
	

 

 
 
 
	

  

OUR MISSION… 

…Through the prism of a cocktail glass, Bourne & Co. are here to 
create a vibe, mixing remnants of the past with a more convivial 
era. We are here to bring back the craftsmanship of bartending 

that we lost somewhere along the way. Published in sacred 
remembrance of the ‘Good old days’ when bartending was an 

exact science and your troubles could be forgotten at any corner. 
A time when a man could get frostbite on his hand from shaking 

cocktails without the kink in his neck from peering over his 
shoulder on the look out for Prohibition agents. 

What follows in the pages ahead is a basic guide to the drinks we 
serve at Bourne & Co, with the collaborative efforts of our team, 
past and present. Featuring rhythmus select beverages; some of 
which stem from like-minded industry idols and some that are 

nothing more than accidental discoveries. 

We will continue to serve high quality beers and wines in 
traditional measures focusing on caliber and the craft revolution. 

We look forward to securing exclusive and rare vintages of 
Champagnes by seizing all opportunities and exploring all 

avenues to source them. Our prices reflect our attention to detail 
and quality of raw materials whilst offering integrity and value. 

 



	

 

 

 

 

 

HORS D’OEUVRES 
A lusty selection of delightful nibbles and small plates, 

alongside some recommended pairings. 

Breakin’ Bread 
Indulge in our selection of French breads served with Olive oil, 

Balsamic vinegar & butter. £3 

*Paired with Château Haut Roudier, Bordeaux 

 
English Cheese board 

A selection of English cheeses of different textures, served with a 
presentation of gourmet crackers and chutney. £4 

*Paired with Grahams 10yr Port.  

 

Smokin’ Almonds 
Whole skinned almonds coated in a gourmet smoky seasoning. 

Perfect with our draught selection. £2 

*Paired with Schneider Unser Aventinus Tap 6 

 
Fiery Honey Peanuts 

These peanuts have a crunchy nut cornflake flavour to them, 
finished with a fiery bite. Delicious. £2 

*Paired with Camel Valley ‘Cornwall’ Brut 

 
Herb Marinated Olives 

Mixed pitted olives marinated in fragrant herbs. £3 
*Paired with Gin Mare w/Fevertree tonic. 

  

 
 

 
 



	

 

 

 
 

LAGERS & PILSNERS  

 Portobello London pilsner -4.6%- Light, crisp, blend of Czech and German hops. - £4.0        
Estrella Galicia -5.5%- Pale lager, hoppy, soft aroma of lemongrass, clean taste. - £4.0 

Jack brand dry hopped -4.2%- Subtle malts, tropical fruit and citrus. - £4.25 

Alhambra reserva 1925 -6.4%- Hides its abv% with a medium/light body, sublime. - £5.0 

ALES 

Jack brand Pale ale -4.1%- fruity hits of mango, peach, lemon with a dry hop finish. - £4.0  

Yeastie boys Earl grey IPA -6.5%- earl grey, citrus lemon, lightly sweet smooth finish. - £5.0  
Adnams crystal Rye IPA -5.0%- Cracking ale, toffee like hints with chocolate and smoke. -£4.25 
Barneys volcano IPA -5.0%- Light malt, hoppy, grapefruit and a citrus smooth finish. - £5.0 

STOUTS, PORTERS & OTHERS 

Hogsback Montezuma Chocolate -4.5%- Dairy milk & vanilla, floral lager toffee aroma. - £4.5 
Abita Purple Haze -4.2%- Beautiful light fruity aroma, tartly sweet w/ raspberry filtration- £4.0  
Saugatruck Neapolitan Stout -4.5%- Stout brilliantly flavoured with Neopolitan ice cream- £5.0  

Yeastie boys Pot Kettle black -6.0%- This black ipas flavour is unmistakable. - £4.75 
Barneys Red Rye -4.5%- Red berries and candied apple with a caramel finish. - £5.0 

Schneider Weisse Tap6 -8.2%- Wheat Dopplebock, banana bread, caramel - big hitter. - £6.5 

Founders Canadian breakfast stout -8.3%- Imperial stout brewed with a blend of coffees and 
imported chocolates, aged in bourbon barrels that have been aging pure Michigan maple syrup. - £6.5 

 
CIDERS 

Cornish orchards Heritage -5.0%- Medium dry taste, soft tannins, lightly vinous - £5.0 

Cornish orchards Vintage -7.2%- Windfall apples, intense blossoms of gooseberries - £6.0 

 DRAUGHT CRAFT 

Staropramen Pravha - 4.0%                2.0 / 4.0 
Lighter tasting pilsner inspired by Prague. 

