containing Beefeater 24 gin, orange liqueur, 

lemon juice and sugar syrup bonded with egg white.  

 

Penicillin   13.50 
 

Adapted from a 2005 recipe by Sam Ross at Milk & Honey in 
New York.  This elixir made out of Chivas Regal 12yr whisky, 
lemon juice, honey, spicy ginger and float of smoky Lagavulin 

16yr whisky will cure all pain. 
 

Corpse Reviver No.2   11.50 
 

Hair of the dog hangover cure, four of these taken in quick 
succession will revive you in no time. Sour and herbal 

combination of Plymouth gin, orange liqueur, Italian aperitif 
wine and lemon juice. 

 

 



 

 

Espresso Martini   9.90 
 

Perhaps the best-known contemporary cocktail which emerged 
from the 1990s, combines organic Snow Queen Vodka from 

Kazakhstan, coffee liqueur, freshly made espresso and dash of 
vanilla syrup. 

 

Brandy Crusta   15.50 
 

This old classic zings with fresh lemon and orange notes and 

it's beautifully balanced with pungent Maraschino liquor and 

fruity cognac, finished with a sugar rim. Delicious. 

 

El Presidente   9.50 
 

This cocktail was named in honour of Cuban President, Gerardo 

Machado, incredibly popular during the American Prohibition. A 

heady mix of Havana 7yr rum, dry vermouth, orange liqueur 

and homemade raspberry syrup. Revolutionary. 

 

Old Fashioned   10.50 
 

A true old timer, the classic whisky cocktail recipe which 
emerged when the word "cocktail" meant a particular drink not 
genre. For those who miss old times and slow-paced life. This 
sweet and boozy concoction made out of bourbon, brown 

sugar and bitters is simple but timeless. 

 

The Mayfair Flip   9.50 
 

A rich and nutty after dinner cocktail combining Irish whisky, 
cacao liquor, Palo Cortado sherry and homemade maple and 

pecan syrup with freshly grated nutmeg. 
 

Applejack Toddy   9.90 
 

A marriage of two apple brandies, cinnamon, ginger and lemon 

juice created for the coldest winter nights. 
 



 
 
 
 
 

Mexican Stand-off   12.50 
 

A mildly smoky mezcal and tequila based cocktail mixed with 
blood oranges, freshly squeezed lime juice and agave nectar, 

spiced up with chilli shows off the fiery Latino American temper. 
Who dares? 

 

Snow-crowned Peaks of Alatau    11.50 
 

A combination of organic Snow Queen Vodka, earthy Suzé 

bitters, floral homemade chamomile, sage syrup and tonic water 

inspired by the remote Kazakhstani landscape. 

 

A Merger of Molasses   10.90 
 

A daring mixture of Havana 7yr and funky Smith & Cross  

Over proof rum, tamed by house sweet vermouth and cacao 

liqueur creates this very chocolaty and rich concoction. 

 

The Yeoman's Blush   18.50 
 

Inspired by a classic French 75 cocktail, made with gin, fresh 
lemon juice, raspberry cordial and champagne with a hint of 
anise. Fizzy and fruity, will make even Her Majesty’s guards 

blush. 
 

The Sum of it's Parts   12.90 
 

Bulleit rye infused with figs, accompanied by dry orange 

curaçao liqueur, plum wine and maraschino liquor. Even though 

the ingredients come from all around the world, they work 

perfectly together producing very complex, bitter/sweet 

flavours. 
 

Delicious Fizz   10.50 
 

Inspired by the classic Ramos Gin Fizz cocktail featuring gin, 

pistachio syrup, peach liqueur, vanilla, egg white, double cream, 

lime and lemon juice, absinthe and soda water. A lot of 

ingredients but it's truly delightful. 

 



 

Bar snacks 

 

Shellfish 
 

FRUIT DE MER   £17.85 per person 
langoustines, rock oysters, Shetland mussels,  

Atlantic prawns 

 

COLCHESTER ROCK OYSTERS   £1.50 each 
HELFORD NATIVE OYSTERS   £3.50 each 

 

SCOTTISH LANGOUSTINES   £3.75 each 
served chilled, lemon mayonnaise 

 

 

Charcuterie 
with bread & pickles 

 

PATA NEGRA IBÉRICO HAM 30gms £10.00 

MARMALADE & MUSTARD GLAZED HAM £4.25 

SALCHICHÓN CATALAN SALAMI 30gms £4.50 

MIXED CHARCUTERIE BOARD £15.00 

 
 

British selection 

of farmhouse cheeses 
 

5 CHEESE TASTING £10.00    10 CHEESE TASTING £18.00 

 

 



 

 

 

 

 

 

 

Boisdale of Mayfair 

12 North Row, Mayfair, London, W1K 7DF  

Telephone: 0203 873 8888 

Email: info@boisdale-mayfair.co.uk 


