DRINKS LIST

Here at the Cooperage, we are
passionate about cocktails and our list
includes lots of unique creations
alongside timeless classics.
Join us for Happy Hour on
Thursdays and Fridays between 5pm–7pm
when all cocktails marked with

N

are 2-for-1.*
Just because we love our cocktails,
doesn't mean that we ignore our
wine and beers. Our wine list features
mostly exclusive selections from
Davy's Wine Merchants and we also
serve a great selection of craft beers.

*Selected cocktails only
both cocktails must be the same and
ordered at the same time.

CHAMPAGNE COCKTAILS
All £9.95

When only bubbles will do
Bellini N
An elegant drink of peach purée and Champagne.
Perfectly balanced.
Classic Champagne Cocktail
Martell VS with an Angostura bitters soaked sugar
cube, topped with Champagne
Champagne Cosmo
The classic with added sparkle – Absolut Citron
vodka, Cointreau, cranberry juice and lime topped
with Champagne
French 75
Beefeater gin shaken with fresh lemon juice and
sugar, topped with Champagne
Mimosa
Classic breakfast combination of Champagne and
orange juice. Perfect at any time of day!
Kir Royale
Crème de Cassis and Champagne

HOUSE INFUSIONS
Our spirits are infused in-house
to add a delicious twist to these classics
Strawberry & Mint Caipiroska £7.50
Strawberry and mint infused vodka served over
muddled fresh limes with sugar syrup
Chilli Moscow Mule £7.50 N
Chilli and lemongrass infused vodka, muddled lime
wedges topped with Fentimans Ginger Beer
Cucumber Collins £7.50 N
Cucumber and elderflower infused gin,
fresh lemon juice, sugar syrup and Fever Tree soda
water, garnished with cucumber
Spiced Apple Punch £7.50
Apple and spice infused rum, shaken with fresh
lime juice with cloudy apple juice
Apricot Mojito £8.50
Apricot infused dark rum, muddled with lime
wedges, mint and sugar – the classic made better!
Cooperage Bloody Mary £8.50
Chilli and lemongrass infused vodka,
our secret recipe spice mix, Turner Hardy & Co
Lively tomato juice, lemon juice
and Worcester sauce

HOUSE FAVOURITES
The classics – perfect everytime
The Sour £8.95
Your choice of spirit, shaken with lemon juice,
egg white and sugar syrup. Finished with a dash
of Angostura bitters
Caipirinha £6.95
Cachaça sugarcane spirit muddled with fresh lime
wedges and served over crushed ice
Singapore Sling £8.50 N
Spirit laden sling! Beefeater gin, Maraschino cherry
liqueur, Cointreau and Benedictine, shaken with
pineapple juice and served with a Grenadine float
White Russian £6.95
Absolut vodka and Tia Maria stirred
and layered half and half
Nutella Martini £7.50
Absolut vodka with Crème de Cacao and
Frangelico, sweetened with sugar syrup
– dessert in a glass!
Long Island Ice Tea £8.00 N
Absolut vodka, Havanna 3 year old, Beefeater gin,
Cointreau and José Cuervo Silver all shaken
with fresh lemon juice and served over ice

GIN
All £6.95

Victorian London's favourite spirit
with a modern makeover
Bramble N
Beefeater shaken with fresh lemon juice
and sugar syrup, topped with Crème de Mure
Aviation
Beefeater, Maraschino liqueur,
Crème de Violette and fresh lemon juice
Martinez
Beefeater, Maraschino liqueur,
sweet vermouth and a dash of Angostura.
Stirred and served straight up
Negroni
Beefeater, Campari and sweet vermouth
Southside
Beefeater, sugar syrup and fresh lemon juice,
shaken and served with fresh mint

