
 
Cocktail Tasting Menu 

with a cheese and charcuterie board  
£35pp 

________________________________ 
 

Cocktails 
 

Gin Martini 
- Some argue that the history of the Martini name is simply a matter of branding.  

Martini & Rossi, an Italian vermouth that was first produced in 1863, seems to be an obvious source – 
customers ordering a gin and vermouth concoction at a bar would simply ask for a “gin and Martini.” 

- However, our gin martini is made with London dry gin, extra dry vermouth, stirred with unwaxed lemon 
zest.  

 

Margarita 
- Invented in 1938 by Carlos "Danny" Herrera at his restaurant Rancho La Gloria.  

The drink was made with equal parts tequila, Controy (a Mexican orange liqueur now known as Naranja 
in the US) and lime. It was served in a salt-rimmed glass over ice. Don Carlos named the drink 
after Margarita, as she was the first to try it. 

- Our bottled margarita is lovingly made with silver tequila (100% Agave), orange liqueur and fresh lime 
juice 

 

Negroni 
- Invented at Caffe Casoni in Florence, Italy in 1919. Count Camillo Negroni asked his friend, bartender 

Forsco Scarselli, to strengthen his favourite cocktail – the Americano – by replacing the soda water with 
gin. 

- Our version: London dry gin, Campari, red vermouth which we infuse for over 8 weeks with orange and 
pink grapefruit zest. 

 

Remedy 
- Created by us at Bottle Bar and Shop, inspired by the medicinal reputation of Fernet – Branca.  
- Ingredients: Brandy, Orange Liqueur, Fernet-Branca, Honey and Bitters. 

 

Bloody Mary 
- In the 1920s Fernand Petiot, an American bartender at Harry's New York Bar in Paris, mixed up equal 

parts of tomato juice and vodka. One of his customers at the bar suggested he call the drink "Bloody Mary." 
- We infuse our vodka with horseradish and wasabi for several months  

 
 

Cheese and Charcuterie board  
(Neal’s Yard Dairy and Perinelli Salami, Penge, SE London) 
 

- Gorwydd Caerphilly – raw cow’s milk, North Somerset  
- Gubbeen – pasteurised cow’s milk, Cork, Ireland 
- Stilton – pasteurised cow’s milk, Nottinghamshire 
- Classic Italian Salami - garlic and black pepper 
- London Chorizo - sweet Spanish paprika 
- Fennel Salami - toasted fennel seeds 

 
Some of our food and drinks may contain allergens. Please speak with our team if you need any help. 
ALL OUR COCKTAILS ARE Available by the glass or IN A bottle, TO take away. 

bottle_bar_shop            @bottlebarandshop                www.bottlebarandshop.com 