Wolfrock Red IPA - 4.8%                 2.5 / 4.5 
Combination of red ale and IPA 

Chieftan IPA - 5.5%                 2.5 / 4.5 
India pale ale by Franciscan wells 

Sharps Cornish Pilsner - 5.2%            2.5 / 4.5 
 Voted world’s best lager - world beer awards.  

Friar Weisse - 4.7%                  2.5 / 4.5 
German style wheat beer - citrus, banana, clove. 

 



	

 

  

 

 

SPARKLING WINES 

Da Luca Prosecco, Italy 6.5     26 
Pear and peach fruit on a lively, yet soft and generous palate. 

Sauvion Crémant de Loire brut, France* 6.5    28 
The mousse is rich and frothy with ripe up-front flavours of peach and 
white-fleshed fruits, followed by a refreshing finish. 

*Bronze- Int. wine challenge 2016  

Camel Valley ‘Cornish’ brut, England* 8.5     49 
Aromas of spring flowers burst forward, the palate is rich with bubbles, 
and finishes with a refined, zesty lemon and pastry fruit character. 

*Gold- SWA 2016 / Silver- Int. wine challenge 2016 & 2015 

Camel Valley ‘Cornish’ Brut Rosé, England*         55 
Floral and delicate red fruit aromas. It shows glorious spicy, strawberry 
and raspberry fruit on the palate, complete with a tingling, zesty finish. 
*Gold- Int. wine challenge 2015 / Silver- SWA 2016 

Chapel down Blanc de blanc, England*              49 
The nose is lemon, apple pie and brioche; the palate is fine with lots 
of toasty and baked apple flavours. 
*Gold- Int. wine challenge 2016 

Chapel down three graces, England*                                         49 
A subtle array of flavours ranging from lemon sherbet and strawberry to 
brioche and freshly baked bread.  
*Silver- SWA 2015 / Bronze- Int. wine challenge 2016 

  
 

WHITES 

Pinot Grigio Grave del Friuli, Borgo Tesis, Fantinel       4.5     6.0    18.5 
Ripe apple with peach and pear – it is unoaked and refreshingly flavoursome.  

Son Excellence Sauvignon Blanc, Côtes de Gascogne     4.5     6.0    18.5 
Fresh and zesty, with citrus, blackcurrant leaf and tropical fruit notes. 

Pulpo Albariño, Rías Baixas, Spain                             28 
Aromas of white flowers, hints of peach and apricot lead to a fresh, 
fruity palate with an almost saline minerality. 
*Silver- Int. wine challenge 2016 
 

Te Awa Left Field Sauvignon Blanc, Nelson, NZ                                26 
Strongly aromatic with a crisp vibrancy to the finish; it shows aromas 
of passion fruit, nectarine and lemongrass alongside other green herbs. 
*Bronze-Int wine challenge 2016 

Bay of Fires Pinot Gris Tasmania*                           32 
Lively, enticing aromas of spicy pear and rosewater, the just off-dry 
palate features characters of melon and peach. 
*Gold- SWA 2016 / Gold – Int wine challenge 2016  
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REDS 

Casa Vista Merlot, Central Valley, Chile*                              5.0     7.0     20        
Purple with brick-red highlights, blackberry and red plum fruit 
aromas; the palate is soft with plenty of ripe fruit and freshness. 
*Gold- SWA 2016 

Château Haut Roudier, Bordeaux, France*                5.0     7.0     20 
Medium intensity on a fruity, plummy nose, good acidity with tannin 
well balanced, cherry and plum fruit with notes of black pepper. 
*Gold- SWA 2016 

Callia Selected Malbec, San Juan, Argentina       5.5     7.5     22        
Rich and powerful Malbec that shows a good concentration of 
blackberry, plum and herbal flavours alongside oak spice.  

En Rébellion Pinot Noir, St Marie des Croze, France                   25 
Aromas of blackberry and other hedgerow fruits. The palate, lively 
with fruit to the fore, balanced by notes of liquorice and caramel. 

