
W O O D F O R D  
R E S E R V E

A N  E V E N I N G  W I T H  

W O O D F O R D  B O U R B O N  O L D  FA S H I O N E D
today, the woodford double oak old fashioned stands as a signature of 

refined taste, ideal for sipping slowly, whether you’re honouring its kentucky 
heritage or simply savouring a well-crafted drink. every old fashioned made 

with woodford reserve is like a tribute to bourbon’s storied past—a testament 
to the cocktail’s evolution and the unchanging pleasure of a well-made drink. 

 
A R R I VA L  C A N A P É S

L I G H T L Y  S M O K E D  R E D  P R A W N S ,  G U A N C I A L E ,  P I E  T E E

T H E  V I N T A G E  C O  B E E F  T A R T A R E ,  B L A C K  P E P P E R  E M U L S I O N , 
B U C K W H E A T  C R U M P E T

S M O K E D  E E L  A N D  C O M T E  T O A S T I E ,  B R I O C H E

B E E T S  O L D  FA S H I O N E D
reimagined the classic cocktail with woodford reserve as its base,  

enhanced by wood fired beetroot infused with plum saké, tonka bean,  
and cacao. the earthy, fruity, and warm flavours blend beautifully with  
the bourbon, creating a drink that’s both traditional and adventurous –  

a perfect balance of rich, unexpected tastes.

E N T R É E S
O R A  K I N G  S A L M O N 

c a c a o  n i b  c r u s t ,  h e i r l o o m  b e e t r o o t ,  t o n k a  b e a n  s ab ayo n



C E D A R  P L U M  O L D  FA S H I O N E D
the “cedar plum old fashioned” is a cocktail born from a love of rich  

flavours and rustic charm. this drink starts with woodford rye, but the  
real magic comes with the infusion of salted plum molasses, a deeply sweet 

and savoury addition inspired by the bounty of late-summer fruit.

G R I L L E D  M A R R O N 
b i s q u e,  a l m o n d  bu t t e r,  i c e  p l a n t

 
H E A RT  O L D  FA S H I O N E D

a cocktail that pushes the boundaries of creativity while embracing the  
classic spirit of bourbon. this drink harmonises the rich, caramel notes 

of woodford double oak with the unexpected earthiness of butter-washed 
mushrooms, all elevated by the subtle sweetness of black tea.

M A I N
S O U T H E R N  R A N G E S  S H O R T  R I B 

c o o ke d  f o r  4 8  h o u r s,  wa g y u  t a l l ow  m a s h ,  
f r i e d  o n i o n s,  wh i s ky  bb q  s a u c e 

A C C O M PA N I E D  B Y

“ M U S H R O O M  P E O P L E ”  O Y S T E R  M U S H R O O M S 
l e e k  c r e a m ,  c h i ve s

G R I L L E D  C U C S 
go a t ’s  c h e e s e  c r u m b s,  bu t t e r m i l k  v i n a i g r e t t e

 
C R È M E  B R Û L É E  O L D  FA S H I O N E D

woodford reserve as the smooth base, complemented by the  
luxurious chocolate essence of crème de cacao. bright orange bitters  

add a refreshing contrast, while chocolate bitters enhance the richness, 
evoking the caramelised sugar crust of crème brûlée.

D E S S E R T
T R U F F L E  M A N C H E G O  C R È M E  B R U L É 

q u i n c e  i c e  c r e a m ,  m a l t  c r u m b s 

A N  E V E N I N G  W I T H  W O O D F O R D  R E S E R V E 


