- UK CRAFT BEER -

BARBECOA BREWERY FRESH LAGER 4.8% 2/3 pint £5
Poured From The Tank
Freedom Brewery, Staffordshire

ST. MUNGO LAGER 4.9% 330m1 £5.50

West Brewery, Glasgow

BRICK LANE LAGER 4.7% 330m1 £5.50

Redchurch Brewery, Bethnal Green

SHOREDITCH BLONDE BEER 4.5% 330m1 £6

Redchurch Brewery, Bethnal Green

PALE ALE 4.5% 330m1 £6.50

Crate Brewery, Hackney Wick

LITTLE VICTORIES SESSION IPA 4.3% £6

Mondo Brewing Company, Battersea

JAMBOREE GOLDEN ALE 4.8% soom1 £6.50

East London Brewing Co, Leyton

OAK-AGED BEER 6.6% 330m1 £5.50

Innis & Gunn Brewery, Edinburgh

ACE OF SPADES PORTER 4.7% 330m1 £6.50
Wild Card Brewery, Walthamstow

APPLE CIDER 4.5% 330m1 £5

Hawkes Urban Orchard, London




- NEGRONIS -

Dating back almost 100 years, the Negroni
has left a lasting impression on the world.
These drinks are strong, aromatic & bitter.

CLASSIC NEGRONI £9
Hayman’s London Dry Gin, Campari, Carpano Antica Formula.
Served Short Over Ice
Juniper Spices, Fresh Floral Notes & A Bitter Orange Finish

N.Y. NEGROWNEY £9.50
Owney’s New York Rum, Campari, Belsazar Sweet Vermouth.
Served Short Over Ice
Prominent Floral Notes With A Dry Tannic Finish

JAMMY NEGRONI £10
Rock Rose Gin, Strawberry Jam-Washed Amaro, Belsazar Rosé,
Carpano Antica Vermouth. Served Short Over Ice
Spiced Orange With A Deliciously Tart Strawberry Note

SMOKY NEGRONI £11
Kamm & Sons Islay Cask, Burrito Mezcal Joven, Campari,
Carpano Antica Formula. Served Short Over Ice
Complex Botanicals Up Front With A Spiced & Smoky Finish

TEA-GRONI £10
Glendalough Wild Irish Gin, Campari, Oolong & Jasmine Vermouth,
Lapsang-Grapefruit Mist. Served Short Over Ice
Dry, Floral & Bitter With A Subtle Smoked Grapefruit Aroma




- OLD FASHIONEDS -

Often claimed as the original cocktail,
the Old Fashioned is as classic as they come.
These drinks are short, serious & complex.

CLASSIC OLD FASHIONED £9
Buffalo Trace Bourbon, Demerara Sugar, Barby’s Homemade
Orange Bitters. Served Short Over Ice
Bold Butterscotch & Caramel With A Spiced Finish

THE AULD “YIN £10
Monkey Shoulder Triple Malt, Smoked Demerara Sugar, Angostura
Bitters. Served Short Over Ice In A Peat-Rinsed Glass
Warm Oak With Subtle Notes Of Spiced Fruits & A Smoky Finish

OL MISSISSIPPI £11

Barrel-Aged Moonshine, Demerara Sugar, Creole Bitters.
Served Short Over Ice

Vannila & Butterscotch With Notes Of Corn & Creole Spices

OLD OLD FASHIONED £9.50
Laird’s Apple Jack, Burrito Fiestero Mezcal, Spiced Apple Sugar,
Whisky Barrel Bitters. Served Short Over Ice
Sweet Spices With Subtle Notes Of Apple & Cinnamon

OLD SMOKEY £10

Lapsang Tea-Washed Rum, Mandarine Liqueur, Citrus Oils.
Served Short Over Ice

Sweet Vanilla & Zesty Orange With A Dry Smoke Finish




-FlZZ -

Champagne cocktails are said date back to 1861
when England went into mourning for Prince Albert.
These drinks are refreshing, elegant & classy.

CHERRY BLOSSOM £9.50
Cherry Heering, Lychee Liqueur, Prosecco. Served In A Champagne
Saucer, Finished With A Marachino Cherry
Sweet & Floral With A Dry Finish

KEEP KAMM £10
Kamm & Sons British Aperitif, Solerno Blood Orange
Liqueur, Prosecco. Served In A Champagne Saucer,
Finished With Grapefruit Oils
Floral Botanicals, Juicy Orange & Notes Of Grapefruit

BRAMBLE SPRITZ £10.50
Hayman’s London Dry Gin, Creme De MOre, Lemon, Prosecco.
Served In A Flute, Finished With A Blackberry
Tart Berries & Zest With A Dry Finish.

VANILLA FIZZ £9.50
Fanny Fougerat Petite Cigue VSOP, Galliano Vanilla,
A Chocolate Bitters-Soaked Sugar Cube, Prosecco.
Served In A Flute
Sweet & Refreshing With Notes Of Chocolate & Vanilla

FLY ME TO THE MOON £10
Far Reaches Gin, Créme De Violet, Lemon, Prosecco. Served In
A Champagne Saucer, Finished With A Viola
Light & Crisp With A Zesty Finish



- BARBECOA’S FAVOURITES -

Over the years we’ve had some mighty fine drinks
come and go from our cocktail lists.
These are a few of our favourites.

