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We respectfully ask for the favour of 
patronage previously bestowed upon other 

premises, to partake of our refreshing 
imbibements at our most modern 

Victoriana-Steampunk establishment.

Our honourable intention to excite more 
than ordinary interest in our cocktails, craft 
beers, wines & dainty snacks, recommending 

you indulge in felicitations upon the 
fortunate & happy evening which has 

occasioned your gathering.

To all who freely support our new venture 
we tender our heartiest thanks & hope for a 

continuance of your kind favours 
& support.

If you have your own personal favourite drink 
& we have the ingredients to make it, we'd be 

happy to mix one up for you.   

'EXPECT THE UNEXPECTED'



 
 

PINK LADY - £9 
Gin Lane 1751 London Dry gin, grenadine, whole 
raspberries, lemon juice, simple syrup & egg white

During the prohibition era (1920-1933) the Pink Lady was 
widely known although it’s exact origin story is not known  
definitively.  The name of the cocktail itself is often said to be 
taken from the 1911 Broadway musical of the same name.

  

OLD FASHIONED - £9
Evan Williams Extra Aged 7yo bourbon, 
simple syrup, Angostura bitters & orange zest

  
Created during the 19th century, the Old Fashioned recipe 
is said to have  been developed to honour James E. Pepper, a 
prominent bourbon producer.   The original Old Fashioned 
recipe would have showcased the whiskey  available in America 
in the 19th century either Irish, Bourbon or rye whiskey.  

AVIATION - £9
Gin Lane 1751 London Dry gin, Creme de 
Violette, Maraschino liqueur & lemon juice 

The first published recipe for this drink appeared in Ensslin’s 
1916 Recipes for Mixed Drinks. The violet liqueur gives the
cocktail a pale purple colour & The Aviation can be considered a 
variation on the Gin sour, using maraschino as its sweetener.

 
BROOKLYN DAIQUIRI - £9
Owney's white rum, lime juice &  
simple syrup

The daiquiri is one of the six basic drinks listed in 
David A. Embury’s classic The Fine Art of Mixing Drinks. 
Our version of this classic drink features the superb Owney’s 
(New York) white rum as its base...the perfect rum for the 
perfect daiquiri.

Pre & Post Prohibition



     
NEGRONI - £9
Gin Lane 1751 London Dry gin, sweet vermouth, 
Campari, bitters & orange zest

Invented in the early 1900’s (exact location unknown), the 
Negroni is  widely considered and consumed as an aperitif.  The 
DNA of the drink lies  in the Americano cocktail (which features 
soda instead of gin. The addition of gin makes for a much 
 punchier concoction) which was adapted  to strengthen the drink. 

FRENCH 75 - £9.50
Gin Lane 1751 London Dry gin, lemon juice &
simple syrup topped with bubbles

The drink dates back to World War 1 & the combination was 
said to have such a kick that it felt like being shelled by the 
powerful French 75mm field gun.

       

PISCO SOUR - £9
Pisco, lemon juice, simple syrup, 
egg white & bitters

The Pisco Sour originates in Lima, Peru & was invented by 
an American bartender in the early 1920s.  The cocktail 
underwent several changes until a Peruvian bartender created 
the modern recipe of the cocktail in the latter part of the 
1920s by adding Angostura bitters & egg whites to the mix.

    
CLASSIC CHAMPAGNE 
COCKTAIL - £9.50
Cognac, Angostura bitters, 
& a brown sugar cube topped with bubbles

Appearing in the mid-1800’s, the champagne cocktail is simple, 
aromatic &  refreshing. It is one of a selection of drinks that 
‘evolves’ in front of  you as the sugar melts and sweetens the drink 
as you go.      

Pre & Post Prohibition



     

WHISKEY SOUR - £8.50
Evan Williams Extra Aged 7yo bourbon, 
lemon juice, egg white & simple syrup

The Whiskey Sour was invented in the late 1800’s but has experienced a 
 powerful resurgence in modern times.  Some believe that ‘sours’ as a category 
are essentially a scaled down version of the basic punch as they share the 
 same punch rule of “one sour, two sweet, three strong, four weak”, but in  an 
individual serving size.
        
