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Anne's Bellini  725p

Measures: Equal parts white 
peach puree and peach liqueur.

Method: Shake the ingredients,  
top with Prosecco and strain into 
a flute. 

Narrowboat Iced Tea  675p

Measures: Equal parts vodka, 
rum, gin and Cointreau, 2 parts 
lemon, 1 part sugar, 4 parts cola.

Method: Add all the ingredients 
into a shaker, shake and top with 
cola. Strain into a bottle. 

Wormhill Whiskey Sour 895p 

Measures: 3 parts whiskey,  
2 parts lemon, 1 part sugar,  
1 part egg white, 2 dashes 
Angostura bitters.

Method: Add all the ingredients 
into a shaker, hard shake  
and strain.

Disaronno Sour  750p

Measures: 3 parts Disaronno,  
2 parts lemon, 1 part sugar,  
1 part egg white, 2 dashes 
Angostura bitters.

Method: Add all the ingredients 
into a shaker, hard shake  
and strain.

The Cuban Influence  795p

Measures: 1 lime, 6 parts rum,  
1 part demerara sugar, fresh mint.

Method: Muddle lime and sugar 
before adding mint and a helping 
of rum. Churn with crushed ice. 
Garnish with a mint sprig.

Bygone Porn Star  995p 

Measures: Fresh passion fruit,  
1 part pineapple juice, 2 parts 
lemon, with equal measures of 
passion fruit liqueur and  
vanilla vodka. 

Method: Shake all the 
ingredients, strain into a martini 
glass, garnish with a caramelised 
passion fruit and a serving 
of Prosecco.

The Foundations

The Duke's Bramble  750p

Measures: 1 part lemon, 1 part sugar, 4 parts Tanqueray, 
2 parts Creme de Mure.

Method: Shake lemon, sugar and Tanqueray, strain and layer 
with Creme de Mure. 

From a prohibition period to the Belle Epoque, the bartending classics that stand the test of time.

Shake lemon, sugar and 
Tanqueray, strain and  
layer with Creme de Mure 

2 parts Creme de Mure

1 part sugar

3 parts Tanqueray

1 part lemon



Aged After Death  995p

Measures: 1 part Barrel House Z to 2 parts zombie juice.

Method: Add both parts to a Boston glass, shake and pour 
into a copper mug. Top with crushed ice and garnish with fire.
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The Lady Killer  750p

Measures: Demerara sugar,  
4 parts Gosling's Black Seal rum,  
4 parts passion fruit gomme,  
2 parts apple juice, 2 parts peach 
liqueur, 3 parts lime juice. 

Method: Caramelise the sugar and 
flame the rum. Add the remaining 
ingredients, shake and strain. 
Garnish with a passion fruit and 
mint sprig. 

Smoking Daisies  895p 

Measures: 1 part agave syrup, 
4 parts Mezcal, 2 parts pink 
grapefruit liqueur, equal  
measures of lime and Belsazar  
Rosé Vermouth. 

Method: Add all the ingredients 
to a Boston, shake and double 
strain into coupe glass.  
Serve smoking. 

Mr Henshall's Memoir  875p 

Measures: Equal parts old  
school genever, all spice liqueur 
and Campari. 

Method: Add all the ingredients 
into a mixing glass, stir down and 
oak-smoke. 

Gentleman's Number 6  995p

Measures: 3 parts Woodford 
Reserve whiskey, 2 parts Martell 
VS cognac, 2 parts Antica  
Formula, 2 parts tobacco gomme, 
a dash of Bénédictine, a dash of 
aromatic bitters. 

Method: Add all the ingredients 
into a mixing glass, add ice and stir 
down. Served smoking. 

Honesty's The Best Policy  925p

Measures: Demerara sugar,  
a dash of absinthe, equal measures 
of Woodford Reserve whiskey and 
Licor 43. 

Method: Caramelise the sugar and 
flame the absinthe. Add all other 
ingredients, dilute and strain into 
an Old Fashioned glass.

The Engine Room

The grandest of visions to engineer; tools of copper pots and caramelising flames.
Add both parts to a Boston 
glass, shake and pour into  
a copper mug

1 part Barrel House Z

2 parts zombie juice

Garnish with fire

Top with crushed ice
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Liz’s Fizz  825p

Measures: 1 portion of cucumber, fresh mint, 2 parts apple juice, 
elderflower liqueur, 4 parts Tanqueray, 3 parts lime, a dash of soda. 

Method: Add the ingredients into a Boston glass, add ice and shake. 
Strain into a collins glass and garnish with a cucumber ribbon.  

Add the ingredients into 
a Boston glass, add ice 
and shake. Strain into a 
collins glass

2 parts apple juice

3 parts lime

4 parts Tanqueray

Elderflower liqueur

Dash of soda

Garnish with a  
cucumber ribbon

The Residency

Old Ruby  995p

Measures: 4 parts Portobello 
Road Gin, 1 part rhubarb and 
ginger liqueur, 2 dashes rhubarb 
bitters, a pinch of black pepper. 

