
COCKTAIL-COMPANION



Taking a step back in time, we have 
decided to create a special drinks den 
in the basement of Bluu; The Smithfield 

Social. Influenced by the 1920s and 
combining a smoked element with our 
infamous handcrafted cocktails, this 
treasure trove of beverages is set 

to serve some of the most appetising 
and thirst quenching cocktails in the 

Northern Quarter.





No.1 
GENTLEMAN’S TIPPLE

No.2 
ROSEMARY-&-RHUBARB-DAIQUIRI

No.3 
NORTH-AMERICAN-FLIP

No.4 
MONSIEUR-BASIL

No.5 
BUTTER-BEER

No.6 
PRINCESS-JASMINE

No.7 
AZTEC-OLD-FASHIONED

No.8 
QUEEN-MARY

No.9 
GINGERBREAD-MAN-HATTAN

No.10 
THE-SMITHFIELD-PUNCH-SHARER





GENTLEMAN’S
TIPPLE 

£8.95

One for the cavaliers of our century. 
A shot of the monk’s finest Benedictine 
liqueur slowly infused with an earthy 
bourbon smoke. We’ve then added a shot  

of our favourite Gentleman Jack’s 
Whiskey, Courvoisier Cognac and 

a few dashes of bitters thrown in for 
good measure! Served short in a rocks 
glass over ice. To god, most good,  

most great we say!





A fresh and fragrant take on the 
classic rum based Daiquiri. We drop 

a handful of newly picked rosemary sprigs 
into our Havana Blanco Rum base spirit 
prior to blending with a sweet shot of 
Liquor de Rhubarbe. A splash of fresh 

lime juice and a dash of sugar are added 
to the mix, before shaking and straining 

short into a stainless steel martini 
glass and garnished with a sprig of our 

home smoked rosemary.  

ROSEMARY 
& RHUBARB 
DAIQUIRI

£8.25





NORTH 
AMERICAN 
FLIP 
£8.50

A shot of handcrafted Four Roses Bourbon 
is merged with an irresistible mix  

of Frangelico hazelnut liqueur and a drop 
of Canada’s finest maple syrup. This blend 

is then combined with Briotett’s full 
flavoured Crème de Banane alongside  
a whole pasteurised egg to produce  

a smooth velvety flip. With a couple drops 
of walnut bitters to seriously bring out 
the nutty side and a sprinkle of flamed 
chocolate powder, this drink is served 

short in a rocks glass over ice. 





MONSIEUR 
BASIL
£8.50

Made with our own special manuscript, 
we create a royal blend using Cuba’s own 

Havana Especial Rum alongside French 
Chartreuse green liqueur. A shot of 

freshly squeezed lime juice, a splash 
of homemade sugar syrup and a handful 
of freshly torn basil leaves are added 
to the mix before we strain into an 

applewood smoke infused julep tin. Why do 
all good things need to be kept a secret?





BUTTER 
BEER 
£8.50

Perfect for someone with a serious 
sweet tooth. We combine Monin’s smooth 
caramel syrup with its butterscotch 

counterpart and blend with a double shot 
of luxurious Stolichnaya Salted Caramel 
Vodka. With a splash of vanilla flavoured 

cream soda, a layer of handcrafted 
butterscotch cream and a pinch  

of sugar, we blowtorch this mix to create 
a caramelised brûlée top. Served in  

a mug alongside one our chef’s homemade 
caramel snaps, this cocktail is definitely 

a dessert in a glass.





PRINCESS 
JASMINE 

£8.25

This one will surely get regal blood 
running through your veins. We combine  

a splash of Briotett’s fruity wild apple 
flavoured Manzana Verde liqueur with a 
generous helping of the traditionally 

made, pot distilled Broker’s Export Gin. 
To boost the floral flavours, a fresh sprig 

of jasmine flowers alongside Monin’s 
jasmine gomme are added to the mix as 
well as a dash of fresh lemon juice 
and a drop of teapot bitters, before 
we lovingly infuse the blend with an 

applewood smoke. Served short in a wine 
glass, who says we will never be royals?





AZTEC 
OLD FASHIONED 

£8.50

A perfect blend of sugar, spice and 
all things nice. Plumes of hickory smoke 

are trapped into a clear rocks glass 
whilst we slowly stir a double shot 
of the intricately spiced Kraken Rum 

over cubes of ice. An inch of diced fiery 
red chilli to add some heat and a few 

dashes of Aztec’s rich chocolate bitters 
are then merged into the smoothened 
rum mix to create an aromatic finish. 
The smoke is then slowly released and 
the blend is gently strained into the 
freshly smoked glass and served short 

over a sphere of ice.





QUEEN 
MARY 
£8.25

Our meaty modern take on the breakfast 
favourite Bloody Mary. We’ve lovingly 
created our own bacon flavoured vodka 
by slowly infusing Absolut Vodka with 

strips of the finest grilled smoked bacon. 
A double shot of this is then blended 
with our handcrafted black pudding 

purée before we add a dash of our chef’s 
extremely secret spice mix and a splash 
of tomato juice. A slow shake later,  

this is served long in a collins glass 
and presented on a wooden board with  

a hickory smoked celery stick, homemade 
horseradish sauce and a fresh fennel  

pork scratching. Seriously not suitable 
for vegetarians, sorry. 





GINGERBREAD 
MAN-HATTAN 

£8.95

A true New York classic with a touch  
of earthy spice. We take a splash of 

King Edward VII’s own ginger liqueur and 
gently infuse it by hand with a bourbon 

smoke. Whilst the bourbon smoke permeates 
the ginger liquor, we slowly pour  

a double shot of the rich and fruitfully 
flavoured Woodford Reserve Bourbon over  

a bed of ice, alongside a drop of Monin’s 
gingerbread sugar syrup and a dash of 
Angostura bitters. Adding both these 

blends together, we slowly stir until the 
mix is smooth and silky on the palate. 

Served short in a stainless steel martini 
glass, this cocktail is presented on 
one of our precious porcelain plates 
alongside a homemade gingerbread man. 





THE 
SMITHFIELD PUNCH 

SHARER
£15.95

One you simply can’t keep to yourself. 
Ms Leslie Gracie meets Mr Quincy as we 

merge a generous measure of the rose and 
cucumber flavoured Hendrick’s Gin with 

the sweet tasting Quincy’s pear liqueur. 
These delicate flavours are then enhanced 
by a handful of muddled cucumber, a shot 
of Briotett’s crème de peche and Absolut 
Pear Vodka before topping with cloudy 

apple juice and freshly squeezed lemon. 
Served long in a porcelain teapot and 
perfect to share with friends, we’re 
sure it’s a match made in heaven. 
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