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How to Use This Ebook





Select one of the chapters from the main contents list and you will be taken straight to that chapter.





Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related sections.





You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.







FOREWORD*



BY RYAN CHETIYAWARDANA
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I’ve been fortunate to know Joel and Neil for a number of years. We were brought together by some mutual friends and the knowledge that we shared – a love of music, whisky and fine drinks – and I’ve been very happy that we’ve been able to indulge in these passions in numerous locations around the world. It was through this insight that we shared a love of wonderful bars and that there is so much that goes into making the world’s best venues – be it a bar, a restaurant or a recording studio – and so often it’s the people at the heart of them. Whenever you travel, I suggest food and drink as a window into a culture, and crucially I’ll suggest taking recommendations from the bar staff in these venues.


The beauty of Straight Up is that it taps into the experience of Joel and Neil – two of the industry’s best travelled Bon Vivants. They can cast a critical eye over proceedings, but 	they’ve also taken the ingenious step of asking the various professionals they’ve met on their travels to make their own suggestions. Not only does this offer such gems as where to enjoy a fabulous whisky if that’s your thing, or suggesting a tour of a city, it crucially casts the spotlight on the individual offerings of a certain venue; be it a White Lady shaken by Hidetsugo Ueno at Bar High Five, or an Old Fashioned on tap in Sydney’s The Baxter Inn.


Of course, venues will ebb and flow, and there’s a danger in the expectations that can come with visiting anything ranked as “the world’s best”. But hopefully you’ll understand the difficulty of any ranking, look beyond these accolades and simply be able to enjoy someone’s labour of love. Even as bartenders move on (it’s worth following your favourites though!), the best venues still maintain their magic, and the essence of their offering, even though they will evolve with the new talent that makes their mark. This book tracks both the bartenders and the venues, leaving you equipped with everything you need to have a great time, wherever in the world you may be.


Much like the voyeuristic glimpses of the rich and famous from our youth (Through the Keyhole to MTV’s Cribs), this wonderful book also offers a look into what many of the world’s best bartenders drink, and where they go to drink it. Although these nuggets are useful beyond a curiosity, they also offer a glimpse into the best offerings around town. And these glimpses are exactly what makes the world’s greatest bars so…great. It demonstrates the details that make them special, as well as the warmth that comes with knowing the people behind the bar. Of course, this book will help you find the amazing venues that are changing the world one drink at a time, but hopefully it will also introduce you to the fantastic, creative and passionate people who have taken to this diverse industry.


Dive in, and let Joel and Neil guide you into great experiences wherever you are. Straight Up is an essential companion for newbies and connoisseurs alike!
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WELCOME*



BY JOEL HARRISON & NEIL RIDLEY
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A word often used, but rarely acted out. A throwaway greeting at a check-in desk, or printed on a doormat. But what does “welcome” really mean? It means a warm smile on arrival, attentive staff and attention to detail. It means home-from-home, a place to let your hair down and relax. It means to be wanted, appreciated and accepted.


And this is what this book is all about. It is a book inspired by smiles and soundtracked by laughter, with a backdrop of the clinking of glasses and the chitter-chatter of conversation. It is a book rooted in hospitality, where the house pours are conviviality and cordiality.


In this book we aim to take good cheer and amplify it.


“Nobody goes to a bar for a drink. You go for the experience.”


– JARED BROWN, DRINKS HISTORIAN & MASTER DISTILLER, SIPSMITH GIN


Over the past decade working as professional drinks writers, we have been fortunate enough to travel the world, experiencing drinking cultures far and wide. In that time, we have sipped cocktails and downed beers in places that have made us feel totally at home, despite being thousands of miles away. We have met incredible people who have dedicated their lives to the art of hospitality – the bartenders themselves who are at the beating heart of any great bar – and we have shared spirits with those who own, make and promote some of the best-known drinks in the world.




It is a book inspired by smiles and soundtracked by laughter, with a backdrop of the clinking of glasses and the chitter-chatter of conversation.





Here, we add our own experiences to those of over 100 industry professionals, distilling the world of drinking down into this book; curating a list of over 550 tried-and-tested venues from all corners of the earth* where you’ll be truly welcomed, where you’ll feel simply at home.


