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JAMESON

IRISH WHISKEY

NOSE:
A light floral fragrance,
peppered with spicy wood
and sweet notes

TASTE:
A balance of spicy, nutty
and vanilla notes with hints
of sweet sherry

CASKMATES IPA

NOSE:

Floral, herbal hops,
grapefruit citrus notes
with subtle orchard fruits,
complemented by wood
shavings and a little
nuttiness

TASTE:
Hops and light citrus with
sweet herbal notes and
delicate spicy tones

CASKMATES
STOUT

NOSE:

Freshly cut hay, crisp
orchard fruit character,
apples and pears, with a

twist of lime zest.
Spices from green tea to
hazelnut and milk chocolate

TASTE:

Sweet mouth coating
complemented by the subtle
touch of hops and cocoa
beans from the beer cask

finish

HOTBOX

SMOKED &0 MEATS
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IRISH WHISKEY

PAIRING MENU

CASKMATES [IPA

Soft shell crab taco, pickled
radish & cabbage slaw,
sriracha mayo

CASKMATES STOUT

Sliced Beef Brisket w/
Jalapefio, cheddar & stout
cornbread, pickled chillies

JAMESON’S ORIGINAL

Smoked baby back ribs w/
Jameson’s whiskey
jerk Bbqg glaze

DESSERT

9

Charred pineapple in chilli
syrup, Jameson’s caskmates
stout & raisin ice cream.

W E E K
2 0 1 8
oPITALFIELDS SPECIALS

01 - 07 October

HONEY SNOG
Jameson Irish Whiskey,
Honey Syrup, Lemon Juice,
Jagermeister, Angostura
Bitters and a slice of ginger
£6

SOUR CRAIC
(Lower ABV)
Jameson Irish Whiskey,
Amaro, Lime Juice and
Orgeat
£6

RASPBERRY POOL
(Non-Alcoholic)

A sweet and sour combination
of Mint and Raspberry Shrub
with Naturally Light
Fever-Tree Tonic Water
£4

TONDON
2 COCKTAIL

WEEK

1-7 OCTOBER 2018

*Please notify your
server regarding allergy
information

@JamesonWhiskey

46-48 Commercial St.
E1 6LT, 020 7247 1817
hello@hotboxlondon.com



