
 

 

 

  

            

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 



 
 
 
 
 
 
 
 
 
 

COCKTAIL 

The origin of the word cocktail is not known. 

The earliest definition of cocktail was in the May 13, 1806, edition 
of the Balance and Columbian Repository, a publication in New York 

in which an answer was provided to the question, "What is a 
cocktail?". It replied: 

Cocktail is a stimulating liquor composed of spirits of any kind, 
sugar, water, and bitters—it is vulgarly called a bittered sling and is 
supposed to be an excellent electioneering potion, inasmuch as it 
renders the heart stout and bold, at the same time that it fuddles 

the head. It is said, also to be of great use to a Democratic 
candidate: because a person, having swallowed a glass of it, is 

ready to swallow anything else. 

 
 
 

Port 100ml 

Porto Pocas LBV 2001  4.45 
Porto Pocas Colheita 1986 6.15 
Porto Pocas Vintage port 1997 8.75 
 

Brandy and Cognac  25ml 
Hine `H` 3.80 
Hine Antique 11.30 
Janneau VSOP 3.50 
Martell VS 2.95 
Remy Martin VSOP 4.60 
Remy Martin Coeur 4.80       
Remy  Martin XO 10.45 
 
Digestifs 25ml 
  
Amaretto Disaronno 2.95 
Baileys (50ml) 3.60 
Benedictine 2.95 
Cherry Marnier 3.00 
Cointreau 2.95 
Chambord 2.95 
Drambuie 3.05 
Franjelico 2.95 
Glayva 3.35 
Grand Marnier 2.95 
Grand Marnier Cuvee de Centanaire 8.30 
Jagermeister 2.95 
Kahlua 2.95 
Kwai Feh Lychee 2.95 
Luxardo Maraschino 3.35 
Luxardo Limoncello 3.00 
Luxardo Sambuca Black 3.00 
Luxardo Sambuca White 3.00 
Mandarin Napoleon 3.15 
Malibu 2.90 
Midori 2.90 
Tia Maria 3.00 
 
Aperitif 50ml 
 
Tio Pepe (Very dry sherry) 2.80 
Harvey’s Amontillado (M/dry sherry) 2.95 
Harveys Bristol Cream (sweet sherry) 2.90 
Martini Dry/ Bianco / Rosso 2.90 
Cinzano Bianco 2.75 
Noilly Prat Dry / Rouge / Ambre 2.90 
Pimms (25ml) 2.90 
Campari (25ml) 2.90 
Dubonnet Rouge 2.95 
Aperol 3.20 
Stones Ginger Wine 2.90 
Pernod (25ml) 3.00 
 
 



 
Malts  25ml 
  
Aberlour 10YO 2.95 
Aberfeldy 12YO         2.95 
Ardbeg 10YO         3.85 
Auchentoshan 10YO 3.10 
Balvenie 12 Signature 4.15 
Bowmore 12YO 3.30 
Bunnahabain 12YO 3.55 
Bushmills 10 YO 3.00 
Cragganmore 12YO 3.15 
Glenfiddich 12YO 3.65 
Glenfiddich 18YO 4.90 
Glenkinchie 10YO 3.25 
Glenlivet 12YO 3.10 
Glenmorrangie 10YO 3.40 
Highland Park 12YO 3.30 
Isle of Jura 2.95 
Lagavulin16 YO 5.05 
Laphroig 10YO 3.35 
Macallan 10 3.10 
Oban 14YO 4.50 
Talisker 10YO 3.85 
Yamazaki 12YO 4.50 
 
 
Whisky / Bourbons 
 
Canadian Club                                              2.80 
Buffalo Trace 2.85 
Bulleit 2.95 
Chivas Regal 12 3.30 
Chivas Regal 18 5.60 
Dewars 12 3.00 
Elijah Craig 3.20 
Famous Grouse 2.70 
Jack Daniels 2.90 
Jack Daniels Single Barrel 4.55 
Grant’s Whisky 2.70 
Johnnie Walker Black Label 2.95 
Johnnie Walker Red Label 2.70 
J & B Rare 2.85 
Jamesons 2.75 
Jim Beam Black Label 3.15 
Jim Beam White Label 2.70 
Knob Creek 3.90 
Monkeys Shoulder 2.85 
Makers Mark 2.95 
Southern Comfort 2.75  
Wild Turkey 3.15 
Woodford Reserve 3.20 

