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Our new cocktail menu is driven by the 

creativity of our bartenders and inspired by 

Beefbar destinations around the world.

Our cocktails are classic and timeless, but 

above all, they are truly surprising creations 

that reflect the Beefbar identity and are per-

fectly paired with our dishes, especially our 

wide selection of Street Food.

Our selection evolves with the seasons, and 

our syrups and infusions are prepared with 

great care at Beefbar.

BEEFBAR
SIGNATURES SIGNATURES 



Peach PleasePeach Please £22

A light and refreshing blend of peach,  
Calvados, fresh mint and Champagne

Calvados, Peach Liquor Merlet, Lemon 
Juice, Orgeat, 8 leaf of Fresh Mint,  
Fill with Billecart Salmon Brut

£19  BBotanical Kissotanical Kiss
Floral and refreshing, with elderflower,  

grapefruit, tarragon and lime

Tanqueray No. Ten Gin, St Germain Liquor, 
Lime Juice, Grapefruit & Tarragon Cordial 

Fill with Soda Water

Tropical NegroniTropical Negroni £17

Fruity, medium bitter drink  
a tropical riff of the classic Negroni

Pineapple Vanilla Sweet Vermouth 
Cuban Dark Rum, Coconut Campari



Like a Diva Like a Diva £22

Creamy and exotic, with passion 
fruit, vanilla, amaretto and tonka.

Belvedere Vodka, Vanilla Syrup, 
Passion Fruit Puree, Freshly 
Squeezed Lemon Juice, Whole 
Milk,  Amaretto Liquor, Cacao
Bitters, Tonka Foam

£17  MMonte Carlo Nonte Carlo N°°55
Smooth and aromatic, with pear, 

 tonka and a touch of bitters.

Hennessy VSOP, Pear & Tonka Cordial 
ABC Bitters 

 £18 Petal BloomPetal Bloom
Floral and sparkling, with rose,  

violet and a touch of citrus

Tanqueray No. Ten Gin, Rose Monin Syrup, 
Cocchi Rosa, Violet Liquor, 

Supasawa, Fill with Billecart Salmon Brut



Beefbar Mezcalita Beefbar Mezcalita £18

Smoky, herbal and cool  
our version of the Mezcalita

Mezcal Infused Pineapple & 
Rosemary, Yellow Chartreuse,  
Lime Juice, Limoncello,  
Agave Syrup

£19  RRhubarb Crushhubarb Crush
Fruity and refreshing, with apple,  

rhubarb, sakura and a citrus touch.

Calvados, Apple & Rhubarb Cordial,  
Mancino Sakura, Lemon Juice, Rhubarb 

Bitters, Topped with  Soda Water



Beefbar
MOCKTAILSMOCKTAILS



£14   Atari Atari 
Bright and refreshing,  

with orange, verjus  
and a smooth finish.

Bitter Zero Alcohol, Fresh  
Orange Juice, Verjus,  

Gum Powder

JJenga enga £14

Zesty and vibrant,  
with grapfruit, Timur pepper  
and a tingling finish.

Gin Zero, Timur Berry 
Cordial Paragon Monin,  
Fill with Grapefruit Soda