       

ESPRESSO MARTINI - £9
Luksusowa vodka, coffee liqueur, 
fresh coffee & simple syrup

 
The exact creator of this drink is unknown but it is widely believed that the 
 legendary Dick Bradsell invented it in the mid-1980’s.  The drink was 
allegedly produced for a model in Fred’s Bar asking for a drink that would 
‘wake me up, & then fuck me up’.  There are other ways to ‘wake up’ & 
we certainly don’t advocate the latter quite so flippantly...

BRAMBLE - £8.50
Gin Lane 1751 London Dry gin, lemon juice, 
simple syrup &  blackberry liqueur

This drink was created by Dick Bradsell whilst working in Fred’s bar in London 
in the 1980’s.  The idea was to create a quintessentially English drink using 
 English ingredients.  The drink resembles a bramble bush with its ‘trickle down’ 
effect caused by the blackberry liqueur passing through the crushed ice and 
other ingredients.

COSMOPOLITAN - £8.50
Citrus vodka, orange liqueur, lime juice, 
cranberry juice & orange zest

The ‘cosmo’ has an unconfirmed origin story with some believing the recipe  for 
the drink goes back as far as the 1930’s.  Whatever the case may be, it was  a 
hugely popular drink in the 90’s (thanks in no small part to Sex & The City) 
 & will always be known as one of the ultimate ‘disco drinks’ from this era.

MOJITO - £8.50
Flor de Cana rum, mint leaves, lime 
juice & simple syrup

Another favourite of Ernest Hemingway, the Mojito is one of the most 
popular cocktails ever created.  It’s exact origins remain a mystery but 
we do know the Mojito originated in Havana & has been a favourite of 
drinkers the world round ever since. 

Modern Favourites



Skull 
   Sharer- £302-3

Serves 

1. SKULLPUNCHER
 Rum, apricot brandy, lime juice, simple 

syrup & tropical juices

2. “BRAMSKULL”
Gin, lemon juice, simple syrup, blackberry liqueur

3. SUMMER OF LOVE 
Mango vodka, grapes, apple juice, white wine, 

passionfruit syrup, lemon juice & simple syrup

 
“SuitcaSe 
      Full”- £40 2-4

Serves 

treaSure 
         cheSt- £60

5-6
Serves 

House grog

1. ORIENTAL EXPRESS
Opihr gin, orange juice & ginger ale

2. HOUSE GROG
Our quaffable House Grog served with mixed juices & bitters

3. MOSCOW MULE
Vodka, lime juice, bitters & ginger beer

1. SKULLPUNCHER
 Rum, apricot brandy, lime juice, simple 

syrup & tropical juices

2. HOUSE GROG
Our quaffable House Grog served with mixed juices & bitters

3. DARK & STORMY
Dark rum, bitters, lime juice & ginger beer

Our 'House Grog' is  prepared & bottled 

specially each week.  It is only available in 

the sharers you see on these here pages so 

order away & enjoy! 

Please enjoy these delicious sharing cocktails responsibly.



Suckerpunch Favourites
 
       

SKULLPUNCHER* - £9.50
Three types of rum, pineapple juice, apricot
brandy, orange juice, lime juice, 
bitters & simple syrup

Also known as the “Zombie”, this drink was originally created in 
the early 1930’s by legendary bartender Don Beach at 
Hollywood’s Don The Beachcomber restaurant. This tropical 
drink features a heady combo of three different rums and fresh 
juices. *Please drink this strong concoction responsibly!

FA’AFAFINE - £9
      Luksusowa vodka, lime juice, apple juice, honey, 
      passionfruit syrup & a dash of grenadine
        
This delicious blend was created by cocktail bartender Sam 
Jeavons whilst working at Match Bar.  The name of this drink 
translates to ‘lady boy’ as the drink is feminine & pretty but 
deceptively strong but simultaneously masculine & strong...

 
 
THE SPRING PUNCH - £9.50
Luksusowa vodka, lemon juice, simple syrup, 
whole raspberries & blackcurrant liqueur 
topped with bubbles

The original Russian Spring Punch was created in London in the 
1980s by legendary bartender, Dick Bradsell for a friend of his 
who was throwing a cocktail party at his Knightsbridge home. 
This one is strong, tall, moreish & refreshing.

   
      ‘51 SOUR- £9

Gin Lane 1751 London Dry gin, lemon juice, 
simple syrup & muddled cucumber

Our own take on a modern day drink which uses a simple 
Gin Sour base recipe & adds fresh cucumber to create a cocktail 
that is both refreshing & strong.  Ideal in warmer months but just 
as delicious during the rest of the year too!



