
 Mixed 
Histories





“Everybody should believe in something 

I believe I’ll have another drink.”
- Anonymous



Black Velvet
2 parts

Top with

Stout

Champagne 

Pour the stout into the flute, then top with 
Champagne, some float the Champagne on top. 
Others will reverse this and float the stout.

This cocktail was created at the end of 1861 
when the country was in mourning of the death 
of Prince Albert (husband of Queen Victoria). It 
was created in Brooks’s Club, Mayfair, the head 
bartender at the time wanted to commemorate 
this but felt Champagne was too celebratory so 
the stout was used to darken the drink. Or to es-
sentially drape a veil over the Champagne. 



Aviation
8 parts

2 parts

1 part

3 parts

Dry gin

Maraschino Liqueur

Crème De Violette

Lemon Juice

Shake all the ingredients with ice, fine strain 
into a chilled coupé. Garnish with a lemon zest 
twist, cherry or sugar rim.

Many cocktails are based on what’s in vogue at 
the time. Around the time this cocktail was cre-
ated Aviators were the rock stars of the day. 
Many believe the crème de Violette is there for 
aesthetic, to mirror the colour of the sky. 

The cocktail first appeared in the 1916 book 
‘Recipes for Mixed Drinks’ by Hugo R. Esslin. 
However, by 1930 the crème de Violette was omit-
ted in Harry Craddock’s recipe mainly because 
the liqueur was not widely distributed so many 
bartender’s did not include it, which has contin-
ued today.



Put into a shaker full of ice and shake or roll 
it. Strain into a Collins glass, add a celery stick 
for garnish and/or rim the glass with celery 
salt.

After a long night of drinking George Jessel 
(master of ceremonies and captain of a volley-
ball team) and a friend found themselves in a 
bar still drinking at 8am. However Jessel needed 
to be at a volleyball game for 9.30 and so need-
ed something not only to sober him up but also 
hold off the hangover that he knew was coming. 

The bartender produced something called ‘vod-
kee’ but just the smell was so foul that they had 
to mask it. Jessell asked for tomato juice and 
Worcestershire sauce to hide the smell. As they 
were drinking their friend Mary Brown Warbur-
ton came in, they handed the drink to her to try, 
which she then split down her white dress. She 
laughed and proclaimed “Now you can call me 
Bloody Mary!”

Bloody Mary
4 parts

8 parts

1 part

Few 
Dashes

 2 grind

Vodka

Tomato Juice

Lemon Juice

Worcestershire Sauce 
and Tabasco 

Pepper and salt



Moscow Mule
4 parts

1 part

Top with

Vodka

Lime Juice

Ginger Beer

Pour first two ingredients into a copper mug or
Collins glass over crushed ice. Top with ginger 
beer and garnish with lime wedge or wheel.

In the 1940s a business man by the name of Ru-
dolf Kunnet sold the rights of a dying vodka 
brand called ‘Smirnov’ to the Heyblein spirits 
company owned by John G. Martin. At the time the 
USA was predominately a country of whiskey and 
bourbon drinkers. So Martin marketed the drink 
as ‘white whiskey’ with the slogan “it leaves you 
breathless”. Initial sales weren’t great. Martin 
then found himself chatting to a man in a pub 
who owned a dying brand of ginger beer. Mar-
tin and his friend mixed the ginger beer and vod-
ka, rounded it off with a squeeze of lime. They 
served it in a copper mug – allegedly from an-
other failing business. 

They would go from bar to bar photographing 
bartenders making the drink, posing with the 
Smirnov bottles and copper mugs. They would 
then show the photos to bar owners who didn’t 
sell the drink to persuade them to sell it. Cus-
tomers loved the drink and it took off.



Espresso Martini
6 parts

6 parts

2 parts

1 part 

Vodka

Espresso Coffee

Coffee Liqueur

Sugar Syrup

Shake all the ingredients with ice, fine strain 
into a chilled Martini glass

This drink was created by the late Dick Bradsell 
in 1983 when a customer asked him to create a 
drink that would “Wake her up and fuck her up”. 
At that moment all Bradsell had this running 
through his mind was the Coffee Machine as it 
was in a complete state. During the 70s and 80s 
vodka and takes on Martinis were in vogue and 
so he decided to combine these things together.  



Bramble
4 parts 

2 parts

1 part 

1 part

Dry Gin

Lemon Juice

Sugar Syrup

Crème de Mure

Shake the gin, lemon juice and sugar syrup to-
gether in a shaker of ice, strain over crushed 
ice in a tumbler or old fashioned glass. Drizzle 
over the crème de mure. Garnish with blackber-
ries.

The Bramble was also created by Dick Bradsell 
in 1985 when he was working in Fred’s Club, 
Soho. He wanted to create a truly British drink 
inspired by his memories as a child blackberry 
picking. 





“Drink because you are happy, but 

never because you are miserable.”
- G.K. Chesterton




