
Mr William M. Barker, the eponymous founder of our infamous, 
secret, underground cocktail bar, is both a figure of past and present. 

Originally, Will was a wine and brandy  merchant from the 1800s, he owned the 
building  which we now, 200 years later, call home. In his younger years Will was, 
an academic, Victorian party boy and very much a gentleman about town. He 
would be surrounded by his famous friends and possessions of the finest quality, 
he was nothing less than the  Beau of Bishopsgate, and for us, that's 
who he'll always  be. 

Today, we are ever aware of Will's presence and he lives on in our shrub cocktail 
collections, in the secret underground bar itself, and through his    captivating team; 
Will's kid's, as they are known by all around. 

On that note, some introductions should be made:

Queen D, Will's number 2,  Head Mixologist and all around Coyote Ugly 
Manager of WM Barker & Co. Dominique is certainly the Queen around here, as 
sweet as the sugar syrup in her cocktails and the person to talk to if you need any 
help. However, watch out if you're looking to cause trouble, Dominique is very 
protective over Will and his bar; this fiery Italian has claws. 

The Duchess, Olivia is the Princess of Parties and Guardian of Will's 
Memory. She is your go-to party planner, making sure every party of yours is at its 
best and most Barker-ish possible. Olivia is also in charge of enacting Will's 
wishes, whether that's the inspiration for his latest collection, looking after his 
"Internet Art Gallery" (Social Media to you or I), or running the thrilling secret 
events he puts on, Olivia's got her finger firmly on the WMB pulse.

So don't be a stranger, join us, cocktails will always be waiting for you here.

WHO is w. M. Barker?
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WILL'S COCKTAIL COLLECTION No12

#wills Portfolio
Join us as we explore Will's extensive investment portfolio 

from across the centuries, he couldn't be the eternally famous 
 Beau of Bishopsgate without it. 

Ripple XRP  #TerrysCrypto
With the advent of these new cryptocurrencies, Will certainly 
didn't turn his nose up. He's always telling us that 'risk' is his middle 
name, we'll wait and see.
Chocolate Bailey's, Kahlua, coffee, orange bitters,  caramel 
syrup,  chocolate brownie, orange zest & cocoa powder

 Côtes de Provence  #ThePinkVinyard
The wine regions of France were, in Will's day, a playground for 
those with the money to invest. Ever comfortable with himself, Will 
settled on the rosé capital: Côtes de Provence.
Absolut Cherry, Urban Provence rosé, sirop de rose, 
apple juice, strawberry & rose shrub, soda, apple,    raspberries, 
mint twig

 Monaco  #BeautifulInBlue
Foreign investment is key to any portfolio and Will had his eyes set 
on the azure and white prize of Monaco. Not to mention that this 
enabled him to have as many Riviera holiday as he could shake a 
cocktail at.
Duppy             Share, Havana Club Anejo 3 Años, blue Curaçao, lime 
juice, coconut syrup, coconut water, coconut flakes, kiwi

 Ophelia   #PreRaphaeliteOnly
Although he loved his cars and cocktails, Will was certainly no 
Philistine, and his first major venture into the art world resulted in 
the purchase of the Everett Millais beauty, Ophelia.
Olmeca Altos Reposado, watermelon              purée, 
lime juice, agave syrup, basil
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The Signature cocktail
The Entrepreneur  #WMBanana 
Banana infused Chivas Regal 12YO, Angostura bitters, simple 
syrup, banana shrub, orange zest, dried banana.

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 



WILL'S COCKTAIL COLLECTION No12

#Wills Portfolio
Join us as we explore Will's extensive investment portfolio 

from across the centuries, he couldn't be the eternally famous
 Beau of Bishopsgate without it. 

Pastures Green  TheseFairFields
You could never accuse Will of being unpatriotic, he invested in 
the agricultural infrastructure of our Great Britain. The words of 
William Blake ever in his mind. 
Absolut Blue, Seedlip Garden, egg white, basil, mint, 
rosemary, tea syrup, simple syrup, lemon juice, and 
cucumber, thyme, basil & mint shrub

FLying Fox  #TheDarkHorse
Not quite in the style of Tommy Shelby, but our William Barker did 
enjoy the races. Ascot, not Epsom, being his favourite. And no 
investment would ever match his beloved Flying Fox. 
Chambord, Sipsmith sloe gin, grapefruit bitters, cranberry 
juice, sugar cube, Mezza di Mezzacorona top