So, welcome. In the truest sense of the word. We hope to see you at the bar of some of these establishments, and if you visit, let us know on Twitter or Instagram @WorldOfSpirits


Cheers!


________________________


*Before anyone says we missed an entire continent... If you fancy heading to arguably the world’s remotest bar, make it the tiny Faraday bar at the Vernadsky Research Station on the Antarctic Peninsula. Built by the British and now owned by Ukraine, it has just seven seats, where you can enjoy shots of home-distilled vodka, wine and beer for around $3. As experiences go, this has to be one of the most extreme, but surely one of the most life-changing. Now, to ask for ice, or not...
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HOW THIS BOOK WORKS*
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While Straight Up is not an exhaustive list of wunder bars around the globe, what we hope it provides you with is an indispensable guide to some of the most memorable experiences when it comes to drinking in a bar. Here, you’ll find everything from some of the world’s classiest hotel bars; the most dynamic and innovative molecular mixology labs; the most rock’n’roll divebars; the most fabulously overblown tiki joints; whisky and gin paradises; rendezvous for rum; wonderful wine bars and brew pubs, whose selection of beer simply boggles the mind.


But don’t just take our word for it, trust our contributors. We’ve pulled together a crack team of over 100 of the finest and most well-seasoned palates from around the globe – full details and biographies of whom you can peruse on Contributors. Bartenders; bar owners; distillers; brewers; drinks writers; brand ambassadors; and a few other friends, who we trust implicitly with our drinks orders – simply because they have racked up the air miles exploring the most vibrant city drinking cultures and hidden gems for a snifter.


You’ll find each continent has been mapped out, and within these sections, over 500 different bars have been fully reviewed, each with their best attributes explained. Alongside the review you’ll find the following information:








The Bar In Three Words:


The bar’s attitude and atmosphere, simplified. May sometimes run to four…











They Say:


We asked each and every one of our able-palated contributors to sum up their experience at the bar in a sentence and here they tell it like it is.











We Say:


Many of the bars within the book were also our personal favourites too, so here you’ll find our own thoughts on what makes them so great.












The Drink To Try:



Where applicable, we’ve tried to detail one of the main highlights of what to try when you’re visiting. Some bars are famous, for example, for their Martinis so surely it would be madness not to try one, wouldn’t it! As a lot of the bars refresh their menus regularly, it isn’t possible to do this with every outlet, and some of the very best are the type of place where we wholeheartedly suggest asking the bartender for their wildest suggestions.











Price Rating:


A one-to-five scale. It’s almost impossible to base this on the type of bar, so we’ve looked at an average of over 550 different menus from around the globe. Clearly some countries have much higher prices than others, so we’ve taken this into consideration dependent on where the bar is based and what it offers. You’ll find humble pubs clocking in at one star alongside cheap tiki joints, right through to meticulously crafted Japanese cocktails and also sophisticated hotel bars that naturally come with a higher rating. One thing’s for sure though, the experience in each place we’ve listed here is most definitely five stars!











The StarTenders


Peppered throughout each continent are one-to-one interviews with the StarTenders. These truly gifted individuals represent the very best that the drinks industry has served up, and each one has their own story to tell about their personal favourite places to drink around the world – crucially, where they relax, drink in hand, when they’re off duty. We even talked a good few of them into revealing the recipes for some of their greatest cocktails for you to try making at home.


Their wisdom has enabled this guide to come together and we’re incredibly proud to have shared a drink with a good number of them. We encourage you to do the same! Alongside them are a few other features, entitled “A Drink With…” and here you’ll find other people and places that we think are well worth their own focus: breweries and brewers; cocktail paraphernalia emporiums; trend-setting restaurateurs and chefs; distillers; drinks historians; and convention founders. Alongside all our brilliant contributors, they have given Straight Up some of the tastiest titbits of where to drink and what to try.











City Guides:


Across Straight Up we’ll be focusing on key cities, putting the spotlight on some of the real hidden gems to visit, as suggested by, and indeed some of them written by, the best people possible: the folks who live there. We’ve singled out Athens, Hong Kong, London, Toronto, Havana, New York, Berlin, Cape Town, Sydney, Dublin, Edinburgh and San Francisco, alongside some truly memorable bar crawl suggestions from our StarTenders in Tel Aviv, Moscow, Helsinki, Mexico City, Barcelona, Singapore, Paris and Lima…phew!





