
Please advise a member of staff if you have any particular dietary 
requirements. Unfortunately we can’t guarantee the absence of  
traces of nuts or other allergens.
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THREES BREWING VLIET PILSNER 5.2%... 12
Made in a classic Czech pilsner style with the earthy addition 
of Saaz hops. Clean with sweet hay notes.

OTHER HALF IPA 4.7%... 13
     Hazy pale ale from our friends in Brooklyn. Floral and citrussy 	
      session IPA - a real thirst quencher. 

KCBC SUPERHERO SIDEKICKS HAZY IPA 6.9%... 13
Notes of ripe oranges, pineapples, and smooth pine, this hazy 
IPA is moderately bitter for maximum drinkability.

FINBACK “ROLLING IN THE CLOUDS” NEIPA 7.1%... 13
A big, hoppy and hazy New England style IPA.

GREENPORT HARBOR BLACK DUCK PORTER 4.7%... 11
A black ale wth hints of cocoa and espresso.

GRAFT FARM FLOR TABLE CIDER 6.9%... 10
Slightly funky and incredibly crisp and tart old school cider.

Our current   
favorite craft beers  

and ciders from 
brewers within  

NY State



The history of mixed drinks weaves its way between the Old World and 
the New, a global to-and-fro of ingredients, styles, people and knowledge. 

Our own journey started over a decade ago in the Old, on a 
scruffy street in East London. Back then, we embarked on 

a JOURNEY BACK IN TIME, criss-crossing the Atlantic as we  
did so. In liquor-splotched old books we discovered long-lost Punches, 
Juleps, Swizzles and Sours and, with a faded Toper’s Timetable in hand, 
we explored Anti-Fogmatic pick-me-ups (to be drunk ‘immediately 
on awakening, or at farthest, on getting out of bed’) and the like. 

Now, with our feet firmly in the cocktail’s spiritual heartland, we’re 
back time travelling.  Our list is dotted with ghosts of New York past, 
starting with two local titans forged nearby.  Throw an olive (hard) 
towards Madison Square and it could hit the spot where the Turf 
Club, a likely Martini birthplace contender, once stood.  Swivel south-
eastwards and swing a bat at a maraschino cherry and it might just land 
in the ghost of a Manhattan on the bar of the once-was Manhattan Club.
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BOURBON & RYE
2OZ

KNOB CREEK	 ... 15 
SMALL BATCH

Kentucky, USA

MAKER’S MARK	 ... 15
Kentucky, USA

BUFFALO TRACE	 ... 15
Kentucky, USA

JOHNNY DRUM	 ... 15 
PRIVATE STOCK

Kentucky, USA

EAGLE RARE 10 Y.O.	 ... 15
Kentucky, USA 

MICHTER’S BOURBON 	 ... 16
Kentucky, USA

WOODFORD RESERVE	 ... 17
Kentucky, USA

BASIL HAYDEN’S	 ... 18 
SMALL BATCH

Kentucky USA

BLANTON’S	 ... 18 
SINGLE BARREL

Kentucky, USA

OLD FORESTER RYE	 ... 15	
Kentucky, USA

RITTENHOUSE BIB	 ... 15
Kentucky, USA

RUSSELL’S RESERVE	 ... 15 
6 Y.O. RYE	

Kentucky, USA

SAZERAC RYE	 ... 15
Kentucky, USA

MICHTER’S RYE 	 ... 16
Kentucky, USA

NYDC HAWKSMOOR
SINGLE BARREL RYE

... 16
New York, USA

Made exclusively for us by 
our friends at NYDC

ELIJAH CRAIG 
HAWKSMOOR BOURBON

... 16
Kentucky, USA

Single barrel from Heaven 
Hill Distillery 



Ignoring that sage old adage – DON’T 
F**K WITH A CLASSIC! – we’ve 
taken these two on and are cheekily shooting  
for the best M&M’s in town. They’re  
joined by our take on less salubrious ghosts 
of New York past, from Harvey Wallbanger, 
who ruled the 1970s, to the Cosmos and 
Appletinis that lubricated the 1990s.