Les Hipsters Barbe, Côtes du Bourg, France                                25 
Ripe dark fruit with notes of broom flowers, coconut and brioche, 
palate developing into delicious savoury blackcurrant. 

Macho Man Monastrell, Jumilla, Casa Rojo, Spain*                       30        
Hand-harvested grapes from very old vines provide the raw 
material for this big, boisterous, fruit-packed wine; four months in 
oak barrels provides a touch of softness and spice. 
*Gold- SWA 2016 / Silver- 2016 Int. wine challenge 

ROSE 

Greenwood Pass White Zinfandel, California             4.0     6.0     17.5        
Medium-sweet, showing plenty of watermelon, strawberry and 
redcurrant fruit. 
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VINTAGE 
COCKTAILS 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



	

 

 
 
 
 
 
 
 

VINTAGE COCKTAILS 

Choose from our selection of vintage recipes found pre- 20th 
century, paying respect to our roots. We will always pay special 
attention in executing these forgotten gemstones. Whether it’s a 

daisy, sour or julep style drink… rest assured, it will not be rushed 

Grasshopper - 8.5 
*Fernet branca, Crème de menthe, Crème de cacao  *Minty ice cream delight 
Glowing emerald green, the Grasshoppers charm will entice you with its fresh, clean 

aroma. We don’t make our Grasshoppers the simple traditional way, we add in a few 
different treats into the mix to celebrate one of our favorite digestifs. 

Whiskey Sour - 9 
*Rittenhouse Rye/Makers Mark    ** Spirited sweet and sour classic combination. 

From the 1800’s…This refreshing cocktail is simultaneously both sweet and sour, and 
it is sure to make you a Bourbon lover if you are not already. Damn good Bourbon, 

lemon, egg white, sugar, bitters. 

Pink Lady - 9 

*Boulard Calvados, Plymouth Gin   **Pink, Elegant sweetness and silky smooth 
“Pink ladies should never be taken alone, they overshadow the atmosphere – oozing 

too much charm for their surroundings. We personally recommend that you mix it for 
four, but remember that even three’s a crowd.” 

 Mint Julep - 8 

*Jim Beam double oak **Complex, rum based julep. 

Deriving form the Arabic word ‘julab’, meaning rosewater. To even write about this 
one makes our mouths water, and to think the prohibition has been with us long ten 

years! Pass the ice Clarence! –‘The bartender’s guide’ - 1930 

Bramble - 8.5 
*Beefeater London dry, Cremé de mure    **Juniper meets fresh blackberries. 

In the memory of the late Dick Bradsell. Author, actor and bartender, also 
responsible for this beautiful drink. London dry gin, blackberries, fresh lemon juice 

and crème de mure. Served over crushed ice. 
 

 



	

 

 

 

 

 

 

VINTAGE COCKTAILS… 
Prohibition and the gangsters are an integral part of America’s 
history in the 1920’s. America experienced the jazz age and the 

young who formed the basis of this period’s fame wanted alcohol.  

Classic Champagne - 10 

*Courvoisier VS Cognac   **Potent and sweet, lemon aromas 

“A single glass of champagne imparts a feeling of exhilaration. The nerves are braced; the 
imagination is stirred; the wits become more nimble.”- Sir Winston Churchill. Cognac mixed 

with sparkling wine, infused with a demerara sugar cube, lemon oil & bitters. 

Manhattan - 9.5 
*Rittenhouse 100 Rye/Elijah Craig 12yr     **An essential for any Whiskey lover 

“I propose,” resumed William, giving his mustache a nervous upward movement, “that we 
try another American cocktail before proceeding further with this delightful repast.” 

“Impossible, sir,” politely replied Capt. Evans. “American etiquette permits only one at 
dinner. A thousand pardons, but i must stick to the customs. 

Ward Eight - 9 
*Makers Mark ** Hints of lemon, orange, pomegranate molasses 

A voting district of Boston, famed for its political corruption. This was first served in 
Locke-Ober café in 1989, in honor of the owner Martin Lomansney who was running an 

election in Ward 8 at the time. Evolving from the Whiskey sour. 