All right. You with us? Fancy a drink? We certainly do…let’s go. As Kingsley Amis (roughly) once said: “We’ll get the first round, after that, you’re on your own.”
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THE ONE(S) THAT GOT AWAY*



CASITA, LONDON


[image: Illustration]


In the process of compiling this book, we realized that there’s bound to be a few places that, between putting down our empty cocktail glass, writing a review and the lengthy publishing process, have probably given up the ghost and become the stuff of spirits legend; gone but not forgotten, leaving behind a wake of lasting memories, hangovers and crusty bourbon bottles. Equally, there have been some new openings (Swift, Three Sheets, Scout and others in London; Black Tail, The LØ and more in New York…you get the picture) to fill those left by the dearly departed.


The sad fact is that no matter how much passion there is to succeed, sometimes other things, like life, get in the way and it is indeed better to burn out brightly, than to simply fade away. With that in mind we’d like you to raise a glass to one such fallen gem, Casita in London’s Shoreditch. This tiny Central/South American-themed place was, perhaps, the ultimate Bartender’s Bar, certainly in East London anyway. It was also a regular for us; somewhere to pop in for a welcoming shot of Tequila Con Verdita, which actually felt like it was doing you a favour on the way down. You’d always stay that little bit longer than you intended; it would always make you late in some way, but wherever you needed to be after, you’d usually arrive with a smile. When the bar’s owner, Will Foster, took the difficult decision to close the place after a decade, a huge number of people were sad to see a masterclass in homespun hospitality disappear from the London landscape.




The sad thing is that in the time it has taken to write, design and publish this book, a few more of our chosen favourites from around the globe may well have gone the same way as dear Casita.





The story isn’t all doom and gloom however. In the cellars underneath the bar, from the ashes of Casita, has sprung Found (which you can read about) and there are plans to turn the space that Casita once occupied into another bar, with some of the old team at the helm.


The sad thing is that in the time it has taken to write, design and publish this book, a few more of our chosen favourites from around the globe may well have gone the same way as dear Casita – a fact of life and one that is unfortunately inevitable, given the financial and social challenges faced by bar owners.


No matter what may happen though, let’s all take the opportunity to toast that one place that is special in our hearts, wherever it once lay; whatever its fate and with whomever you shared a memory and a decent drink…we salute you.


Salut!
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EUROPE*


[image: Illustration]




Countries


ø ENGLAND:


ø SCOTLAND:


ø IRELAND:


ø FRANCE:


ø SPAIN:


ø GERMANY:


ø AUSTRIA:


ø SWITZERLAND:


ø NETHERLANDS:


ø BELGIUM:


ø SWEDEN:


ø DENMARK:


ø FINLAND:


ø NORWAY:


ø LITHUANIA:


ø ICELAND:


ø POLAND:


ø CZECH REPUBLIC:


ø GREECE:


ø ITALY:


ø RUSSIA:









INTRO*
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Europe is a place that is currently undergoing enormous change, from both a political and a cultural point of view. When it comes to the bar scene, it’s unlikely you’ll find any other continent that offers as much diversity, in styles of drink, creativity in cocktail craft and service. In many respects, anyone who lives in Europe is very spoiled when it comes to the sheer wealth of great bars, all but a few hours’ flight away.


Starting with London, a powerhouse of truly brilliant establishments, which has caused ripples of trends to permeate outward. From the scene stealing, game-changing attitudes toward innovation and unusual ingredients, served up in the East End of the city, to the outstanding, timeless elegance of the capital’s very best hotel bars, London’s influence on the global cocktail scene cannot be underestimated. Because of this, you’ll find a mighty fine list of incredible London bars over the next few pages.


It’s also worth pointing out the rich history of Edinburgh’s influence on the cocktail scene (see Edinburgh), where a number of the world’s best bartenders started their apprenticeships. Many of the bars we’ve included continue to be highly lauded as world class.


From here, it’s on to Paris. A renaissance of the French cocktail scene has been spearheaded by a few select bars over the past five years, bringing genuine artistry into the drinks creations, backdropped by the historical chic that the city is well known for.




