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COCKTAIL FLAVOUR MAP
Should you prefer to choose a sophisticated  beverage efficiently, matching your taste exactly, for the benefit of our guests we are 

delighted to provide a cocktail flavour map.

USING THE COCKTAIL FLAVOUR MAP
The horizontal axis indicates which cocktails are sweet and which are sour & tangy.

On the vertical axis cocktails are plotted as how fruity & refreshing or rich & potent they are.
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The original building on the site where the hotel is now had been altered greatly through 
the years, and many of its original features no longer existed (unlike the bonded warehouse 
you are in now). It was taken down and the hotel built and opened at end of July 2010. 
 
The photograph above, taken in 1921, shows the punts on the river with a punting 
station, something that has not changed up to the present day.  The building currently 
housing The River Bar can be seen overlooking the River Cam, largely unchanged, and its 
use has come full circle, where originally the site would have been full of bridge-land inns 
and pubs in the late 18th century – perhaps even serving steaks although probably not 
Cosmopolitans.         
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In the late 18th and 19th century, the area surrounding the river was full of bridge-
land inns and pubs. With the arrival of the railway in 1845, many of these went out of 
business.  A few factories survived the disastrous decline of the river trade, the largest being 
Finch`s iron foundry on Bridge Street. This factory cast the railings for the Great Bridge 
in 1822 that spans the River Cam and can be seen from the Roof Terrace of The Varsity 
Hotel. The iron foundry moved to where Quayside is now, next to the hotel in 1862.

The building housing the restaurant, gym and spa was built in the late 18th century, as the 
Anchor Brewery and licensed as a bonded warehouse. In 1990 it was converted into a glass 
blowing factory.  In 2000, it became its modern day incarnation, including a gym, spa and 
restaurant. Many original features have been retained and a modern artistic twist on some 
of the great historical figures associated with Cambridge can be seen on the mezzanine 
level of the restaurant, looking at these from left to right (as many people rack their brains 
as to who they are): John Milton, Isaac Newton, Christopher Marlowe, Samuel Pepys, 
Henry V.

A BRIEF HISTORY OF THE 
SITE AROUND THE RIVER BAR 

STEAKHOUSE & GRILL AND 
THE VARSITY HOTEL & SPA
The site surrounding The River Bar Steakhouse 

& Grill has a rich history....



The Classic Cocktails   
                
Cosmopolitan   £6.95 
This well-known drink may be pink, but it still has quite a bite to it!  Citron Vodka is
shaken with Cointreau, lime and cranberry juices, then finished with orange zest.

House Sweet Manhattan   £9.50
Direct from the Manhattan Club, this strong drink stirs together Woodford Reserve
Bourbon, sweet Vermouth, Angostura bitters and our maraschino cherry marinade.

House Dry Martini   £9.50
One of the most enduring and iconic cocktails of the 20th Century.   A generous
double measure of Tanqueray Gin, stirred and chilled to perfection and softened
with a dash of Noilly Prat Vermouth and olives. Or try our House Vodka
Martini of Stolichnaya and a twist of lemon.

Old Fashioned   £9.50
A true “Cocktail” in the “Old Fashioned” meaning of the word, designed to soften
the alcoholic bite while bringing the best out of a quality Bourbon: Woodford Reserve
Bourbon is slowly stirred with sugar, Angostura Bitters, orange zest and ice.

Negroni   £9.50 
This bitter drink is the ultimate Italian aperitif: Gin, Sweet Vermouth and Campari
stirred over ice.  Simple yet tough to beat.

Sazerac   £9.95 
One of the oldest cocktails in the world, we make this New Orleans classic the
original way: Remy Martin VSOP, sugar and Peychaud’s Bitters are gently stirred
then served on the rocks with an Absinthe wash.

Dark and Stormy   £6.95                                                                   
Close your eyes and this tall and refreshing mix of Gosling’s Dark Rum, lime juice, 
Angostura Bitters and Ginger Beer takes you back to the Caribbean.

French Martini   £7.50
A classic soft neo-martini: Vodka, Chambord, fresh raspberries and pineapple juice 
shaken hard and served straight up with a healthy froth.

River Bar Daiquiris   £7.50
We offer a range of these short, sweet Cuban concoctions of white rum, lime juice,
and sugar to cover all tastes: keep it simple with our Natural, Strawberry or
Raspberry Daiquiri, or try our more exciting Spiced Pear and Honey Daiquiri.

