
Winter Menu



All ingredients selected or produced in 
house to exclude artificial additives, colours 
and flavours, high fructose, corn-syrup and 

unnecessary sugar as standard.



Gin & Tonic
Gin, rhubarb bitters, tonic, rosemary

Vodka & Tonic
Vodka, hellfire bitters, lemongrass tonic, thyme

Rum Swizzle
Rum, orange amére, burlesque bitters, chocolate tonic

Sandy Collins
Scotch, herbal liqueur, grapefruit sour, ginger, soda

Pisco Cooler
Pisco, herbal liqueur, clove molasses, hopped
grapefruit bitters, cardamon tonic

Mezcal Buck
Mezcal, yuzu, agave, ginger beer

Highbal ls
£6

Cocktails  

Martini
Mezcal, rosé vermouth, agave, rosemary

French 75
Gin, elderflower liqueur, rhubarb bitters, brut nature

Manhattan
Rum, allspice dram, herbal liqueur, tiki bitters, orange

Whiskey Sour
Bourbon, red vermouth, grapefruit sour, egg white, cherry

Sazerac
Rye, Sicilian amaro, absinthe, lemon, oyster

Alexander
Pisco, sweet vermouth, coffee liqueur, molé bitters,
cinnamon molasses, cream, nutmeg

With
Alcohol

£8

Bloody Mary
Oyster, tomato juice, beetroot, lemon, pepper, celery

Bellini
Oyster, rhubarb purée, cinnamon molasses, soda

Shirley Temple
Grapefruit sour, cardamon tonic, maraschino cherry

Alcohol
Free

£4



Pig’s Nose Blended Scotch
Glenmorangie Lasanta 12 year old single malt
Bruichladdich Islay Single Malt
Glenmorangie 12 year old Nectar D’Or extra matured

Buffalo Trace Bourbon, KY
Four Roses Bourbon, KY
St. George’s B&E Bourbon, CA
Hudson Four Grain Bourbon, NY

Rittenhouse 100 proof Rye, KY
High West Double Rye, UT
High West Rendezvous Rye, UT
Whistle Pig Straight Rye Whiskey, VT

Flor de Cana 4 year Gold
Flor de Cana 7 year old
Barbancourt 8 year old Rhum
Batavia Arack van Oosten
El Dorado 12 year old
Barbancourt 15 year old Rhum

Crema de Mezcal
Vida Mezcal
San Luis del Rio Mezcal
Chichicapa Mezcal
Minero Mezcal
Santo Domingo Albarradas Mezcal

£5
£5.5

£9
£9
£9

£10.5

Spirits

35 ml

Whisk ies £3.5
£6
£6
£7

£3
£3
£7

£11

£5
£6

£7.5
£9.5

Rum £3
£3.5
£4.5
£4.5

£5
£7

Shooters

Pousse-Café
£6

Absinthe drip
Absinthe, clove molasses 

Pousse-Café #2
Grapefruit sour, orange amére, 3 herbal liqueurs, pisco

Fifth avenue
Coffee liqueur, allspice dram, cream

Snif ters
£4

Vodka
Vodka, oyster

Pickleback
Bourbon, pickle-juice, oyster 

Brandy
Pisco, oyster

Del  Maguey
Mezcal



Lo Sfuso di Collina  2014
Monteforche, Colle Euganei, Veneto

Vino Rosso 2014
Cascina Tavijn, Asti, Piemonte

Roero Nebbiolo 2013
Valfaccenda, Piemonte, Italy

Lumière des Sens 2013
Jean-Pierre Robinot, Du Loir, France

Wine

Bottle
750ml

Glass
125ml

White POSCA BIANCA N.V.
Orsi San Vito, Colli Bolognesi, Emilia Romagna

Bouchat 2014
Domaine Sauveterre, Màcon, France

Vitovska 2012
Marko Fon, Kras, Slovenia

£5.5

£6.5

—

£4

£5

—

—

£6

£4

£5.5

£7

£24

£28

£44 

£18

£22

£36

£46

£24

£30

Sparkl ing Malvasia DESPINA 2014
Quarticello, Montecchio Emilia, Emilia Romagna

RBL Spumante BRUT Nature 2013
I Clivi, Colli Orientali, Friuli

Red

Beers, Ciders & Sodas 

Draught
500ml

Beavertown Neck Oil 4.3%
Moor Confidence 4.6%
Wild Redchurch Tartlette Berliner Weisse 5.6%
Buxton Rednik Stout 4.1%

£4.5
£5

£5.5
£4

£2.5
£4

£4.5
£6
£4

£4.5

Bott les  & Cans
330 ml

Asahi Lager 5%
Moor NorHop IPA 4.1%
Harviestoun Raspy Engine 5.3%
BBNo Red IPA Rudi Pacific Jade 6.1%
Thistly Cross Ginger Cider 4%
Hallets Real Medium Cider 6%

Amére Biere
Orange amére, weisse beer

Michelada #1
Tomato juice, yuzu, soy, spices, lager

Square  Root 
Sodas

£3

Cola
Ginger Beer
Cascara Club 

Yuzu juice & soda



All prices inclusive of sales tax (VAT).
Service charge not included — tip at your own discretion.

Food

Poke Tuna
Raw-tuna, togarishi, spring and
Maui onion, soy, sesame, steamed rice

Beet
Golden beet, raw honey, spring and
Maui onion, soy, sesame, steamed rice

£6

£5

£12
£21

£1 ea.

Half-dozen
Dozen

Happy Hour (6–7 p.m.)

Oysters

@btwldn
behindthiswall.com