Martinis 
 
RHUM CAFE £5.50 
This martini is smooth in both taste and style. The espresso 
will ensure that your tired eyes will stay open just little bit 
longer. 
La Mauny Rhum, Hazelnut Liquer, Sugar Syrup, Espresso 
 
LYCHEE’T AND STEAL £5.50 
An excellent balance of unusual flavours, Stolichnaya Vanil 
Vodka, Kwai Feh Lychee Liqueur, lime juice and vanilla 
gomme served straight up. Sweet and tangy with an oriental 
appeal. 
Russian Standard Vodka, Kwai Feh lychee liqueur, lime 
juice, vanilla gomme 
 
GREY GOOSE COSMOPOLITAN £8.00 
Reputedly refined from an existing recipe by New York 
bartender Toby Cecchini and further adjusted to make it 
sweeter. 
Grey Goose Citron Vodka, Triple Sec, fresh lime juice, 
cranberry juice 
 
THE UPPER EAST SIDE £6.50 
This drink stems from a forgotten classic called a Bronx, 
whose base is Plymouth Gin, dry vermouth and orange juice. 
Here we have given it a more complex flavour by 
substituting orange juice for two bar spoons of orange 
marmalade and we use Aperol Aperitivo as our form of 
vermouth. Classier address for a classier drink.   
Plymouth gin, Aperol Aperitivo, orange marmalade, lemon 
juice 
 
MARGARITA £7.50 
A drink that needs no introduction, served the way you like 
it with an optional salt rim on the glass. 
Variations exist why not ask? 
Tequila, triple sec, fresh lime juice 
 
FRENCH MARTINI £6.50 
The original ‘Disco Cocktail’ created by Chambord. A 
blushing-pink cocktail with an exquisite touch of fresh fruit. 
A vodka and raspberry combo to get you in the party mood. 
Russian Standard, Chambord, pineapple juice. 
 
DAIQUIRI £6.50 
Using Bacardi Superior Rum as a base for a daquiri is 
traditionally the way it would have been consumed by the 
masses in Cuba during the 20’s. Recently the simple drink 
has been adapted to suit other rums taking on a different, 
more complex character but here we use the original 
recipe.  
Bacardi superior rum, fresh lime, sugar. 
 
SURPRISE, SURPRISE £5.50 
An intriguing mix of Beefeater London Dry, Sailor Jerry, lime 
juice, vanilla infused gomme sirop and coconut liqueur. A 
refined and unassuming drink that remains interesting on 
the palate throughout its consumption.  
Beefeater gin, Sailor Jerry, Koko Kano liqueur, lime juice, 
gomme 
 
PEAR AND APPLE SIDECAR  £5.50 
The exact origin of the sidecar is unknown however it is 
thought to have been created at the end of World War 1 in 
either London or Paris. The Ritz hotel in Paris claims to be 
the creator. Originally created with cognac we have decided 
to make it more of a fruity affair which will drive your taste 
buds wild.  
Xante, Apple Schnapps, Lemon, Sugar Syrup 



 

Long Cocktails 
 
 
SPICED MINT JULEP £8.50 
The Mint Julep, the Mojito of the deep south. Crisp mint 
leaves are smashed up with Demerara sugar then topped up 
with crushed ice, with Woodford Reserve Bourbon replacing 
Rum. We also add a touch clove and ginger syrup along side 
a pinch of cinnamon and a little ginger wine to enhance the 
Whiskey’s flavour. Long, sweet and refreshing. 
Woodford Reserve, Fresh Mint, clove and ginger gomme, 
ginger wine 
 
MOJITO £6.50 
Created in the Caribbean back when rum was not the 
smooth drink it is today, the simple addition of sugar, mint 
and limes took the edge off, churned with crushed ice for 
those hot afternoons! 
Appleton VX, fresh mint, fresh limes, sugar. 
(Available in a whole host of flavours ask your bartender 
for their recommendations) 
 