MARTINI
Be more Bond
with one of our Martinis
Classic Gin £9.50
Hendricks – shaken or stirred, dirty or dry
Classic Vodka £9.50
Grey Goose – shaken or stirred, dirty or dry
Vesper Martini £6.95
Tanqueray shaken with Absolut vodka
and a dash of Noilly Prat vermouth
French Martini £6.95 N
Absolut, Chambord liqueur
and pineapple juice, shaken with ice
Ginger Bread Martini £7.50
Absolut, Baileys cream liqueur, Tia Maria
and gingerbread syrup
Rum Espresso Martini £7.50
Kraken spiced rum, a double shot of espresso
and a dash of sugar syrup, shaken with ice

VODKA & BRANDY
''He who aspires to be a hero
must drink brandy'' samuel johnson
Cosmopolitan £7.50
Absolut Citron shaken with Cointreau,
cranberry juice and lime
Caipiroska £6.95
Absolut, muddled with fresh lime wedges
and sugar syrup served over crushed ice
Alabazam £7.50
Martell VS and Cointreau, fresh lime and
grenadine topped with Fever Tree soda water
Sidecar £6.95
Martell VS and Cointreau, fresh lemon juice,
shaken and served straight with a sugar rim
Prescription Julep £7.50
Martell VS and Wild Turkey bourbon,
shaken and served over crushed ice with
fresh mint and a Havana Club 7 year old float

WHISKY & WHISKEY
They're different, don’t you know?
Churchill £6.95
Chivas Regal 12 year old with Cointreau,
sweet vermouth and lemon juice
Old Fashioned £8.50 N
Wild Turkey bourbon stirred with ice over
an Angostura bitters soaked sugar cube
Sazerac £8.95
Wild Turkey bourbon stirred with ice over
an Angostura bitters soaked sugar cube
in an absinthe rinsed glass
Manhattan £8.50
Wild Turkey bourbon and sweet vermouth stirred
with Angostura bitters and ice, served straight up
New York Sour £8.95
Maker's Mark bourbon shaken with
fresh lemon juice, sugar syrup and egg white,
a dash of Angostura bitters and layered
with Argentinian Malbec

RUM
For that carnival feeling all the time…
Daiquiri £6.95
Havana Club 3 year old, shaken
with fresh lime juice and sugar syrup
Mai Tai £7.50
Mount Gay XO, Havana Club 3 year old
and Cointreau shaken with fresh lime juice,
orgeat syrup and pineapple juice
Krakar £7.50
Kraken Spiced, Cointreau and sugar syrup,
shaken with fresh lemon and lime,
served over crushed ice
Mojito £7.50 N
Havana Club Anejo Especial muddled
with fresh mint, lime wedges and sugar syrup
Cuba Libre £7.50
Havana Club Anejo Especial over muddled
lime wedges with Coca Cola
Bahama Mama £7.50
Havana Club 7 year old, Malibu and Kahlua
with fresh lemon juice and pineapple

TEQUILA
All £7.50

It takes eight years for the blue agave
plant to mature enough to make Tequila
– learn from this and enjoy as a long drink!
El Diablo
José Cuervo Gold shaken with Crème de Cassis
and fresh lime juice, topped with
Fentimans Ginger Beer
Margarita N
José Cuervo Silver, Cointreau,
fresh lime juice and sugar syrup shaken
and served with the classic salt rim
Melon Margarita
José Cuervo Silver shaken with Midori melon
liqueur, Cointreau and fresh lime juice,
served with the classic salt rim
XO Café Tini
Padron XO Café shaken with Creme de Cacao,
half and half
Mexican Melon Ball
José Cuervo Silver, Midori melon liqueur,
pineapple juice and sugar syrup

WHITE WINE
125ML
GLASS

175ML
GLASS

BOTTLE

Zapallares Pinot Grigio 2017,
San Antonio, Chile 13.5%

£5.20 £7.20 £26.00

Albariño Foncalieu 2016,
Languedoc, France 13.5%

£5.40 £7.50 £27.00

Davy's White No1. France 11.5%

£4.20 £5.80 £20.95

Viognier Cuvée V 2016/17
Southern France 12.5%

£5.20 £7.20 £26.50

Mount Brown Sauvignon Blanc
2016 Waipara, New Zealand 12%

£6.30 £8.80 £32.00

Freedom Cross Chenin Blanc 2017 £4.50 £6.20 £22.95
Franschoek, South Africa 12.5%