RR Phantom  #HighRoller
No self-made man-about-town would be complete without a car 
collection, and for Will this all started with his fateful introduction 
to the Rolls Royce Phantom. He's been hooked ever since .
Monkey Shoulder, apricot brandy, caramel syrup, 
pink grapefruit juice, plum bitters, dried peaches

.drink  #GoogleMe
No stranger to our frightfully modern age, you get one guess as to 
which domain Will chose to invest in.
Havana Club Anejo 3 Años, white chocolate liqueur, 
milk, crème de menthe, kitkat, mint

WMB 100  TheBarkerExchange
Whether it's the City of London or Wall St., there is only one 
Cocktail Index: The WMB 100. Always bullish. 
Saffron infused gin, Martini Rosato, orange infused Martini 
Dry, olives, cucumber, mozzarella 
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Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 



WILL'S COCKTAIL COLLECTION No11
#10FOR2

Ever the gracious host, at Will's, you get any two cocktails from this menu 
for £10, everyday, between 5pm & 7pm

Inspired by collections of old, Will is bringing back some 
old favourites for this collection.

The London Library  #EducatingWill 
Beefeater gin, crème de violette, elderflower syrup, 
lemon juice, parma-violette shrub, lavender

Strawberry Balsamic Negroni  #NaughtyInPink
Sipsmith sloe gin, Campari, Martini Rosso, Tabasco, 
balsamic vinegar, simple syrup, strawberries

Pierre HermÉ  #SweetTooth
Bacardi Carta Blanca, white chocolate liqueur,  
lime juice, coconut syrup & coconut water, 
pistachio syrup,  pistachio shrub, macaron, pistachio rim

Sherlock  #Cumberbitch
Bombay Sapphire, St-Germain, elderflower syrup, 
apple juice, lemon juice, mint

Orange is the new black #RedsPassion 
Olmeca Blanco, agave syrup, passion fruit purée, 
mango purée, pink grapefruit juice, lemon juice, 
black pepper shrub, spiced rim

Leadenhall Market  #WerkWerkWerk 
Bacardi Carta Blanca, The Duppy Share rum, 
Giffard orgeat syrup, mango purée, fresh lime juice, 
passion fruit, raspberries, mint
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Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
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WILL'S Classic COLLECTION
#theclassics

mojito
Bacardi Carta Blanca, mint leaves, lime juice, brown sugar

cosmopolitan 
Absolut Citron, Cointreau, cranberry juice, lime juice

old fashioned 
Maker's Mark, Angostura bitters, brown sugar

long island iced tea 
Absolut Blue, Beefeater,  Havana Club Añejo 3, Olmeca 
Blanco, Triple Sec, lime juice, sugar syrup, coke

margarita 
Olmeca Blanco, Triple Sec, lime juice, sugar syrup

piña colada 
Malibu, coconut water, coconut syrup, 
pineapple juice, milk

martini 
Beefeater gin, Martini Extra Dry

Vodkatini
Absolut Blue, Martini Extra Dry

Pornstar martini
Absolut Vanilla, Absolut Blue, vanilla syrup,  
prosecco shot, lime juice, passion fruit purée

Espresso Martini
Absolut Blue, Kahlua, Giffard vanilla syrup, 
coffee, cocoa powder
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Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
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WILL'S Classic COLLECTION
#theclassics

manhattaN  (dry, sweet or perfect) 
Rittenhouse Rye, Martini Extra Dry or Martini Rosso

BELLINI
Prosecco, peach purée

white russian   
Absolut Blue, Kahlua, double cream

Moscow Mule
Absolut Blue, ginger ale, muddled ginger, 
mint leaves, lime & brown sugar

negroni
Beefeater gin, Martini Rosso

daiquiri
Havana Club Añejo Especial, lime juice, 
sugar syrup

caipirinha 
Sagatiba Pura cachaça, lime juice, brown sugar

Sex on the beach
Absolut Blue, Archers, orange juice, 
cranberry juice, grenadine

Aperol Spritz
Aperol, prosecco, soda

Sours
Famous Grouse, or Disaronno, or Martell VS, 
lemon juice, sugar syrup, egg white
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Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 



Bottled Brews

3.4

R FT O  R HT

eantime Lager, 4.5%  

Estrella Damm, 5.4%    

Camden Hells Lager, 4. % 

Camden Pale Ale, 4%  

Beavertown: Neck Oil, 4.3%  

Peroni, 5. %  

Guinness, 4.3%  

As all Cyder, 4.5% 

Bott e  Brews  ra t on ra t

5.7

4.95

 5.8

5.65 6.1

6.1

5.8

6.15.8

5.8

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
125ml glasses of wine available on request. Vintages are subject to availability