Caipirinha   £6.75
The national Cocktail of Brazil, this is a simple yet stunning classic. Lime, sugar
and CaÇhaÇa, the Brazilian Spirit distilled straight from fresh sugar cane juice,
churned over crushed ice.

Margarita   £6.95  
The best way to enjoy Tequila, the classic Margarita is shaken with Cointreau and
lime juice, served straight up with a salt rim.  Or try our Chilli and Honey Margarita
for something a little different.

Bar Snacks
Grilled Chorizo & Parma 
Ham Skewer
£4.50

Wasabi Coated
Peanuts
£2.50

Royal Spiced Nuts
Roasted and Salted Cashews and 
Macadamias, Smoked Almonds and 
Caramelised Peanuts

£2.95

Olives (pitted) marinated in 
Garlic & Coriander

Full of flavour, prepared locally in 
Bottisham by Local Flavour

£3.25

River Bar Nachos
(to share)

Chilli Con Carne, Sour 
Cream, Salsa and Tortilla

£9.75



Bramble   £6.95
About as quintessential an English cocktail as you can get, created in the mid-1980s
in London.  Like most classic cocktails its greatness lies in its simplicity. Beefeater
London dry gin, lemon juice, sugar syrup and Crème de Mure combined to create
a smooth, yet complex drink.

Whiskey Sour   £7.50
It’s tough to beat the original sour: Bourbon, lemon juice , sugar, bitters, and
egg white shaken hard and served frothing on the rocks.

Long Island Iced Tea   £7.95  
Originating in Prohibition-era Speakeasies, this cocktail was an attempt to
disguise the alcohol present: “I’m only drinking Iced Tea!” Now made with
the 5 white spirits, sugar, lemon juice and coca cola, it is a Classic of quality
and pedigree.

Appletini   £6.95
A classic soft neo-martini: muddled fresh apple Shaken with Vodka,
Apple liquer and juice, served straight up for a purer taste.

Singapore Sling   £7.50
Straight from the Long Bar of Raffles Hotel, Singapore, this tall, fruity yet
mysterious mix of Gin , Cherry Brandy, Cointreau , Benedictine, Grenadine,
Angostura Bitters, fresh lime and pineapple juices transports you to the
tropics with a single sip.

Brandy Crusta    £8.50
The pinnacle of 19th Century mixology, this is a top brandy sour: Remy Martin 
VSOP shaken with lemon juice, Maraschino and bitters, served straight up with 
a sugar crusta.

Corpse Reviver #2     £8.50
From the Savoy book of cocktails, this is an excellent martini variant originally 
designed as a pick me up. Gin, Lillet Blanc, Cointreau, lemon juice and bitters, 
served straight up in an absinthe rinsed glass.

Mojito and Twist  
                Mojito   £7.95
The Mojito is quite likely the most popular cocktail of modern times: a tall,
refreshing Cuban signature cocktail of Rum, lime juice, sugar and mint
churned over crushed ice and topped with soda.

Royal Mojito   £8.50
Just like the classic but topped with sparkling Brut.

River Bar Mojito    £7.50 
Our take on the classic with the addition of a dash of Chambord black
raspberry Liqueur, Vanilla and a mixture of fresh berries with a sprinkling
of cinnamon.  

Fresh Fruit Mojito   £7.95
Choose from Strawberry, Raspberry, Mandarin or Apple for a perfectly 
refreshing, long sweet sip and a fresh fruity alternative.

Soft Drinks
Non-Alcoholic Cocktails
Peach Fuzz   £4.90
Tropical Fizz   £4.90
Virgin Apple Mojito   £4.90
Raspberry Iced Tea   £4.90

Water
Blenheim Water 700ml   £3.75
Blenheim Water 330ml   £2.50 

Juices (250ml)
Orange, Pineapple, Grapefruit,  Cranberry, Apple   £3.00

Other Soft Drinks (200ml)
Coke, Diet Coke, Lemonade, Ginger Beer, Tonic, Soda   £3.00



House Cocktails  
Blueberry Amaretto Sour   £7.95
The River Bar’s take on the classic, shaking lemon juice, sugar and egg white with
blueberry- infused Amaretto for a frothy treat.