RED WINE
125ML
GLASS

175ML
GLASS

BOTTLE

Gouguenheim Malbec 2017
Mendoza, Argentina 13%

£5.90 £8.20 £29.50

Zapallares Pinot Noir Reserva
2017 San Antonio, Chile 13.5%

£5.30 £7.40 £27.00

Davy's Claret Bordeaux France 13.5% £6.00 £8.40 £29.95
Davy's Red No1. France 12%

£4.20 £5.80 £20.95

Sangiovese Armigero Riserva
2014 Emilia-Romagna, Italy 13%

£4.80 £6.70 £24.50

Cape Leopard Reserve Merlot
2016 Paarl, South Africa 13.5%

£5.20 £7.20 £26.50

ROSÉ WINE
125ML
GLASS

175ML
GLASS

BOTTLE

Balade de Coline Rosé 2016,
Rhône, France 12.5%

£4.60 £6.40 £24.00

St Sidoine Rosé 2016 Cote de
Provence, France 13.5%

£5.90 £8.20 £29.95

SPARKLING
125ML
FLUTE

BOTTLE

Davy's Célébration Champagne nv
France 12%

£9.95 £48.00

Prosecco Extra Dry nv Botter Italy 11%

£6.95 £35.00

BOTTLED BEERS,
ALES AND CIDERS
MEASURE

BOTTLE

Brooklyn lager 4.2%

330ml

£4.95

Brick Lane lager

330ml

£4.95

330ml

£4.65

330ml

£4.95

355ml

£4.95

350ml

£5.65

355ml

£4.75

500ml

£5.40

500ml

£5.60

320ml

£4.75

Estrella Galicia

4.7%

4.7%

Peroni Nastro Azzurro
Modelo

5.1%

4.2%

Sierra Nevada Pale Ale
Blue moon

4.5%

4.2%

Whitstable Bay Organic Ale
Rekorderlig Seasonal

4%

Luscombe Devon Cider

4.6%

4.5%

BAR SNACKS
Chilli corn V. £3.25
Smoked almonds V. N. £3.80
Gordal olives with orange and wild oregano V. £4.25
Chopped Davy’s sausages with honey mustard glaze £7.25
Chargrilled flatbread with lemon and coriander houmous V. N. £5.25
Black pudding Scotch egg £5.95
Hand raised pork pie with piccalilli £7.25
Satay chicken skewers N. £6.00
Oak smoked salmon with beetroot, orange and horseradish £9.50
Hand cut chips V. £4.50/£6.50
Skinny fries V. £4.00/£5.50

SHARING BOARDS
Charcuterie Board
British and continental charcuterie with breads
and pickles N. £18.00

Charcuterie and cheese board
British and continental cheeses and charcuterie
with breads, olives and pickles N. £18.00

Mezze board
Chargrilled flatbread, lemon and coriander houmous, aubergine
caviar, fried pecorino ravioli with arrabiata sauce, goat’s cheese,
roasted peppers, tomato, falafels and olives V. N. £18.00

Davy's board
Chopped Davy’s sausages, satay chicken,
black pudding Scotch egg, hand cut chips
and bloody Mary ketchup N. £18.00

Pork pie ploughman's board
Hand raised pork pie, duck pâté, black pudding Scotch egg,
Cheddar, Stilton, pickled onions, piccalilli, sourdough bread,
grapes and ale chutney N. £21.00
V. VEGETARIAN N. CONTAINS NUTS
Should you require any allergy information on any of our dishes please ask a member
of the team. All prices include VAT at 20%. A discretionary 10% service charge will be added
to tables where food has been served.
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