Suckerpunch Favourites

     
FLORADORA - £9
Opihr gin, whole raspberries, lime juice & 
simple syrup topped with ginger beer 

Named after the first true Broadway hit of the same name, 
which debuted in London in 1899 before reaching New York in 
1901. This amazingly refreshing drink almost vanished entirely 
before being rediscovered & enjoyed by many in great bars the 
world over.
 
       

SUMMER OF LOVE - £9.50
Mango vodka, grapes, lemon juice, apple juice, 
crisp white wine & passionfruit syrup     
      

An incredibly refreshing long drink invented by the aficionados 
behind the bar consultancy team Soulshakers in the 2000s.  
Quaffable, tasty & moreish, this drink is suitable all year 
round... not just in summer!

     
PENICILLIN - £9
Jura whisky, Jura smoky whisky, lemon juice, 
honey & ginger

Created by the New York bartender, Sam Ross.  This is an 
unbelievably tasty & influential drink. Whether you are a fan of 
whisky, are intrigued by what can be done with whisky or have 
never even tried it, this drink will bring a smile to your face from 
the first sip.

“BLACKSTRAP”
OLD FASHIONED - £9.50
Ampleforth's Rumbullion! rum, bitters, 
sugar & orange zest

An Old Fashioned made with rum is nothing new but we 
feel we’ve found the absolute best brand to make one with.  
Presenting Rumbullion!. Professor Ampleforth’s rum is 
finished with a handful of cinnamon & is simply stunning.

 

Ask your server for information on our current 
range of craft bottled beer & cider products as we

change them regularly to keep things fresh.



Wine & Bubbles

WHITE WINE 
 
Colombard  -  Le Notaire  -  France
175ml  £5  |  250ml  £6.90  |  Bottle  £20 
 
Pinot Grigio  -  Inycon Growers Selection  -  Italy
175ml  £6  |  250ml  £7.90  |  Bottle  £23
 
Chardonnay  -  Welmoed  -  South Africa
175ml  £7  |  250ml  £8.90  |  Bottle  £25

Sauv Blanc  -  Frost Pocket, Yealands Estate - NZ
175ml  £8  |  250ml  £9  |  Bottle  £32

ROSÉ WINE 
 
Carignan Rosé  -  Le Notaire  -  France
175ml  £5.50  |  250ml  £6.90  |  Bottle  £22 

White Zinfandel  -  West Coast Swing  -  USA
175ml  £6.50  |  250ml  £7.90  |  Bottle  £24 

RED WINE 
 
Grenache  -  Le Notaire  -  France
175ml  £5  |  250ml  £6.90  |  Bottle  £20 
 
Merlot  -  Primera Luz  -  Chile
175ml  £6  |  250ml  £7.90  |  Bottle  £23 
 
Malbec  -  Melodias   -  Argentina
175ml  £7  |  250ml  £8.90  |  Bottle  £25 
 
Pinot Noir  -  Madfish  -  Australia
175ml  £8  |  250ml  £9  |  Bottle  £32 
 

BUBBLES

Terre di S.Alberto Prosecco  -  Italy
125ml  £7  |  Bottle  £29

Baron De Marck Champagne - France
125ml  £8.50  |  Bottle  £50 

Rosé  -  Brut Rosé, Gobillard  -  France
125ml  £9.50  |  Bottle  £55

Tattinger Brut Reserve  -  France
Bottle  £75



Egg whites IN A DRINK...? 
Our egg white is cut with water & we are careful 

to ensure the eggs are fresh & suitable for 
consumption. Egg white adds no flavour, 

only incredible texture.

what is 'simple syrup'...? 
Simple Syrup is a fresh, homemade 50/50 mix 
of white sugar & water. Please let us know if you 

are diabetic.

 

I HAVE A Favourite DRINK 

THAT I CAN'T SEE LISTED...? 
If you have a favourite cocktail & we have the 

ingredients to make it, we'd be happy to put one 
together for you. Just ask your server 

or an available bartender!

THIS DrINK TASTES 

STroNgER THAN I'M USED To...?

At Suckerpunch our standard measure is 35ml. 
If you purchase a double we're actually serving  

you 70ml of  booze so please drink responsibly!

Do i need to book...?

We recommend booking at least 2 weeks before 
your desired date to avoid disappointment. 

To book a table please email us at 
info@suckerpunchbar.co.uk