Cucumber and Elderflower Collins   £8.25
A long standing River Bar favourite, this is a summery and very English drink
closely related to the Gin and Tonic; Hendricks cucumber Gin, elderflower cordial,
lemon juice and sugar, topped with soda water.

Frisky Vixen   £7.50
A sweet, fruity and tropical blend of Rum with Pineapple juice, Lychee and
Passion Fruit, softened with a dash of lime.

Summer Fresh   £7.95
An authentic Hungarian recipe, this fruity subtle mix of Vodka, Strawberry, 
Passion fruit and Apple makes you feel like summer all year round. Or why not ask to 
have our Pear & Kiwi Fresh, for a different, refreshing flavour.

Blushing Russian   £7.95
A mixture of Vodka and lemon juice with Vanilla and Raspberry flavours,
 topped with cranberry and lemonade results in this tall, sweet yet complex
and delicous drink.

Lemon and Ginger Caipirovska   £6.50
A River bar variant on the Caipirinha, this sees the addition of Limoncello
and the replacement of CachaÇa with ginger infused Citron Vodka, for a potent
yet delicate ginger bite.

Apple and Raspberry Martini   £7.95
This soft, fruity neo-martini blends Absolut Raspberry, fresh raspberries and
Framboise with lemon and apple juice for a light drink you can enjoy all night long.

Passion Fruit Batida   £7.95
A tropical and elegant River Bar variant on the Classic Batida, this drink churns
CaÇhaÇa, Brazil’s favourite Spirit, with sugar, lime juice and fresh passion fruit
with crushed ice, then tops it off with a drizzle of Passoa Passion fruit liqueur.

Sloe Sour B....   £7.50
A delightfully tangy yet mysterious  sour, reminiscent of a sugar-coated jelly – 
but alcoholic! Gin, Sloe Gin and Apricot Brandy, shaken with lemon and lime
juices, sugar and Bitters. Irresistible!

Watermelon Collins   £7.50
The addition of fresh watermelon turns a regular Tom Collins into a long summer 
favourite. A refreshing twist on the classic.

World’s End   £7.50
A more complex version of the simple Whiskey Sour, adding Peychauds Bitters, 
Crème de Mure and Apricot & Cherry Brandies for a more earthy and warming variant.

Mango Mule   £7.50 
By using Mango Vodka ,we give the simple Moscow Mule of Vodka, lime juice, 
bitters and ginger beer added depth of flavour without detracting from the original.

Beers, Ales & Ciders
Adnams (330ml)   £4.90
Peroni (330ml)   £4.70
Corona (330ml)   £4.70
London Pride (330ml)  £4.90
Aspall Cider (330ml)  £4.90

Vodka (25ml)
Absolut (and fruit flavours)  £4.50
Belvedere   £5.50
Wybrowa Exquisite   £6.50
Grey Goose   £5.50
Ketel One   £4.80
Stolinchnaya   £4.50
Zubrowka   £4.80

Gin (25ml)
Beefeater   £4.50
Bombay Sapphire   £5.20
Hendricks   £5.90
Millers   £5.50
Beefeater 24   £5.90
Tanqueray 10   £6.50
Gordons Sloe    £5.50
Bloom   £5.50
Cambridge   £7.00

Rum (25ml)
Havana Blanco   £4.50
Goslings Black Seal   £5.50
Havana 3yr   £5.50
Havana 7yr   £5.90
Angostura 1919   £6.50
Zacappa Rum   £7.50

Blended Whiskey (25ml)
Jamesons   £4.50
Monkey Shoulder   £4.50
Chivas Regal 12yr     £4.50
J & B Rare   £4.50

Whiskey Single Malt (25ml)
Bowmore 12yr   £5.50
Lagavulin 16yr   £5.50
Laphroaig 10yr   £5.50
Dalwhinnie 15yr   £5.80
Glenfiddich 12 yr   £5.50
Glenmorangie Original  £5.50
Yamazaki 12 yr   £5.50

Tequila (25ml)
Patron   £5.50
Patron XO Café   £5.50 
El Jimador Blanco   £4.50

Sherry & Port (70ml)rry & Port 
Grahams Vintage Port  £4.00
Harvey`s Bristol Cream  £4.00
Tio Pepe dry Sherry   £4.00