Like a modern day Marty Mc(Bar)Fly  
we’ve also popped to 1920s Tokyo, 
17th Century London and Renaissance 
Italy – where we discovered a word that 
seemed to sum up our way of thinking: 

S P R E Z Z AT U R A  noun: a certain 
nonchalance, so as to conceal all  

artistry and make whatever  
one does seem effortless

That became the hidden ingredient  
in everything. Deceptively simple-seeming 
drinks that belie the hours of painstaking 
research, trial-and-error and technique  
that’s gone into them.  Much like the  
history of the cocktail in New York itself.

ENOUGH 
BACK AND FORTH, 

IT’S TIME FOR 
A DRINK.
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ABERFELDY 12 Y.0. 	 ... 17
Highlands, Scotland

CRAIGELLACHIE 13 Y.O. 	 ... 17
Speyside, Scotland

KILCHOMAN 	 ... 18 
MACHIR BAY

Islay, Scotland

LOCHLEA 	 ... 18 
‘OUR BARLEY’ 

Lowlands, Scotland

CLYNELISH 14 Y.O. 	 ... 19
Highlands, Scotland

GLENKINCHIE 12 Y.0. 	 ... 19
Lowlands, Scotland

BOWMORE 15 Y.O. 	 ... 22
Islay, Scotland

GLENFIDDICH 14 Y.O. 	 ... 23
Speyside, Scotland

MACALLAN 12 Y.O. 	 ... 23
Speyside, Scotland

OBAN 14 Y.O. 	 ... 25
Highlands, Scotland

LAGAVULIN 11 Y.O.	 ... 27 
OFFERMAN EDITION

Islay, Scotland

MORTLACH 16 Y.O. 	 ... 30
Speyside, Scotland

GLENROTHES 18 Y.O. 	 ... 48
Speyside, Scotland

DAFTMILL  	 ... 50 
2009 SUMMER RELEASE 

Lowlands, Scotland 

LAPHROAIG 25 Y.O. 	 ... 90
Islay, Scotland

TEELING SMALL BATCH	 ... 15
Dublin, Ireland

BUSHMILLS 10 Y.O.	 ... 17
Co. Antrim, Ireland

POWERS 12 Y.O.	 ... 17 
JOHN LANE

Cork, Ireland

GREEN SPOT	 ... 18
Cork, Ireland

REDBREAST 12 Y.O.	 ... 23
Cork, Ireland

WATERFORD 
‘BLACKCASTLE’

HAWKSMOOR EDITION
... 22

Waterford, Ireland

Single farm origin



AMERICANO TROPICALE  
    ... 20

BOMBAY SAPPHIRE 1ER 
CRU, LUXARDO BITTER, 
VERMOUTH, YUZU, LIME 
LEAF SODA
This is not your Nonna’s 
Americano! Using the 
bitter and vermouth base 
this version bursts with 
the tropical citrus flavors 
of yuzu and lime leaf.
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MACKINAW HIGHBALL 
    ... 20

MAKER’S MARK BOURBON, 
PEACH, JASMINE, 
WHITE BALSAMIC, SODA
Occasionally life does imitate 
art. After Kramer fetishized 
these fictional Oregonian 
peaches, local growers went 
ahead and cultivated real-life 
Mackinaws. “It’s like having a 
circus in your mouth!”

SOUR-CHERRY AMERICA(NO)... 14
SEEDLIP SPICE, CHERRY JUICE, SODA
Bittersweet aperitif. Rich,  
refreshing, complex.

EARL GREY ICED TEA... 9
Single-estate tea leaves infused with 
Calabrian bergamot bring a little floral 
brightness (and Britishness) to the  
most American of thirst-quenchers.

SEAWARD SPRITZ... 14
PENTIRE SEAWARD, GRAPEFRUIT, 
VERJUS, TONIC, SODA
This grapefruit spritz is light and 
refreshing with a hint of bitterness.

DRY HIGHBALL... 14
MARTINI FLOREALE, SAGE, VERJUS, SODA
A booze-free and slightly herbal version 
of vermouth & soda.