HIGHLAND SLING £5.50 
This drink is a light and refreshing summer drink. Complex 
in nature but very drinkable in the summer heat – if we get 
any.  
Grants whisky, crème de famboise, lemon juice, honey, 
blackberries, cranberry juice 
 
LONG ISLAND ICE TEA £6.50 
Long Island Iced Tea, a summer drink, was first served in 
the late 1970s by Robert (Rosebud) Butts, a bartender at the 
Oak Beach Inn, in the Town of Babylon, Long Island, New 
York. 
Beefeater, Russian Standard, Tequila, Bacardi, Triple Sec, 
Coca Cola 
 
RASPBERRY GIN FIZZ £6.00 
This is the third gin fizz to grace our list. Using the original 
recipe of a large measure of Beefeater Gin, egg white, 
sugar, lemon and a touch of soda, we also muddle in 
raspberry jam and fresh raspberries. The extra ingredients 
allow the drink to hold onto the classics light, refreshing 
nature but provide a little more complexity on the nose and 
palate.  
Beefeater, raspberries, raspberry jam, sugar, lemon juice, 
egg white, soda 
 
MAI TAI £7.50 
This is the recipe of "Trader “Vic Bergeron, founder of the 
eponymous restaurant chain. Credit for this cocktail can be 
given to Bergeron (who is said to have created it in 1944 at 
his California restaurant) or rival Donn "The Beachcomber" 
Beach, whose differing recipe is said to date from 1933  
Appleton VX Rum, Triple Sec, sugar, lime juice 

 
 
 

Vodka 25ml 

Akvinta 3.50 
Belvedere 4.20 
Grey Goose 4.00 
Grey Goose Citron/ Poire/ Orange 4.20 
Russian Standard 2.65 
Russian Standard Platinum 3.05 
Russian Standard Imperia 4.55 
Skyy 3.05 
Skyy Citrus 2.80 
Stolichnaya Razberi / Ohranji 2.85 
 
Gin 
Beefeater 2.70 
Bombay Sapphire 2.95 
Hendricks 3.65 
Plymouth 2.85 
Tanqueray 2.95 
Tanqueray 10 4.45 
 

Rum 
Appleton White Rum  2.65 
Appleton Estate 12YO 3.90 
Appleton’s Estate VX 3.00 
Bacardi White Rum 2.65 
Bacardi Oro 2.75 
Havana Club 7YO 3.60 
Havana Anejo Blanco 2.70 
Havana Club Especial 2.95 
Lambs Navy  2.70 
Morgans Spiced 2.80 
Mount Gay Eclipse 2.65 
Pussers Blue Label Rum 3.15 
Sailor Jerry 2.85 
 

Tequila 
Sauza Blanco 2.95 
Sauza Hacienda Reposado 3.30 
Patron Silver 5.40 
Sagatiba Pura Cachaca 2.70 
Sagatiba Velha Cachaca 3.40 
Beija-Flor Pura Cachaca 3.40 

 
Beer & Cider (bottled) 
Budweiser Budvar (330ml)  3.50 
Cobra (330ml)  2.95 
Gaymers Apple (568ml)  3.95 
Gaymers Pear (568ml)  3.95 
Guinness Surge (520ml)  4.50 
Leffe Blonds (330ml)  4.20 
Peroni Nastro Azzuro (330ml)  3.15 
Pilsner Urquell (330ml)  3.80 
Sol (330ml)  2.85 
Bellhaven 80/- (500ml)                                     4.80 
 
Draught Beer & Lager 
Peroni Nastro Azzuro  4.75 
Budweiser Budvar  4.20 
Becks Vier  3.00 
 
We have a wide variety of soft drinks on offer.Please 
enquire at the bar.  