Brandy (25ml)
Courvoisier VS   £4.50
Hennessy XO   £9.00 
Remy Martin VSOP   £5.50
Remy XO   £9.50
Janneau VSOP   £5.50

American Blends (25ml)
Buffalo Trace   £4.50
Bulleit   £4.50 
Canadian Club   £4.50
Jack Daniels   £4.50
Makers Mark   £4.50
Southern Comfort   £4.50
Wild Turkey 101   £5.00
Woodford Reserve   £5.00
Knob Creek   £5.50

Aperitifs (50ml)
Aperol   £4.75
Campari   £4.75
Martini Blanco/Dry/Rosso  £4.75 
Noilly Prat   £4.75 
Pernod   £4.75
Grappa   £4.75



Dessert Cocktails
Espresso Martini    £7.50
The best way to combine alcohol and coffee, this classic sees vodka, coffee 
liqueur and a shot of espresso, shaken hard for a smooth and foamy finish.

Nutella Martini   £7.50
Tastes like a chocolate milkshake with a hint of hazelnut - but its alcoholic! Absolut 
Vanilla Vodka, chocolate liqueur and cream, shaken with a generous spoonful of Nutella

New York Tart   £7.50
If you love cheesecake, you will love this alcoholic version.  Absolut Vanilla Vodka,
Limoncello and Frangelico Hazelnut Liqueur, shaken with lemon juice and
mascarpone cheese

Chocolate Orange   £7.50
It’s not Terry’s, it’s ours! Havana Club Rum and Cherry Brandy shaken with chocolate,
 cream and freshly squeezed orange juice results in a luxurious, velvety treat.

Eton Mess    £7.50
This Riverbar creation uses Amaretto, pineapple, coconut, cream and fresh fruits to 
emulate the flavour of the classic English dessert, while omitting the meringue.

Sweet Temptation    £7.50
Vanilla Vodka and mascarpone cheese are shaken with coffee, chocolate and cherry 
liqueurs to produce a sultry little number tasting like a black forest gateau.

Champagne Cocktails  
The Champagne Cocktail   £9.50
The original and still one of the best.  Remy Martin VSOP, brown sugar and
Angostura Bitters topped with Prosecco for a smooth yet complex drink.

French 75   £9.50
From Harry’s New York Bar in Paris, created in 1915, this is a well balanced and 
highly refreshing drink, with a bit of a kick (it was named after a French 75 artillery piece) 
Gin, lemon juice and sugar, shaken and then topped with Prosecco.

Kir Royale   £9.50
The French classic of Cassis Blueberry Liqueur topped with Prosecco.

Harry’s Peach Bellini   £8.95
Originating in Harry’s Bar in Venice, locally grown, seasonal white peaches were
pulped, squeezed and topped with Prosecco. to produce this fruity treat. 
At the River Bar we use a fresh peach puree, available all year round.  Also try our 
Strawberry or Raspberry Bellinis.

Rose Champagne  BTL

Laurent Perrier Rosé, Champagne, n/v -  £85.00                
The undisputed star of the pink fizz market, Laurent-Perrier Rosé remains No.1 in the 
pink champagne field thanks to its consistently appealing light, elegant fruit and delicate mousse. 
Pierre Paillard Rosé Grand Cru, Bouzy, Champagne, n/v  £56.00 
This small family Domaine represents a rose covered in fresh dewdrops. On the nose, 
subtle with warm perfumes. On the palate, magnificent fruits. 

Champagne and Prosecco 125ml BTL

Prosecco Ca’Degli Ermellini DOC, Veneto n/v - ITALY £8.50  £35.00     
This delicate Prosecco has gentle floral aromas and apple fruit on the palate with
hints of flower and honey. Crisp and well balanced. Perfect on its own or with salad and fish
Moet & Chandon Brut, Champagne, n/v - FRANCE                                    Half Bottle -  £37.00 £63.00     
The UK`s number one best selling Champagne the classic blend of the three varieties; 
Chardonnay, Pinot Noir & Pinot Meurniier with green apples and citrus fruit.
Louis de Custine Brut, Champagne, Epernay n/v - FRANCE  £45.00  
Our highly regarded House Champagne. The Louis de Custine has typical 
ripe fruit flavours with toasty notes and is outstanding value for money.
Taittinger Brut, Champagne, n/v - FRANCE  £59.00
A stunning champagne with flavours of fresh fruit and honey. It is aged for three
to four years in the cellars.  Taittinger support this great price for us.
Veuve Cliquot Brut, Champagne n/v - FRANCE  £68.00     
The first sip delivers all the freshness and forcefulness so typical of Yellow Label 
with a symphony of fruit tastes following on.
Bollinger Special Cuvée, Champagne, n/v - FRANCE  £69.00 
An old ‘Ad Fab’ favourite.  Long and with a lovey texture. Big, mouth filler, 
with character and appeal.
Dom Perignon, Champagne, 2003 - FRANCE  £160.00 
Exceptional depth, richly textured and great when aged.