STEADY PETE’S GINGER BREW... 14
SEEDLIP SPICE, GINGER, LEMON, 
ATHLETIC BREWING RUN WILD
Shaky Pete’s more temperate  
cousin. Long, refreshing, guilt-free.  
(And a perfect ‘decoy drink’ – when  
you don’t want your mates to know  
you’re abstaining…).

INCOGNITO... 14
PENTIRE SEAWARD, ORANGE BLOSSOM, 
VERJUS, BUBBLES
An undercover cocktail masquerading  
as a glass of champagne, just without  
the booze.

ATHLETIC BREWING RUN WILD 
<0.5%... 9

Refreshing, balanced (and surprisingly 
alcohol-free) IPA brewed in Connecticut.

What to drink when you’re not drinking.
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BACK BURNER  
    ... 21

PATRON TEQUILA, MEZCAL, 
EMPIRICAL AYUUK, CHILI,  
PINEAPPLE SODA
The thinking person’s Spicy Marg. 
Elegant and almost spritz-like, 
combining smoke, heat and fruity 
chili and pineapple.

JOCKEY CLUB  
    ... 20

SIETE MISTERIOS MEZCAL, LIME, APRICOT, 
CAMPARI, PEYCHAUD’S BITTERS
Mexico City’s Jockey Club, where the great and 
good of the horse racing world love to meet is, 
in some ways, the analogue to the American 
Pendennis club, who’s eponymous cocktail this 
drink takes inspiration from.

UP THE ORCHARD  
    ... 21

WATERFORD X HAWKSMOOR 
BLACKCASTLE WHISKY, HARD 
CIDER, APPLE EAU DE VIE, 
GINGER
This year, we were lucky enough 
to produce our very own single 
farm bottling with the incredibly 
innovative whisky makers at 
Waterford Distillery, this version 
of the Stone Fence is our ode to 
the beauty of County Waterford 
in Fall.

ASK ABOUT ALLERGENS 5

GINZA HIGHBALL 
    ... 21

JOHNNIE WALKER 
BLACK LABEL, PEAR, 
APPLE, LEMON 
VERBENA, CO2
A liquid hymn to the 
old school bars of 
Tokyo’s Ginza district, 
where white jacketed 
bartenders have long 
mixed highballs with 
painstaking precision. 
Refreshing, delicate  
and moreish.

12



6

The undisputed 
heavyweight 

champion of the 
cocktail world. 

We take them very 
seriously and chill 
them to a bracing 
-12°C. The perfect 

way to detangle  
the stresses of the  

day and focus  
the mind on the 

indulgences ahead.

SHAKY PETE’S 
GINGER BREW

TANQUERAY GIN, GINGER, 
LEMON, LONDON PRIDE

... 20
Our most popular cocktail 
for over a decade, ‘Shaky’ 

Pete Jeary’s ode to the Power 
Shandy remains unchanged. 

Somewhere between 
homemade ginger beer and 

shandy, with an added gin kick, 
this incredibly refreshing  

pick-me-up has kick-started 
many a Hawksmoor  

night out.STEADY PETE’S 
GINGER BREW

SEEDLIP SPICE,  
GINGER, LEMON,  

ATHLETIC BREWING  
RUN WILD

... 14
Shaky Pete’s more temperate 

cousin. Long, refreshing,  
guilt-free. (And a perfect  

‘decoy drink’ – when you don’t 
want your mates to know  

you’re abstaining…)
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SOUR CHERRY NEGRONI... 21
FORDS GIN, CAMPARI, MARTINI RUBINO, SOUR CHERRY

Preserved sour cherries bring a memory of early  
summer to the perfect pre-prandial sipper.

ULTIMATE MANHATTAN... 22
MICHTER’S RYE & BOURBON, COCCHI TORINO, LITTLE CITY VERMOUTH
A drink we spent over two years perfecting. Silky, rich and bitingly cold.  

The original Manhattan cocktail is rumored to have been invented a mere  
stone’s throw from our E22nd st location.

AMARO CORETTO  ... 20
AMARO RAMAZOTTI, COGNAC DUDOGNON, 

MR BLACK COFFEE LIQUEUR, CAFÉ GRUMPY ESPRESSO
What could be more perfect than a cold amaro and a reviving espresso after a meal?  

Well, perhaps putting them together in this worldly take on an Espresso Martini.  
Laced with a little cognac for added richness. The digestif dreams are made of. 

FULL-FAT OLD FASHIONED... 22
ELIJAH CRAIG BOURBON, SALTED BROWN BUTTER, MICHTER’S RYE

Involving a painstaking process of infusing brown butter into bourbon, we’ve served this  
in many incarnations over the years. This is our favorite so far. A seriously luxurious  

Old Fashioned with a silky texture and extra complexity from the extra-aged Rye.

From day one in East London, cocktails have been a key 
ingredient in the mix. Here are a few favorites from over the 

years. Updated and improved for our New York home.

Hawksmoor is donating $1 from every Full-Fat Old Fashioned to support the excellent  
Citymeals on Wheels, an organization that provides meals to homebound elderly New Yorkers. 
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REMIXED & REFRESHED
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ULTIMATE VODKA 
MARTINI... 20

GREY GOOSE VODKA,  
DOLIN DRY VERMOUTH
A more refined but equally 
crisp version of the much-
loved vodka martini.

ULTIMATE  
MARTINI... 20

FORDS GIN, LITTLE CITY 
VERMOUTH, FILICUDI 
LEMON OIL
Bright, with  
intense citrus and  
green juniper.

ULTIMATE VESPER... 20
BOATYARD DOUBLE GIN, 
YOGURT-WASHED  
BOATYARD VODKA, 
LO-FI DRY VERMOUTH, 
LEMON
A thoughtful and delicate 
reimagining of the Ian Fleming 
classic.ULTIMATE GIBSON... 20

THE BOTANIST GIN,  
DOLIN DRY VERMOUTH, 
HIBISCUS-PICKLED ONION
Tangy, with smooth  
texture and an  
umami hit.

ASK ABOUT ALLERGENS

ULTIMATE  
DIRTY MARTINI... 20

KETEL ONE VODKA, OLIVE LEAF 
VERMOUTH, DRY SHERRY, 
OLIVE BRINE
Savory, silky and just as much  
fun as the original.
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Trashtasticness aside, the 70s and 80s were dark 
days for the cocktail. Then in the mid-90s sickly 
sweetness and lurid blueness dialled down and 
top shelf booze got a look in. Here are a few of 
our favourites from the Second Golden Age that 

followed, brought up to date a little, but still  
with plenty of millennial exuberance.

BELLE OF THE LIBERTIES ... 22
TEELING SMALL BATCH, TOASTED COCONUT, 

SALTED HONEY, CHAMOMILE
The Liberties, a historical area of Dublin 

synonymous with brewing and distilling is the 
home of Teeling Whiskey, it also is a short walk 

from our Dublin restaurant, where this is the 
signature cocktail.

DEVIL’S DANCE... 21
LA MIJENTA BLANCO TEQUILA, 
CURRENT CASSIS, LIME LEAF, 
GINGER BEER
These days, the El Diablo is a lesser 
spotted modern classic. Our version 
of this agave highball has been given 
a more elegant and slightly drier 
makeover to bring it up to date.

EARL OF HOUSTON... 20
SIPSMITH GIN,  

EARL GREY TEA, 
LEMON, BERGAMOT,  

CLARIFIED MILK PUNCH 
A clarified milk punch inspired 
by Audrey Saunders’ Earl Grey 

MarTEAni first served at  
The Pegu Club in the early 00’s.

DISCO COSMO... 21
GREY GOOSE VODKA, 

POMEGRANATE ROSE WINE, 
APRICOT, ORANGE, CHAMPAGNE
If the Cosmopolitan was created 
in the 2020s what would it taste 
like? We think this apricot and 
pomegranate fruit bomb with  

a splash of champagne  
feels about right.

LA CURA.. 21
SIETE MISTERIOS MEZCAL, 
EL TESORO BLANCO TEQUILA, 
PEAR & GINGER SHRUB, CHILI, LIME
We’ve always been big fans of the 
modern classic Penicillin. This 
Mexican inspired take might just be 
the cure for everything.

ASK ABOUT ALLERGENS


