


WEDNESDAY, FEBRUARY 4, 1922 / THE THIRSTY BARBER / 7

R
Ec\ﬂl HPFOI"
W

SCNE o) Q=251
THE THIRSTY

EST.1920 MT

edno™"

COCKTAILS

MARY PICKFORD

9 Named after the curly haired silent movie star of the
Spiced in house 5 anos Demerara Rum, fresh 1920s, Mary Pickford, this cocktail is said to originate
pineapple juice, Maraschino liqueur and from Cuba, where great amounts of Rum were smuggled
pomegranate infused syrup, with a dash of into the US during Prohibition
homemade sweet and sour as a summery touch.
PAPER PLANE

9 Apparently created in the Ritz Hotel in London In the
Selected bourbon, Aperol herbal liqueur with sharp Early ‘20s from unknown Barman who hid the recipe in a
touch of Brazilian lime juice and dash of Amaro tea mug.
Nonino to taste.
BIJOUX

9 A full-flavored hugely popular cocktail of the 20’s. With

London Dry gin on a twist of green Chartreuse with
a touch of Campari bitter, sweet vermouth. Served
into an old fashioned glass over ice.

equal parts gin, sweet vermouth, and green Chartreuse,
accompanied by a dash of orange bitters, the
Bijoux is bombastically herbaceous.

THE LAST WORD
9 According to Ted Saucier the cocktail was created in
London Dry gin and Maraschino liqueur on green the early 1920s in Detroit, where it was first served at
Chartreuse and lime juice. the Detroit Athletic Club. This has a good bite. It’s a great
palate cleanser. And it’s perfectly balanced: A little sour, a
little sweet, a little fragrant.
PEAKY BLINDER
9 The Peaky Blinders were a criminal gang based

Fresh cucumber muddled with Irish Whiskey and a
touch of St. Germain elderflower liqueur, fresh lime
juice and just a dash of simple syrup. Shaken all up
and fine strained into an old fashioned tumbler.

in Birmingham. The name Peaky Blinders is said to
derive from the practice of stitching razor blades into the
peak of their flat caps, which could then be used as
weapons.

DUTCH SHULTZ

9
Bols Genever, St. Germain elderflower liqueur and
lime juice. Strained into a Collins glass topped with
soda. Optional: Just a few drops of créme de cassis
added for your taste.

Was a New York City-area German Jewish-American
mobster of the 20s and 30s, he made his fortune in boot-
legging and the numbers racket
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COCKTAILS

THE BOSS COCKTAILS

BUGS MORAN

o

6.5
Zubrowka vodka paired with cloudy apple juice,
club soda and Tonic. Built in Tumbler glass and
dehydrated apple garnish.

LUCKY LUCIANO

6.50
Alarge serving of Rye Whisky, Martini Rosso and
Martini Dry with Fernet Branca. Shaken & double
strained into an eggcup cocktail glass.

NUCKY

6.50
A double shot of Dry Gin, Green Chartreuse and a
healthy amount of orange juice. Spiced with aro-
matic bitters and finished with honey syrup.

AL CAPONE
6.50
Whiskey based sour cocktail with Jack Daniels,
lime, passion fruit and orange bitter, topped up
with ginger beer.

MEYER LANSKY
6.50
Brugal Anjeo rum, cherry brandy, lime and cinna-
mon syrup. Fresh celery thrown in to the mix and a
few drops of classic bitter.

JOE THE BOSS

6.50
Brugal Anjeo rum again, but this time mixed with
orange Curagao, almond syrup, pineapple juice,
fresh lime, and lemon bitter. Shaken and strained
into a Hobstar glass.
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WEDNESDAY, FEBRUARY 4, 1922 / THE THIRSTY BARBER / 9

POST-PROHIBITION COCKTAILS

DAIQUIRI

8
Blend of dark rum, a splash of homemade lime juice
and sugar syrup to give a refreshing citrusy kick.

Named after a small village close to Santiago de Cuba,
the Daiquiri was introduced to New York bars shortly
befoe the prohibition and remained a staple drink of the
era, extending through the ages due to its simplicity.

Whilst clearing out stock from the Chatham Bar in New
York, Wes Price, then head barman, mixed vodka and
ginger ale and found this caught on like wildfire across
the East Coast

MOSCOW MULE

9
Tito’s Homemade vodka, lime and ginger ale,
served in a Collins glass over ice with a lime wheel
APPLE PIE

9

Light rum, sweet vermouth and brandy with a dash
of lime and grenadine. Strained in to a Collins glass
with applie slice and cinnamon.

Avery Thirsty Barber take on an old classic with a hint of
youthfulness. Previously served as a shooter, this cocktail
has found it’s way in to the hearts of many as it evokes
memories of after dinner treats.

MAI TAI

9
Aged rum, almond, lime and curacao with a splash
of simple syrup, shaken with ice. Served in an Old
Fashioned glass with lime rind and mint.

Featuring heavily in the Elvis Presley film Blue Hawaii,
the Mai Tai is a West Coast classic drink said to have
caused one of the first tasters to scream out “Maita’i roa
ae!”, meaning ‘out of this world’ in Tahitian.

LONG ISLAND ICED TEA

12
Dry gin, rum, tequila, vodka lemon juice, triple sec
and syrup mixed in a Hurricane glass and topped
with Coca Cola.

Although an earlier version existed in the 1920s, the Long
Island Iced Tea as we know it is claimed to be a more
modern creation from 1972.

MOJITO

Name a Flavour; if the Barber can get his hands
on it, our Alchemists will create the Mojito of your
choice.