White Wine (Vintages may vary) 175ml BTL   
Roc D`Opale, Grenache Chardonnay, Languedoc, 2013 - FRANCE £5.95 £21.50 
Grenache Blanc, Sauvignon and a touch of Chardonnay, all harvested at night 
to retain utmost freshness. This is a very easy drinking White.
Convento, Viejo, Sauvignon Blanc, Central Valley, 2012 - CHILE £6.00 £22.50 
Aromas of white peaches and tropical fruits. 
Prima Alta, Pinot Grigio, Veneto, 2013 - ITALY  £6.75  £24.00
A pure, clean, fresh and floral pinot.
Mar Mar, Viognier, 2012 - ITALY  £23.50                     
A fresh but intensely aromatic bouquet gives way to a ripe and supple finish. 
Wonderful value.
Domaine L’Hortus, Loup y es-tu blanc, Pic St Loup 2013 - FRANCE  £24.50   
Made at a top estate in the Pic St Loup region of Southern France, 
it’s full of ripe fruit, freshness and complexity, a real find. 
OVNI Chenin Blanc, Jeremie Mourat, Loire Valley 2013 - FRANCE  £28.50      
This Chenin Blanc is made in the dry style with good weight, texture and a crisp freshness. 
Lending itself well to a wide range of foods.
Gavi di Gavi, Tacchino, Piedmonte 2012 - ITALY   £31.00         
A fresh vibrant wine made from 100% Cortese grapes with elegant citrus fruit 
and excellent minerality.
Wild South, Sauvignon Blanc, Marlborough 2013 - NEW ZEALAND  £27.00 
Lashings of tropical passion fruit, guava and mandarin leap from the glass. 
Domaine Billaud-Simon, Chablis,  2012 – FRANCE  £34.50 
Elegant and a true reflection of Chablis. Very pure with mineral, undertones and 
a ripe rounded finish.
Côtes du Rhône, Blanc de Viognier, Domaine Grand Veneur, 2013 - FRANCE  £32.50     
Made from the exotic Viognier grape at a very highly rated Châteauneuf du Pape Estate. 
Fruits dominate on the palate with touches of almond and white peach. 
Chateau Montelena, Potter Valley Reisling, 2012 - Napa Valley USA  £48.50   
Montelena is one of truly great Napa Valley estates.  Bright, clear, pale gold in colour,
this Riesling opens with rich peach and cut apple aromas, Lychee and rose high tones.
Simply sensational.
Beyond the Clouds, Barrique Elena Walch, Alto Adige 2011- ITALY  £68.50 
Fruity nuances of exotic fruits such as pineapple, notes of blossoms and flowers, 
of rose petals and light toast aromas.
Chene du Roy, Pierre Girault, Sancerre, Loire Valley 2012 – FRANCE   £33.00    
From a wine making family steeped in history, fashioning wines with soft nettle leaf aromas 
and light mineral complexities.

Rose Wine 175ml BTL
Roc D’Opale Rosé Grenache/Cinsault, Languedoc 2013 - FRANCE £6.50 £22.50
Classic salmon pink Mediterranean rosé which is extremely moreish. 
Very fresh and fruity with soft creamy red fruit flavours. 
Sentina, Pinot Grigio Rosé, Puglia 2013 - ITALY £6.75 £24.50    
Easy drinking fruity wine has a delicious aroma of strawberries and red berries.  
September Hill Rosé, White Zinfandel, 2012 - CALIFORNIA  £26.50  
Fresh with a palate of strawberry and raspberry, it has sweetish overtone,
 that work exceptionally well with the summer flavours 
Tavel Rosé, La Dame Rousse, Domaine de la Mordoree, 2013 – FRANCE  £35.50
A serious rosé, regarded as one of the finest in France. Wonderful balance 
and freshness, that lends it elegance, as well as power. 