 
Rosé Wine 

Bergerie de la Bastide, 2009                175ml  4.10 
France                                                250ml  5.60 
Grenache Rose                                    Bottle   16.00 
 
Alquezar 2009                                     175ml  5.40 
Spain                                                  250ml  7.30 
Tempranillo/Garnacha Rosado             Bottle  20.50 
 
 
Red wine 
 
Albizu, 2008 175ml  3.90 
Spain 250ml  5.30 
Tempranillo Bottle  14.70 
 
Villa Saint Jean, 2009 175ml   4.30 
French 250ml          5.60 
Grenache/Cinsault  Bottle        15.95  
 
Osaado, 2009 175ml  4.60 
Argentina 250ml  5.90 
Shiraz Cabernet Bottle  17.35 
 
Maitre Vigneron, 2009 175ml          4.80 
France 250ml          6.10 
Duras/Merlot Bottle        17.60 
 
Good Hope, 2009 175ml  4.90 
South Africa 250ml    6.20 
Shiraz Bottle  18.10 
 
Frentana 2009 175ml  5.10 
Italy 250ml  6.50 
Montepulciano d’Abruzzo Bottle   18.65 
 
Vina Albergada, 2009 175ml  5.20 
Spain 250ml  6.70 
Rioja Alavesa Bottle  19.45 
 
Viu Manent, 2009 175ml          5.50 
Chile 250ml          6.90 
Cabernet Sauvignon Bottle        19.90 
 
Domanine de Moulines, 2009 175ml  5.70 
France 250ml  7.00 
Merlot Bottle  20.75 
   
‘Jester’, 2007 Bottle        34.95 
South Australia  
Tempranillo  
 
 
 
 

 
 
Short cocktails 
 
 
BOMBAY BRAMBLE £6.50 
This drink has been on every self-respecting cocktail bar’s 
list at some stage since its creation in the mid-80’s by Dick 
Bradsell in Fred’s Bar, Soho, London. 
Bombay Sapphire, crème de mure, lemon juice, gomme   
 
TEQUILA FRAMBUESA £6.00 
The literal translation is Raspberry Tequila and essentially, 
that’s what this drink is. A very light refreshing short drink 
served over crushed ice. 
Sauza Blanco tequila, raspberries, agave nectar, lime juice  
 
LITTLE WHITE RABBIT £7.50 
The ‘White Rabbit Bottle Shop’ is the only shop in Moore 
County, where Jack Daniels is distilled, that can sell alcohol 
legally. Due to this we thought it deserves a tribute for its 
outstanding dedication to selling hard liquor. The drink is 
sweet and simple, perfect after dinner drink for 
appreciators of American Whiskey.  
Jack Daniels, maple syrup, crème de cacao 
 
FRUITY COSSACK £5.50 
A sweet yet punchy number bringing together Russian 
Standard, Crème d’Apricot, a bunch of blueberries, a touch 
of honey and a little lemon juice, all served short over 
crushed ice. Alluring fragrance and not too powerful on the 
palate.  
Russian Standard, crème d’apricot, blueberries, honey, 
lemon juice 
 
OLD FASHIONED £7.00 
Credited to the Pendennis Club in Louisville Kentucky, when 
bartenders started being more adventurous and using herbs 
and juices, customers would ask for ‘old fashioned’ 
cocktails, simply; alcohol, sugar and bitters. 
Grants whisky, bitters, maraschino juice 
 

SOUTHERN COMFORT SOURS £6.50 
An old time favourite with a Big Easy twist. We have given a 
classic sour a splash of Cajun funk by using Southern 
Comfort. 
Southern Comfort, lemon juice, gomme, bitters 
 
THE TREACLE  £5.50 
A twist on the classic old fashioned and created in the early 
nineties, the treacle is the perfect after dinner drink and 
will either send you to sleep or keep you buzzing for the 
rest of the night.  
Pussers Rum, apple juice, bitters, maple syrup 
 
CAIPIRIHNA  £5.50 
Brazil’s national cocktail is the one to try. Once unknown 
outside Brazil this cocktail is now branded as a classic. 
Choose between passionfruit, pear and blackcurrant to suit 
your mood. 
Beja Flora Pura, fresh lime, sugar syrup, Cassis, Passoa, 
Xante, Choya 
 
 
 



Fizzy Cocktails 
 
MOULIN ROUGE £9.75 
Like its namesake this cocktail is sexy and indulgent. 
Russian Standard Vodka, Chambord Black Raspberry Liqueur 
and Crème de Cassis are shaken with ice; MC Champagne is 
then layered on top. It is finished off with one floating 
raspberry, stir, drink, and indulge. 
Champagne, Russian Standard, Chambord 
 
MC CLASSIC £9.75 
Simple, sleek, stylish. Sugar cube soaked in bitters 
immersed in Cognac and Cointreau, generously topped up 
with Michael Caines’ own label Brut Champagne. 
Hine ‘H’, Cointreau, Champagne, sugar, bitters. 
 