Another Cuban classic, originally conceived over 400
years ago and regularly updated to meet modern
demands. Our Mixologists are happy to adapt this staple
cocktail to your own tastes.
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PREMIUM COCKTAILS
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MARTINI COCKTAILS SEVEN DEADLY SINS

GLAD RAGS
10
Don Papa 7yo rum, fresh watermelon, espresso,
rose syrup, touch of lime and orange zest.
BEES KNEES
9

Chambord, Frangelico, lemon juice, syrup de
gomme.

THE THIRSTY BARBER

49
The most luxurious cocktails on the island, your
Alchemist will create the finest cocktail. Using
seasonal ingredients specially brought from
around the world, just for you. Please ask about
our specials for more details.

WWW.THETHIRSTYBARBER COM  FoLLow uS [l D

LUST

17
Grey Goose vodka, fresh strawberries, Chilli and
coconut paste all topped off with Moét &
Chandon Brut Impérial Champagne.

GLUTTONY

16
Creme de cacao white, fresh passion fruit, Moét
& Chandon Brut Impérial Champagne, garnished
with luxurious white and dark chocolate shavings

GREED

Galliano, golden syrup, cane sugar, Moét &
Chandon Brut Impérial Champagne and edible
gold leaf.

SLOTH

London Dry gin, lime and lemon juice, honey,
ginger syrup, vanille all finished with Moét &
Chandon Brut Impérial Champagne.

WRATH

Maraschino, sloe gin, blackberries, blueberries
and Moét & Chandon Brut Impérial Champagne

ENVY

16
Midori, lemon, sugar gomme, passionfruit bitters
with Moét & Chandon Brut Impérial Champagne

PRIDE
16

Moét & Chandon Brut Impérial Champagne on
top of Bajtra liqueur, Aloe Vera syrup, homemade
juniper blue bitters, fresh mint
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MOCKTAILS & SOFT DRINKS

MOCKTAILS

CIDERS

BUGSY MALONE Kopparberg Naked Apple 5

5 Kopparberg Pear 5
Bugsy knows best! A refreshing Ginger beer with Kopparberg Strawberry & Lime 5
cinnamon, orange and apple, built in a Hobstar
glass and garnished with apple and rosemary.
FAT SAM Small Llanllyr Source still water 2

O Large Llanllyr Source still water 3.50
Very berry mocktail, with a citrus hint and Small Llanllyr Source sparkling water 2

elderflower syrup. Topped with lemonade after
being strained over ice in a cocktail jar. Served with

Large Llanllyr Source sparkling water 3.50

blueberries, exactly how Big Sam likes it.
TALLULAH Coca Cola 2
3 Coca Cola Diet 2
Sharp tasting pineapple and orange with a dash of Fanta 2
lime to round off the citrus elements. Served in a Sprite 2
Hurricane glass, orange wheel topped, for a cyclone Sprite Zero 2
of taste as you would expect from Tallulah. Apple Juice 2
Orange Juice 2
BLOUSIE Pineapple Juice 2
G Cranberry Juice 2
Ginger ale, fresh lime and hibiscus with a hint Fentimans Tonic Water 2.25
of rose syrup. Doubled strained over ice in a Fentimans Rose Lemonade 2.25
traditional cocktail jar and hisbicus flower. Perfect Fever-Tree Premium Indian Tonic Water 2.25
to get you through that audition. Fever-Tree Naturally Light Tonic Water 2.25
Fever-Tree Lemon Tonic 2.25
KNUCKLES Fever-Tree Elderflower Tonic Water 2.25
5 Fever-Tree Mediterranean Tonic Water 2.25
A Carribbean twist, featuring passionfruit, lime, Fever-Tree Ginger Ale 2.25
grapefruit and spiced berries in a Hobstar glass Fever-Tree Ginger Beer 2.25
with a flaming passsionfruit, the boss strongly Fever-Tree Madagascan Cola 2.25
‘suggests’ this one. Fever-Tree Soda Water 2.25
FIZZY
5
Sour affair, combining lime, lemon bitters,
lavender, thyme, sparkling water in a cocktail jar.
With this, you could be anything you want to be.
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BOOTLEG GANG THE THIRSTY BARBER

Per Bottle When the raids happened, shelves holding liquor bottles

Smirnoff 65
Absolut 70ocl 70
Grey Goose 70cl 110
Ciroc 7ocl 120
Belvedere 70cl 110
Beluga Noble 70cl 120
Jack Daniels 70cl 75
J&B Rare 70cl 60
Jamesons 70cl 75
Johnnie Walker Red Label 70cl 65
Johnnie Walker Black Label 70cl 85
Hennessy VS 70cl 90
Bombay Sapphire 70cl 70
Tanqueray Ten 70cl 95
Hendricks 70ocl 110
Sailor Jerry 70cl 95
Bacardi Superior 70cl 75
Kraken 70ocl 110

collapsed, dumping their contents into a space below and
snapping back into place empty. The club’s basement had
secret passages and fake walls that hid a large liquor vault that
still exists. No liquor was ever found at the 21 Club.

The 1920’s was often described as the ‘Roaring 20’s’ where
some of the finest parties were thrown and men would dress in
the smartest of manners whilst ladies (known as ‘flappers’ back
then) would push the boundaries of fashion as they danced and
drunk their way through the weekends.

The Thirsty Barber has one objective and that is to recreate
the ‘Roaring 20’s’ for your enjoyment! True to the 1920s our
bar gives the impression to the passer by that it is a 1920’s
traditional barbershop.

However as you step through our specially designed British
Red Telephone Box you enter a luxuriously decorated and
furnished speakeasy for you to enjoy and have some fun!
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