JESSICA RABBIT £12.50
Vanilla Vodka Strawberry Puree, Elderflower, Lime.
Served Up With A Shot Of Prosecco On The Side
Sweet, Fresh & A Little Naughty. Much Like Mrs Rabbit Was

PEACH TEA-NI £10
Matcha Green Tea-Washed Gin, Lychee Liqueur, Créme De Péche,
Lemon, Peach Bitters, Egg White
Fruity & Refreshing With A Dry Tannic Finish

LONDON TO NEW YORK £11.50
Rittenhouse 100 Rye Whisky, Jensens Dry Gin, Sweet Vermouth,
Lemon, Demerara Sugar
Caramel & Toffee With A Floral & Aromatic Finish

SMOKED MARGARITA £9.50
Calle 23 Reposado Tequila, Lime, Black Cardomom
Cordial. Sherved Short Over Ice
Short & Punchy With Subtle White Pepper & Smoky Overtones

BARBECOA BLAZER £13
Apple & Cinnamon Buffalo Trace Bourbon Set Ablaze & Rolled With
Orange Peel, Maple Syrup, Jerry Thmoas Bitters. Served Hot In
A Peat-Rinsed Glass, Finished With A Bourbon Cherry
Christmas In A Glass



- GIN & TONICS -

Juniper heavy & citrus-forward gins,
served with fever-tree tonic

HAYMAN’S LONDON DRY £9

Lemon & Lime Peel

LANGLEY’S NO.8 tio

Pink Grapefruit, Lime Peel, Basil

HENDRICK’S £1

Shaved Cucumber, Rose Petals

CAORUNN GIN £12
Dehydrated Red Apple, Lime

BROOKLYN SMALL BATCH £12

Grapefruit, Black Peppercorns, Lemon Peel

ROCK ROSE £12.50

Lemon, Orange Peel, Lemongrass

SQUARE MILE GIN ¢£15

Orange, Lime Peel, Sorrel

Each Garnish Has Been Carefully Chosen To Enhance Your
Flavour Experience. We Serve 50ml Measures As Standard




- GIN & TONICS -

Aromatic & spice-driven gins,
served with fever-tree tonic

FAR REACHES zi0

Orange Peel, Kumquat, Toasted Rosemary

GLENDALOUGH WILD BOTANICAL £i1.50

Orange, Mint, Lemon Thyme

DINGLE POT STILL £12

Orange, Juniper Berries, Lime Peel, Nasturtium

TARQUIN’S SEA DOG NAVY STRENGTH £12.50

Orange, Wild Grown Samphire

58 GIN ti14

Lemon, Shaved Ginger, Roasted Coriander Seed Smoke

PINK PEPPER £13.50

Grapefruit, Pink Peppercorns, Green Cardamom

DEATH’S DOOR £15.50
Red & Green Apple, Fennel Herb, Orange Peel

Each Garnish Has Been Carefully Chosen To Enhance Your
Flavour Experience. We Serve 50ml Measures As Standard




- VODKA -

“Vodka is like water, but with consequences.” - Tom Rachman

LUKSUSOWA £6.50
ZUBROWKA BISON GRASS £65
KETEL ONE £7
VIRTUOUS ORGANIC RYE £8
BLACK COW £8.50
CHASE ENGLISH POTATO ¢9
TITO'S HANDMADE VODKA ¢9
CHILGROVE GRAPE VODKA £8.50
KONIK’S TAIL £9.50
NIKKA COFFEY &1l

“It was a maddening image and the only way to whip it was to hang
on until dusk and banish the ghosts with rum.” - Hunter S. Thompson

FLOR DE CANA 4YO ¢6
GOSLING’S BLACK SEAL £e6
RON CUBAY ANEJO £6.50

FLOR DE CANA 7YO £7.50
DARK MATTER SPICED £9.50
WOOD’S OLD NAVY £9.50

FLOR DE CANA 12YO «ii

OWNEY’'S NEW YORK CITY RUM £11.50
FLOR DE CANA 25YO 25
DIPLOMATICO AMBASSADOR £35



- BRANDY -

“Claret is the liquor for boys, port for men; but he who
aspires to be a hero must drink brandy.” - Samuel Johnson

- COGNAC -

FRANCOIS VOYER VSOP £8.50
REMY MARTIN VSOP £9.50
DELAMAIN XO £18.50
REMY MARTIN XO £25
HENNESSY PARADIS £75

- ARMAGNAC -

CHATEAU DE LAUBADE ARMAGNAC VSOP £6.50
CHATEAU DE LAUBADE ARMAGNAC XO £7.50

- GRAPPA -

NARDINI GRAPPA BIANCO t6
NARDINI GRAPPA RISERVA 3YO £9
MAROLO GRAPPA DI BAROLO 12YQO ¢is

- PISCO -

MACCHU PISCO £6.50
PISCO LADIABLADA £7.50

- APPLES -

CHATEAU DU BREUIL CALVADOS £7.50
LAIRD’S APPLEJACK £7.50



- TEQUILA & MEZCAL -

“There is a great independence, and a confident immunity to risk,
in all drinks made out of cactus.” - Alan LeMay

CALLE 23 BIANCO £6.50
CALLE 23 REPOSADO ¢£7.50
VILLA LOBOS ANEJO tio

DON JULIO ANEJO ¢12

VILLA LOBOS EXTRA ANEJO £10.50
EL TESORO REPOSADO <4

BURRITO FIESTERO MEZCAL JOVEN £18.50
ILEGAL REPOSADO MEZCAL £18.50
ALIPUS SAN ANDREAS MEZCAL £20

- SOFT DRINKS -

“There’s nothing wrong with sobriety... in moderation” - John Ciardi

COCA COLA 200m £3
DIET COKE 200m1 £3
FEVER TREE 200m1 £3

Tonic, Naturally Light Tonic, Ginger Ale, Ginger Beer, Lemonade, Soda

FRUIT JUICES 200m1 £3

Apple, Orange, Cranberry, Pineapple, Grapefruit

BELU STILL WATER 750m1 £4.50
BELU SPARKLING WATER 750m1 £4.50