Sidecar - 9 
*Courvoisier VS, Cointreau **1920’s Gatsby staple- tangy and tart 

How one drink with only three ingredients: Cognac, triple sec, lemon juice, can prove so 
palate-memorable is beyond us. How that same drink has stood the test of time so well, 

having been invented in either Paris or London during WWI, only boggles the mind further. 

Bee’s Knees - 8 

*Tanqueray London dry  **Acacia honey, lemon and lavender notes 
The very phrase means “excellent or very high quality”, having been corrupted in 
America during the 1920’s from its 18th century definition, which meant quite the 

opposite – “something very small and insignificant!’ 

 
 



	

 

 

 
 

 

VINTAGE COCKTAILS… 

Dark ‘N’ Stormy - 8 
*Goslings black seal **Ginger spice with Bermudan bite 

‘Ours brings the fire of fresh ginger, uplifting charm of fresh lime and the bold character 
of two different Dark rums, however we don't use Ginger beer... until we make our own 
ginger beer in house we have come up with an awesome recipe for this drink without the 

addition of lots of unnecessary extra sugar. 

French 75 - 10 
*Camel Valley Brut, Beefeater London dry gin **Fresh, clean, citrus lemon fizz 
An English drink that grew popularity during the French prohibition. Named after the 

75mm Howitzer field gun used by the French army during WW1. Fresh lemon juices 
shaken with large measure of London dry gin lengthened with award winning brut 

sparkling wine. 

Mojito - 8 
*Brugal Extra dry white     **King of the Cuban cocktails 

Coughlin's law: never tell tales about a woman. No matter how far away she is, she'll 
always hear you.'  The exact origins of the Mojito and its name are lost in the mists of 

time. Some trace it back to 1586 and a medicinal drink named after Sir Francis Drake. 
Fresh mint, Lime juice, Rum, Sugar and soda water. Served over crushed ice. 

Snapper / Mary - 9 
*Smoked Bacon Grey goose / Black peppercorn Beefeater **Queen of brunch 

Originally dubbed “Bucket of Blood”, The Bloody Mary or Red Snapper is beautifully 
crafted balanced of sweetness, seasoning and spice. One way or another a Bloody mary 

posses plenty of authority Choose from either of our infusions. Standard non-infused 
spirits also available. 

Airmail - 9.5 
*Brugal Anejo, Cremant de Loire    **Caribbean inspired French 75 
The Airmail is somewhat like a Caribbean version of the French 75. Initially 

landing around the mid 1900’s it involved Golden aged rum, Honey syrup, pressed 
pineapple juice and Aromatic bitters. All shaken, chilled and tamed. The drink is 

then charged with Cremant de Loire sparkling wine. 

 

 



	

 

 

 

 
OLD FASHIONED’S 

Difficult to execute and unfortunately neglected these days. A recipe 
direct from the famous Manhattan club of New York. If you don’t know 

this one, you just “ain’t edjicated”	Whether you like yours new-fashioned 
or truly old-fashioned, This age old vintage recipe calls for the 

understanding of ratios and flavour profiles.  

 

  

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Bourbon / Rye 
Makers Mark Bourbon  9.0 
Bulliet Bourbon  9.5 
Woodford reserve Bourbon  10 
Jim Beam Double oak Bourbon 10 
Bulleit Rye   10 
Old Grandad 114 Bourbon  11 
Elijah Craig 12yr Bourbon  11 
Rittenhouse 100 Rye  11 
Tin Cup Bourbon  11 
Eagle rare 10yr Bourbon  12 
Ridgemont Reserve 1792 Bourbon 13 
Few Rye   13.5 
  
New World 
Monkey Shoulder  9.5 
Naked grouse  9.5 
Highland park  10 
Nikka ‘Barrel’  11 
Nikka ‘Black’  11.5 
Yamazaki Distillers reserve  12 
Johnnie walker Gold label  12 
Springbank 10yr               12 
Laphroiag 10yr   12 
Yamazaki 12yr   14 
 
Rum / Cognac 
Appleton Estate Signature reserve 9.5 
Courvoisier VS  9.5  
Plantation 5yr  10 
Barbancourt 3*  10 
Angostura 1919  10.5 
Mount gay XO  11 
Santa Teresa 1796  12.5 
El Dorado 15yr  13 
Bacardi Reserva Limitada  25 