Method: Add the ingredients 
into a mixing glass and stir down. 
Strain into an Old Fashioned glass. 

A Curious Mind  850p

Measures: 1 portion of basil, 
1 portion of blueberries, 4 parts 
Brockmans gin, equal measures of 
blueberry liqueur, pineapple juice 
and lemon juice, 1 part egg white.

Method: Muddle blueberries and 
basil, add the remaining ingredients 
and shake. Serve with a  
sweet surprise.

Problem Solver  750p 

Measures: 1 portion of basil, 
1 portion black pepper, 2 parts 
passion fruit syrup, 1 part lemon 
juice, 2 parts apple juice, 2 parts 
apricot and peach liqueur,  
2 parts Monkey Shoulder whiskey,  
3 parts home-brewed  
speciality beer. 

Method: Add all the ingredients 
into a Boston glass, add ice and 
shake. Strain into a tankard glass. 
Top with beer and enjoy. 

One Night at Hemmingway’s  675p 

Measures: 4 parts passion fruit 
gomme and golden rum, physalis 
fruit, 2 parts lime, 2 parts  
peach liqueur.

Method: Muddle the physalis, add 
the remaining ingredients, shake 
and strain into a martini glass. 

On the contrary, the residents reveal armchair anecdotes and slipper sippers. 

No Ordinary Labourer  825p

Measures: Equal parts Licor 43, 
bourbon and chocolate liqueur,  
2 parts coffee. 

Method: Add all the ingredients 
into a Boston glass, shake and fine 
strain into a chocolate dusted coupe. 
Garnish with a bourbon biscuit. 
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The Atrium

Early Signs of Greatness  825p

Measures: 4 parts mango syrup,  
2 parts pineapple juice, 3 parts 
lemon juice, 1 part egg white,  
6 parts pisco brandy. 

Method: Add all the ingredients 
into a Boston glass, dry shake for 
excessive foam, strain into glass and 
allow to bloom. 

Not Naturally Gifted  750p

Measures: 2 teaspoons of 
raspberry jam, 1 part egg white, 
4 parts gin, equal parts lemon 
juice, Belsazar Rosé Vermouth and 
vanilla syrup. 

Method: Add all the ingredients 
to a Boston glass, shake hard and 
strain into a coupe glass. 

Genever’s Bitter Love  825p

Measures: Equal parts grapefruit  
syrup and old school genever, 1 part  
egg white, 2 parts peach liqueur,  
3 parts lemon juice. 

Method: Shake all the ingredients  
in a Boston glass and strain into a  
coupe glass. 

The Wheelwright’s  
Apprentice  895p

Measures: 1 spoon of raspberry 
gomme, 1 portion of mint, 2 parts 
vanilla gomme, 3 parts lemon juice, 
3 parts Ketel One Vodka, equal 
measures of rhubarb and ginger 
liqueur and cranberry juice. 

Method: Add all the ingredients 
into a Boston glass and shake.  
Strain into a highball glass and 
garnish with raspberry and 
blackberry sweets. 

Searching For  
Something New  725p

Measures: 1 portion of lemon 
thyme, equal parts strawberry 
liqueur and elderflower liqueur,  
1 part lemon juice,  
4 parts Prosecco. 

Method: Add the liqueurs, lemon 
thyme and juice to a Boston glass 
then shake. Top with Prosecco 
before pouring into a flute. 

The fruits of our labour, tropical delights and perfected punches. 

The Humdrum Just Won’t Do  750p

Measures: Equal parts lemon juice, limoncello and Ketel One Vodka,  
4 parts passion fruit syrup, 1 part apple juice, a liberal dose of Prosecco. 

Method: Add the ingredients (minus Prosecco) to a Boston glass, shake 
and strain into a serving glass. Top with Prosecco and garnish with a lemon 
wheel and mint sprig. 

Equal parts 
lemon juice, 

limoncello  
and Ketel  

One Vodka

4 parts passion  
fruit syrup

A liberal dose 
of Prosecco

1 part apple juice

Add the ingredients 
(minus Prosecco) to a 
Boston glass, shake and 
strain into a serving glass. 
Top with Prosecco

Garnish with a lemon  
wheel and mint sprig
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Made From Raw Materials 650p 

Non-Alcoholic

Measures: Equal parts honey syrup and Seedlip Spice non-alc 
botanical spirit, 1 part coconut cream, 1 part fresh ginger and 2 parts 
sugar syrup. 

Method: Muddle the ginger and sugar in a Boston glass. Add the 
remaining ingredients, shake and strain into a goblet. Garnish with 
ginger and honeycomb. 

Equal parts honey 
syrup and Seedlip 

Spice non-alc 
botanical spirit

1 part fresh ginger

2 parts sugar syrup

1 part coconut cream

Muddle the ginger and sugar 
in a Boston glass. Add the 
remaining ingredients, shake 
and strain into a goblet. 