Red Wine (Vintages may vary) 175ml BTL
Roc D’Opale Grenache/Merlot, Languedoc 2013 - FRANCE £5.95 £21.50         
Soft and rounded, bursting with juicy plum fruit flavours and is incredibly easy to drink. 
Convento Viejo Merlot, Central Valley 2012 - CHILE  £6.00 £22.50       
An intensely aromatic Merlot from Central Valley with an distinct dark berry fruit
character and underlying hints of cocoa and herbs.
Finca La Linda Malbec, Mendoza 2012 - ARGENTINA £6.75 £24.50 
Aromas of cherries, aged in French oak for 3 months. Well structured, fine
and approachable. Great with Steak.
Nero D’Avola Parva Res 2013 - ITALY  £25.50 
Exceptional good value wine from the sun drenched hills of Marsala in Western Sicily. 
Aromas of ripe red berries, exotic spices with hints of vanilla and liquorice.  
Crianza Rioja, Bodegas Lan 2010 - SPAIN   £27.50 
Following 12 months in oak barrels, the results are stunning - cherry red in colour 
with spices combined with soft berry fruit flavours. 
Domaine Cabrials Pinot Noir, Languedoc 2012 - FRANCE  £26.50 
Savoury and intense with aromas of red fruits, herbs and spices.
Castello di Monestero, Chianti Classico, 2011- ITALY  £29.00 
An intense bouquet with hints of wild fruit and leather with a complex and harmonious finish.
Villa Enzo Montepulciano d’Abbruzzo 2012 - ITALY  £24.50   
Made with 100% Montepulciano grown in the Abruzzo Area. Light raspberry 
and cherry aromas followed by a well balanced fruity finish.
Bouquets des Garrigues, Cote du Rhone, Domaine Caillou 2012 - FRANCE  £48.00   
Made, predominatly with Grenache and touch of Syrah, full-bodied wine 
with hedgerow fruit and herbs in generous amounts.
Donna Marzia, Negroamaro, Salento, Puglia 2011 - ITALY   £25.50 
A great value discovery from Puglia in the heel of Italy, the native Negroamaro grape delivers 
a fresh red berry fruit with hints of spice. The palate is soft and fruity.
Hartenberg, Stellenbosch, Cabernet Shiraz, 2011 - SOUTH AFRICA  £27.50   
From a historic estate in the heart of the Cape winelands, this wine is terrific value and has 
bags of spicy fruit with bramble flavours and a rich warming finish.
GSM, Schild Estate, Barossa Valley 2012 - AUSTRALIA  £29.50 
Extremely classy modern Aussie blend full of juicy red fruit with a great depth 
and concentration and hints of white pepper. 
Château Le Pey, Médoc, Cru Bourgeois 2011 - FRANCE  £32.50 
Beautifully rich with fine structure and integrated oak along with touches of 
blackcurrant, plums and dark chocolate.
Gala 1, Petit Vedot, Tannat, Luigi Bosca, Malbec,  Mendoza 2010 - ARGENTINA  £39.50   
From the finest family owned estate in Argentina, Gala 1 has set the benchmark for 
Malbec blends with its deep colour, rich aromas of red fruit and delicate spiced notes. 
The Stork, Hartenberg, Stellenbosch, Shiraz, 2008 - SOUTH AFRICA  £67.00 
Recently voted best Shiraz in the world.  Black cherry and violets on the nose with a
luxurious, rich palate and a pinch of white pepper. 
Lealtanza Rioja Reserva Limited Edition 2008 - SPAIN  £33.00        
A complex and elegant premium Reserva with tempranillo aromas of red fruits, 
raspberry and liquorice.     
Côte de Nuits Villages, Domaine Chauvent-Chopin, Burgundy 2011 – FRANCE  £47.00     
This estate makes rich, stylish Burgundies, packed with raspberry fruit with savoury hints.
Malbec, Luigi Bosca, Mendoza 2011 - ARGENTINA  £33.50 
Perfect with our grilled steaks, sourced from 50 year old vines in Luján de Cuyo, full bodied, 
with ripe red fruit and a black pepper spice, softened by sweet tannins.


