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COCKTAILSCOCKTAILS

T H E  S T O R Y

We have carefully selected, tinkered and created a collection of
cocktails that have been curated by our team for both whisky lovers

and those new to whisky. This menu is deigned to be enjoyed
by everybody.
         

Our cocktails are broken down into two
distinct categories:

OLD FASHIONED BAR

Whisky, sugar, bitters, ice - 
an Old Fashioned was for a long 

time a factor

in the judging of a bars prowess. 
This historic cocktail has been

a constant since as early
as the mid 1800’s, and whilst 
recipes change from bar-to-bar 
we can all agree that the love 

for this classic drink continues 
around the world!

Allow us to introduce you to
our take on this great classic.
Utilising the versatility of 
amaros, bitters, sherry and
even coffee, we can further

develop on the drinks of old and 
give our signature touch to a new 
generation of the ‘Old Fashioned’.

HOUSE CREATIONS

We think cocktails are a great 
gateway into understanding and 
enjoying whisky for those who 
don’t want to drink it neat, 

or for those who are not yet a 
whisky converts, and as such have 
created this cocktail list. These 
10 signature drinks can be made 
with either a whisky, or another 

spirit, to give you choice.

As you progress down our menu, 
the drinks will intensify and
the depth of ‘booze’ flavour 
will become more prevalent.

We hope to welcome you on your journey into the world of 
whisky in a friendly and accessible manner. If you have
any queries about the drinks feel free to ask a member 

of the team.

Sláinte!
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THE CLUB 
OLD FASHIONED*

Buffalo Trace Bourbon,  
Demerara Sugar, Angostura bitters 

& orange

SUMMERTIME
BLUES

Old Forester Bourbon, 
Giffard Creme de Peche, 

sugar, grapefruit & lemon

 THE FORAGER

Maker’s Mark,
Fernet Branca, sugar, plum

& candied walnut

COFFEE
BREAK

Michter’s US*1 Bourbon,
Mr.Blacks Cold Brew Coffee,  

PX sherry,Angostura  
bitters  & sugar

*£5 with an Independant Birmingham card
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SPIRITED AWAY

Short / Fruity / Sweet

Nikka Days OR Plymouth Gin, 
Apricot, peach,
citrus & soda

£8

THE COOPER

Long / Honey / Fruity

Balvenie 12yo OR Reyka 
Icelandic Vodka, apricot, 

lemon, orange & apple

£9

MINEUT OF THE FOREST

Long / Fresh / Fizzy

Glenlivet 12yr OR Vida Mezcal,  
PX sherry, Italicus, ginger, 

plum & tonic

£8.5

THE KING CAR COCKTAIL

Long / Refreshing / Apple

Kavalan Single Malt OR Suntory 
Roku, acidified apple, agave,

cider & pimento dram

£8

PENICILLIN

Short / Citrus / Smoky

Seaweed & Aeons 10yr OR Wheatley  
Vodka, honey and ginger syrup,  

lemon & ginger garnish

£8*

SAZERAC

Short / Rich / Boozy

Sazerac Rye OR Black Tot Rum,  
Courvoisier VSOP, 

Peychaud’s bitters, Sebor Absinth

£8.5
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KOH-KOH-DAMOL

Short / Sweet / Smokey

Laphroaig 10yr OR Plymouth Navy 
Strength Gin, Angostura bitters, 

agave, passionfruit & lemon

£9

SOUTHSIDE No2

Short / Refreshing / Crisp

Glenglassaugh Evolution OR  
Reyka Icelandic Vodka, Apple, 

mint, lime, sugar & acid

£9

ODE TO COPENHAGEN

Long / Fruity / Herbaceous

Benromach Peatsmoke OR Maguey Vida 
Mezcal Peach, orange, lemon

& bubbles

£9

ESPRESSO MARTINI

Short / Strong / Creamy

Bowmore 15 OR Suntory Haku  
Chocolate, fresh espresso, 
Angostura bitters & sugar

£9

*£5 with an Independent Birmingham card  **Vegan option available
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