Garnish with ginger  
and honeycomb

Progress Meets Pause  £18.95

Measures: 5 parts Tanqueray 
gin, 1 part pink grapefruit liqueur, 
1 portion of lemon thyme, pink 
grapefruit slices, a splash of  
tonic water. 

Method: Add all the ingredients 
into a carafe and top with  
tonic water.

Precision Meets Palate  £18.95

Measures: 5 parts Brockmans 
blueberry gin, 1 part blueberry 
liqueur, 1 portion of mint sprigs, 
orange wedges, 6 parts tonic. 

Method: Pour the ingredients into 
a carafe and top with tonic. 

The Master’s Apprentice  450p 

Measure: Equal parts passion 
fruit syrup and orange juice, fresh 
passion fruit and basil, a splash  
of lemonade. 

Method: Add all the ingredients 
into a highball glass. Fill with 
crushed ice and churn. 

Appetite Meets Adventure  £21.95 

Measures: Equal parts Aperol and 
peach liqueur, 1 part lemon juice,  
4 parts apple juice, 5 parts 
Prosecco, fresh passion fruit, 
lemons and strawberries. 

Method: Build in the carafe and stir. 

Formation of Good Habits  450p

Measures: 1 portion of lemon 
thyme, 5 parts lemon juice, 3 parts 
elderflower cordial, 2 parts sugar 
syrup, 1 splash of soda. 

Method: Add the ingredients to a 
Boston glass and shake. Strain into 
a jam jar, top with soda  
and garnish. 

Sharers
A commodities of sorts, when you care to share.

Non-Alcoholic
For the drivers and the apprentices.

56 years young  650p

Measures: 1/3 of red chilli,  
2 parts elderflower cordial, apple 
juice, sugar syrup, 2 parts Seedlip 
Garden botanical spirit  
(non-alcoholic of course!)

Method: Muddle the chilli and 
sugar syrup. Add apple juice, 
elderflower cordial and Seedlip 
Garden. Shake, pour into a flute 
and serve. 
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Gin

Manchester Gin  925p
Disc. Manchester & Didsbury
Served with orange zest and  
fresh rosemary

Forest Gin 925p
Disc. Alderley Edge & Knutsford 
Served with a grapefruit zest  
and fresh rosemary

Leeds Gin 925p
Disc. Leeds
Served with lemon zest and  
pink peppercorns

Masons Dry Yorkshire 925p
Disc. Sheffield and York
Served with green cardamom pods  
and orange zest

Langley’s  925p
Disc. Birmingham
Served with basil and a  
grapefruit wedge

Silent Pool 925p
Disc. Farnham
Served with juniper berries and  
a pear fan

Foxdenton 48 925p
Disc. Marlow 
Served with juniper and lime zest

Poetic License 925p
Disc. Newcastle 
Served with a grapefruit wedge  
and a mint sprig

City Of London Distillery 925p
Disc. London 
Served with juniper berries and  
lemon zest

Liverpool Gin  925p
Disc. Liverpool
Served with orange, a mint sprig  
and a pinch of black pepper

Campfire Gin  925p
Disc. Reading
Served with an orange wedge and  
fresh rosemary 

Gins discovered with the same passion and love that’s gone into creating them.  
Representing some of the finest examples being produced in the country today,  

all local to each of our fellow sites that discovered them.  
Served tall.

Tankové Pivo

We proudly offer an extensive collection of world-famous ale, lager and 
cider from all corners of the globe. Ask your server to discover more...

The Canal House delivers brewery-fresh Budvar Tank Beer direct from their cellars 
in Budweis, Czech Republic, straight to your glass!

The Canal House ships brewery-fresh Budweiser Budvar Tank Beer weekly from the Budvar 
brewery cellars in Budweis, Czech Republic, and delivers it straight to your glass!

Budvar’s unique unpasteurised full-flavour ‘Tankové Pivo’ tank beer is matured for 90 days, 
remaining fresh as it’s delivered in temperature-controlled tanks that are airtight. Using whole 
cone Saaz hops, a single malt and ice age soft water, no shortcuts are taken with Budvar 
Tankové Pivo, which takes 102 days to get to your glass from the start of the brewing process.

This pale Czech lager is super-smooth with louder flavours due to being unpasteurised. Best 
enjoyed canalside!

Matured for  
90 days

Full-flavour  
tank beer

Temperature 
controlled tanks
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Soft Drinks

A non-injurious selection of soft drinks to sip and savour

Pepsi 195p

Flavoured Tonic Water  240p

Elderflower

Aromatic

Mediterranean

Lemon

Frobishers Classics  300p

Apple, Pear & Elderflower

Sparkling Raspberry

St Clements Orange & Lemon

Fresh Juices  180p

Orange

Cranberry

Apple

Pineapple

(all go perfectly with a splash of lemonade, just ask!)

Diet Pepsi  195p

R Whites Lemonade  195p

Ginger Beer  220p

Ginger Ale  220p

Britvic Tonic Water  195p

Tonic Water 220p

Indian Tonic Water

Naturally Light Tonic Water

Fever-Tree Range:




