years

As we step into our tenth year, we are proud to celebrate a decade of crafting
exceptional cocktails and welcoming guests through our doors.

This menu brings together drinks that have shaped The Nuthatch over the
past ten years, alongside new creations inspired by the journey so far. Each
cocktail is made with care, creativity, and the finest ingredients.

Please let us know if you have any dietary requirements or preferences. We
will always do our best to accommodate. An optional 10% service charge will
be added to your bill, shared fairly amongst our hardworking team.

Snacks & Nibbles

Gordal Pitted Spicy Olives (150g tin) - £5
Iberian Pork Chicherrones - £3
Salted Pretzels - £3
Beetroot & Rosemary Hummus with Peters Yard Crackers - £6.30

Enjoying the soundtrack today?

Our playlist is curated with love by our friend and artist, Nicky Peacock.
Search Nuthatch on Spotify to listen along, save your favourites, and follow us.



Negronis

Classic Negroni £11.30
Balanced in taste, citrus & herby notes
Bombay Sapphire Gin - Asterley Bros Estate Sweet Vermouth - Campari

White Negroni £11.50
Heavy citrus on the nose, ‘rooty’ to taste
Bombay Sapphire Gin - Lillet Blanc - Suze

Pink Negroni £12.70
Citrus heavy, balanced with floral notes from Lillet
Malfy Gin Rosa - Lillet Rose - Italicus

Sencha Negroni £12.70
A perfect ‘beginner’ negroni
Sencha Infused London Dry Gin - Luxardo Aperitivo - Italicus

Sloe Gin Negroni £12.70
A softer, fruity negroni
Haymans of London Sloe Gin - Asterley Bros Estate Sweet Vermouth - Campari

French Negroni £13.65
Grape influenced negroni bliss
Courvoisier VSOP - Asterley Bros Estate Sweet Vermouth - Campari

Boulevardier £13.95
Negroni goodness for a rye lover
Wild Turkey Rye - Asterley Bros Estate Sweet Vermouth - Campari

Kingston £13.95
A romantic rum twist on a negroni
Bacardi Reserva 8 Year Old - Asterley Bros Estate Sweet Vermouth - Campari

Marmalade Marianito £13.95
Spanish flavours, fruity & zesty
Gin Mare Capri - Marmalade Infused El Bandarra - Campari

Mezcal Negroni £14.45
The famous mezcal smokiness shines
Ilegal Joven Mezcal - Asterley Bros Estate Sweet Vermouth - Campari

Our bartenders will be more than happy to stir your favourite spirit into
an Old Fashioned or Negroni if none of these preferred serves suit your tastes



Old Fashioneds

Classic £11.50
The classic old fashioned

Wild Turkey - Angostura Bitters - Orange Bitters - Muscovado

The Quintessential £13.45
Our signature old fashioned with a blend of spirits

Wild Turkey - Courvoisier XO - Bacardi Reserva 8 Year Old
Muscovado - Angostura Bitters - Orange Bitters

Scotch £11.50
An old fashioned for the single malt lovers

Benriach 1o Year Old - Angostura Bitters - Orange Bitters - Muscovado

Chocolate Scotsman £13.20
Lowland scotch old fashioned with rich chocolate notes

Auchentoshan Three Wood - ‘House Bitters Blend” - Dark Chocolate

The Forager £13.50
Rich hazelnut, warm woodland finish

Wild Turkey 101 - Frangelico - Angostura & Orange Bitters - Muscovado

Chipotle & Rosemary £13.95
Spicy tequila old fashioned

Patron Reposado Tequila - Bitcers - Housemade Chipotle & Rosemary Syrup

Trumpeter _ £12.95
Our signature rum old fashioned

Bacardi Reserva 8 Year Old - Angostura & Lime Leaf Bitters - Muscovado

Salt Fashioned £12.00
First Nuthatch twist on an old fashioned from 2016

Wild Turkey - Angostura & Orange Bitters - Himalayan Salt- Canadian Maple Syrup

Popcorn £12.00
Perfect balance of sweet & salty

Clarified Butter-Washed Wild Turkey - Angostura & Orange Bitters - Salt - Popcorn

Mezcal £14.50
A smoke aroma you won't be able to resist

Ilegal Joven Mezcal - Angostura & Orange Bitters - Butterscotch



Classic Cocktails

Dry Martini £13.00
Oxley London Gin or Grey Goose Vodka
Asterley Bros Schofield’s English Dry Vermouth - Orange Bitters - Lemon Twist

Dirty Martini £13.50
Gin Mare or Grey Goose Vodka
Asterley Bros Schofield’s English Dry Vermouth - Orange Bitters - Olive Brine - Olives

Vesper Martini £13.95
Grey Goose Vodka - Oxley London Gin - Lillet Blanc - Lemon Twist

Sidecar £135
Courvoisier VSOP Cognac - Cointreau - Lemon

Aperol Spritz £10.30
Aperol - Prosecco DOC - Britvic Soda

Whiskey Sour £11.85
Served over ice, if you prefer straight up, let us know
Wild Turkey - Sugar - Citrus - Foamer - Angostura Bitters

Manhattan £13.50
Sazerac Rye - Asterley Bros Estate Sweet Vermouth - Maraschino Cherry - Bitters

Rob Roy £13.40

Benriach 10 Year Old - Asterley Bros Estate Sweet Vermouth - Maraschino Cherry

Sazerac £14.10
Sazerac Rye - Absinthe Wash - Peychaud’s Bitters - Muscovado

Bloody Mary £12.50
Dutch Barn Vodka - Amontillado Sherry - Worcestershire - Horseradish - Garlic
Tabasco - Tomato Juice - Olives

Caipirinha £12.35
CupaCana Cachaca - Muscovado - Lime Wedges

Dark and Stormy £11.5

Goslings Black Seal Rum - Lime - Ginger Beer

Don't see your favourite classic?
If we have the ingredients on our well stocked bar, we will happily make it for you



Tequila & Mezcal Cocktails

TEQUILA

ON Upgrade drinks with a * to

Patron Silver or Patron Reposado

Classic Margarita® £10.50
El Jimador Blanco - Orange Liqueur - Lime - Salt Rim

Hibiscus Margarita® £10.5
Est. 2016

El Jimador Blanco - Orange Liqueur - Hibiscus - Lime - Hibiscus Salt Rim

Kingbird* £10.50
Est. 2021

Our twist on a Spicy Margarita

El Jimador Reposado - Housemade Chilli Liqueur - Lime

Housemade Pineapple Syrup - Tajin Rim

Wallcreeper” £11.00
Est. 2017

El Jimador Blanco - St Germain Elderflower Liqueur

Acid Adjusted Pink Grapefruit - Agave

Great Kiskadee £11.0
Est. 2025

Peach infused Reposado Tequila - Thyme Infused El Jimador Blanco

Grand Marnier - Peaches - Lime - Minus Milk - Boba

Siskin* £10.5
Est. 2023

Housemade Tequila ‘Limoncello” - El Jimador Blanco - Lemon

Sugar - Housemade Lemon Verbena Bitters - Sherbert Rim

Tequila Reserve £13.05
Est. 2019

Patrén XO Cafe Coffee - Orange Liqueur - Canadian Maple Syrup

Espresso - Orange Bitters

Mezcal Cuckoo”® £11.55
Est. 2020

El Jimador Blanco - Ilegal Mezcal Joven - Housemade Sage Syrup

Pineapple - Lime - Celery Bitters - Tajin Rim



A Decade of Cocktails

A collection celebrating ten years of cocktails at The Nuthatch. These
fifteen drinks trace our journey from the early days through to today,
with at least one creation representing each year we have been open.

While the core ideas remain the same, many of the drinks have evolved

alongside us. From housemade syrups, infusions and bitters to

techniques such as milk washing and nitro infusion, every element is
carefully considered to reflect the creativity and craft that has shaped the

past decade at The Nuthatch.

The Nuthatch

Est. 2016

Beefeater Pink Gin - Edmond Briottet Créme de Framboise - Amaro
Citrus - Pink Grapefruit - Cranberry - Rosemary - Orange Powder

Blueberry Cherry Amaretto Sour
Est. 2016
Amaretto - Mason Ponthier Blueberry Puree - Sugar - Citrus - Cherry Bitters

Chilli Mango Mojito
Est. 2016
Bacardi Carta Oro - Mango Syrup - Chilli Flakes - Lime - Mint - Ginger Ale

Ginger Chickadee

Est. 2017

Dutch Barn Vodka - Edinburgh Rhubarb & Ginger Liqueur

Housemade Rhubarb Syrup - Acid Adjusted Pink Grapefruit - Rhubarb Bitters

Salted Caramel White Russian

Est. 2018

Dutch Barn Vodka - Coffee Liqueur - Liqueur de Caramel a la Fleur de Sel
Milk - Cream - Lady Finger

Rufous

Est. 2019

Bacardi Carta Blanca - Carta Oro & Carta Negra - Orange Liqueur
Falernum - Pineapple - Lime

Watermelon Germain
Est. 2020
Dutch Barn Vodka - St Germain Elderflower Liqueur - Lime - Frozen

£9.90

£9.90

£9.90

£11.00

£10.50

£11.20

£9.90



A Decade of Cocktails

Patrrons Martini

Est. 2021

Dutch Barn Vanilla Vodka - Passionfruit Liqueur - Cloudy Apple Juice
Passionfruit Puree - Vanilla - Champagne Foam

Fun at the Fair

Est. 2021

Beefeater Pink Gin - Poppy Liqueur - Citrus - Cotton Candy Syrup
Lemonade - Orange Powder - Candy Floss Cloud

Rum from the Banana

Est. 2022

Project 173 Banana Rum - Bacardi Carta Negra - Banana Liqueur
Passionfruit Liqueur - Housemade Pineapple Syrup - Lime - Bitters

Mallard

Est. 2022

Duck fat-washed Dutch Barn Vodka - Teichenné Butterscotch Liqueur
Pear Cider Reduction - Pear Oil - Crisp

Pelican

Est. 2023

Dutch Barn Vodka - Bacardi Carta Blanca - Beefeater Gin - El Jimador Tequila
Housemade Ginger Raspberry Syrup - Ginger Liqueur - Cola Float & Air

Loxigilla

Est. 2024

Coconut Rum - Coconut Water - Coffee Liqueur - Pineapple Juice
Lime - Coconut - Minus Milk

Redwing

Est. 2025

Courvoisier VS Cognac - Edmond Briottet Creme de Cerise
Coffee Liqueur - Chocolate - Espresso

Goldfinch
Est. 2026
Drambuie - Amaretto - Peach - Citrus - Sarti Passionfruit Foam

£9.90

£10.30

£11.10

£10.85

£11.60

£10.85

£10.70

£10.55



Low & No Alcohol Cocktails

A selection of alcohol-free cocktails, inspired by favourites from across
our menu. Each drink has been carefully crafted to deliver the same balance,
flavour and presentation as our classic serves, proving that great cocktails
do not need alcohol to be enjoyef.

A small number of these drinks are marked with an *
These contain a small amount of alcohol as part of the original recipe.
Our team are always happy to discuss this with you,
and these ingredients can be left out on request.

Patrrons Mocktini* £9.00
Tanqueray Zero - Vanilla - Ponthier Passionfruit - Cloudy Apple
Served with an optional Champagne Foam (contains trace alcohol)

Up in the Clouds £9.00

Tanqueray Zero - Candy Floss - Foamer - Lemonade Orange Dust

Pick Me Up £9.00

Lyres Coffee Liqueur - Espresso - Vanilla - Chocolate

Bluejay £9.00
Lyres Amaretto - Ponthier Blueberry - Foamer - Lemon - Cherry

Chilli & Mango Nojito £9.00
Lyres Dark Cane Spirit - Mango - Chilli Flakes - Lime - Mint - Ginger Ale

Virgin Mary* £10.50
Lyres White Cane Spirit - Amontillado Sherry - Worcestershire - Horseradish

Garlic - Tabasco - Tomato Juice - Olives

Includes a small amount of low ABV Sherry. Ask if you would prefer to leave this out.

Hatchling £10.00
Lyres Dark Cane Spirit - Pineapple - Cherry - Lime - Chocolate

Linnet” £10.00
Smokey Agave Non-Alcoholic Spirit - Pineapple - Sage Syrup - Celery
Contains bitters (contains trace alcohol)
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