BABY JANE £9.75 
Combining Stolichnaya Ohranj, Mandarin Napoleon, freshly 
squeezed pink grapefruit juice and MC Champagne provides 
a zesty and refreshing drink. Ideal for cleansing the palate 
before your meal. 
Stolichnaya Ohranj, Mandarin Napoleon, Champagne 
 
GOOD NIGHT AND GOOD LUCK £9.75 
Its all in the name really. A powerful concoction consisting 
of muddled blackberries, a pinch cracked black pepper, 
Appleton VX rum, Crème de Mure and MC Champagne. All 
poured together into an Absinth laced champagne flute.  
Champagne, Appleton VX, Crème de Mure, blackberries 
 

PEACH BELLINI £5.50 
A year round favourite, the Bellini is a world wide classic. 
Originally created in Italy this drink has been changed all 
over the world to suite the style of the time. Peach flavours 
are blended and topped up with Prosecco to create a drink 
bursting with flavour. 
Prosecco, Peach Puree, Peach Schnapps 
 

Mocktails 
 
APPLE NO JITO £4.50 
Limes, sugar and mint, muddled hard with Angosturas 
bitters and lengthened with apple juice and soda 
 
CINDERELLA £4.50 
Named after the famous Disney princess, this drink is very 
refreshing on those long summer days. Orange juice, 
pineapple juice, lemon juice and grenadine. 
 
VIRGIN MARY £4.50 
The classic Bloody Mary without the alcohol. 
 
SAINT CLEMENTS BELLE £4.50 
Fresh orange juice, bitterlemon, lemon juice and honey to 
refresh the senses. 
 
 

 
Champagne 
 
MC Blanc de Blanc n/v Glass 9.50 
 Half 27.50 
 Bottle 47.25 
 
Sparkling Wine 
 
Prosecco Barnardi Glass 4.95 
 Bottle 20.25 
  
 
White Wine  
 
Le Lesc,2009 175ml  4.00 
France 250ml  5.40 
Ugni Blanc Bottle  15.25 
 
Bergerie de la Bastide, 2009 175ml  4.30 
France 250ml  5.70 
Grenache Blanc / Sauvignon Bottle  16.35 
 
Osaado, 2009 175ml  4.50 
Argentina 250ml  6.00 
Chardonnay Bottle  16.80 
 
Vine del Sole, 2009 175ml  4.60 
Sicily, Italy 250ml  6.10 
Inzolia Bottle  17.50 
 
Good Hope, 2009 175ml 4.80 
South Africa 250ml 6.50 
Chenin Blanc Bottle 18.10 
 
Maitre Vigneron, 2009 175ml 4.90 
France 250ml 6.40 
Sauvignon Blanc / Mauzac Bottle 18.65 
  
Trefili, 2009 175ml 5.20 
Italy 250ml 6.90 
Pinot Grigio Bottle 19.45 
 
Viu Manent, 2009 175ml  5.40 
Chilie 250ml  7.10 
Sauvignon Blanc Bottle 19.90  
 
Vielle Capitelle, 2009 175ml 5.60 
France 250ml 7.30 
Viognier Bottle 20.50 
 
Sweet Wine 
  
Jour de Fruit, 2008 Bottle 21.50  
France   
Monbazillac   
 
 
  
 
  
 
 
 
 
 
  

Bartenders Choice 
 

A special cocktail designed for the current 
season and specially created by a Bar MC 

Bartender. 
 

Please see our blackboard or ask your 
bartender for details! 

 
Fizzy Friday 

 
Every Friday is Fizzy Friday at Bar MC. 

After a hard weeks work you can enjoy a bottle 
of Prosecco Barnardi and nibbles for just 

£20.00 
 