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
125ml glasses of wine available on request. Vintages are subject to availability

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 

Bottled Ciders

OLD MOuT 

Pomegranate & Strawberry, 4% 

Kiwi & Lime, 4%

Bulmers

Original, 4.5%

Wild blueberry & lime, 4%

Brooklyn 
Brooklyn Lager, 5.2%

Beavertown  
Gamma Ray,   5.4% 

Goose Island
Goose IPA, 5.9%

Lagunitas 
Lagunitas IPA, 6.2%

Yeastie Boys
Gunnamatta, 6.5%

Duvel Moortgat
Duvel, 8.5%

Heineken 
Zero, 0%

Camden Town
Gentleman's Wit 4.3%

Cuauhtémoc 
Moctezuma
Sol, 4.5% 

Vedett
Extra Blond, 5%

Peroni
Nastro Azzurro, 5.1%

Sierra Nevada 
Pale Ale, 5.2% 

5.7
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6.45
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175ml 5 ml l

6.15 8.35 24.5

6 4 8.7 5 5

75 2 7

6.15 8.35 4 5

6.5 85 6

9.05 6.565

l  
Sauvignon Blanc, Chile / Crisp-Grapefruit-Tropical

Poggio Alto Delle Venezia
  DOC, Italy / Elegant-Clean-Floral

Les Templiers
Chardonnay, France / Bright-Rounded-Melon

 

Sauvignon Blanc, New Zealand / Green Pepper-
Gooseberry-Passion Fruit

l  
Merlot, Chile / Soft-Vanilla-Blackberry

ñ  
Malbec, Argentina / Bold-Pepper-Damson

VIñA TORCIDA 
Rioja, Spain / Cranberry-Violet-Vanilla

Deakin Estate      

Artisan's Belnd Shiraz Voignier, 
Australia / Blackberry-Pepper-Floral

l

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 

7 35 10.05 30

9 9 35 7.5

175ml 5 ml l



175ml 5 ml l

6 15 8.35 4 5

7.75 10.60 31 5

6.9 33.5

1 5ml l

6.3 30 5

Sessola       

  é, Italy / Acacia-Zesty-
Clementine

Urban Provence
Côtes de Provence Rosé, France / Crips-
Delicate-Summer Fruits

llE ll  
, Italy

Corte Delle Calli 
Raboso Rosato 
Rosé Prosecco, Italy

Mezza di Mezzacorona
Glacial Bubbly, Italy

Perrier Jouët 
Grand Brut NV
Champagne, France

30 5

l

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
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3.75

3. 5
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2.95 

3.25

3

3

3

3.25

spresso single

spresso double

appuccino

atte

lat ite

lac  ericano

ite ericano 

Pots

nglis  rea fast

Earl Grey

Green Tea 

Chamomile 

Lemon & Ginger 

Matcha Green Tea

Will's Early Riser
to keep you on the go all morning 

double espresso, grass fed butter, brain octane oil

Add vanilla, chocolate, hazelnut, or caramel syrup
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Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 



WILL'S CHEESE TOASTIES
#SAYCHEESE

toasties

The French #lecoq
Yoghurt, lemon & mint chicken, spinach, carrot
Ultimate cocktail pairing: Côtes de Provence

 The   Dutch  #VforVegan
Vegan cheese, basil, caramelised red onion, crispy kale 
Ultimate cocktail pairing: Ophelia

The Irish #EmeraldEire
Sliced sweet potato, spinach, roasted red 
peppers & mixed beans, sweet sun-dried relish
Ultimate cocktail pairing: Pastures Green

The English #IfYouPlease
Smoked salmon, avocado, cress, dill crème fraiche 
Ultimate cocktail pairing: Flying Fox

The American #TuvoFaLAmericano 
BBQ pulled pork, Cheddar, avocado, rocket 
Ultimate cocktail pairing: Balsamic Negroni

 toastie bites board
Select any combo of three toasties 

(serves 3 - 4 people)

NIBBLES
 t e Stars  #TheTrio 

Sea  salted popcorns, olives, mixed nuts

o or s  #PopStar 
Sweet or sea salted
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Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance  All prices are inclusive of A T  
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