When it comes to the bar scene, it’s unlikely you’ll find any other continent that offers as much diversity, in styles of drink, creativity in cocktail craft and service.
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Berlin, too, is a city rich in cocktail culture and currently boasts several stone-cold not-to-be-missed classics.


Scaling the northernmost point in Europe with Reykjavik, travelling all the way down through Scandinavia, Spain, Italy and eventually arriving 5,000 kilometres (3,100 miles) southward in Athens, we’ve planned quite the cocktail journey for you.
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LONDON*
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London has acted as the destination for some of the world’s greatest bartenders, many setting up shop there, to give the city a genuine melting pot of flavours and drinking experiences. Because of this, the sheer wealth of new bar openings is tricky to capture at any given moment: turn around for a second and suddenly a new destination (such as the excellent Swift in Soho or Untitled in Dalston, to the east of the city) opens its doors and proves why it is essential to make London one of your ultimate must-visits. Be it a tiny dive bar (see Crobar) or a divine hotel bar martini experience (Connaught Bar), you’ll need to give yourself plenty of time to get around so many landmark drinking experiences.


THE BAR WITH NO NAME AKA 69 COLEBROOKE ROW
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Have you ever thought about turning your front room into a cocktail bar? Well, that’s kind of what 69 Colebrooke Row is like, a simple place hidden away off the main streets of North London’s Islington area. Colebrooke Row was a revelation when it was opened in June 2009 by Tony Conigliaro and pioneered molecular mixology techniques that have changed the face of cocktail-making in the 21st century. Just one room houses a few seats and a cocktail list with some “must-try” items, such as the Prairie Oyster, which is served oyster-style, to be consumed in one go. Such was the innovation of the cocktails at this bar that Tony C, as he is known in the business, now has a drinks development company called The Drink Factory.
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69 Colebrooke Row, London


N1 8AA +44 (0)7540 528 593


www.69colebrookerow.com
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IN THREE WORDS:


Education, Education, Education.


THE DRINK TO TRY:


Prairie Oyster.


WE SAY:


Now listed as a London classic, the techniques developed here are now seen in bars around the world.


THEY SAY:


“Discovering 69 was a small revelation for me…still serving some of the world’s most creative, yet simple drinks.”


– REMY SAVAGE, PARIS


“The drinks are outstanding.”


– KELSEY RAMAGE, CANADA


PRICE RATING: ***
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FOCUS*



STARTENDER
TONY CONIGLIARO, UK
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As pioneers come, Tony Conigliaro is perhaps one of the most well-known and progressive mixers of drinks in the business. Since 2009, when he opened The Bar With No Name (aka 69 Colebrooke Row), he has continued to push boundaries in flavour. Alongside his newly opened Bar Termini, which specializes in the classic Negroni cocktail, Tony’s Drink Factory lab (thedrinkfactory.com) is a playground for his inspiration, where he collaborates with chefs, chocolatiers and perfumers.


Where do you drink when you’re off duty?


I go to the pub as I don’t want to think of work. The French House in Soho (frenchhousesoho.com) is my favourite and I’ve been going there for years.


Your favourite drink of all time?


A Martini…5:1 ratio of old school gin and old school vermouth and garnished with a twist.


Where is your favourite city in the world to go drinking in and why?


Tokyo has a great energy right now. I look forward to every visit because of the attention to detail.


What do you think is the most underrated cocktail of all time and why?


It would be the Army and Navy. It’s just such an amazing drink.


Tell us a secret about making the perfect Negroni…


Our Negronis are “cooked” sous vide at a low temperature. This gentle heat stimulates the breakdown of aromatic compounds within the liquid, creating a result that is almost identical to a bottle-aged cocktail, but with more integrated flavours and an added silkiness.


What would you say is one of the most important “signature serves” that you’ve come up with?


Launched at 69 Colebrooke Row in 2012, the Terroir has become iconic. A playful take on terroir in wine, we have blended distillations of clay, flint and lichen to explore the effect of the environment in flavour. Our Terroir harnesses and explores the mineral qualities of the earth to create a play on the terroir of wine without the wine itself.


TONY’S TOP BARS:
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Bar Trench, Tokyo “Go there to see Rogerio!” (but if you can’t, go to Focus for an interview with this StarTender).
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The Seven Jokers, Athens (+30 21 0321 9225) because you will have a hilarious night.
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Midnight Rambler, Dallas (see King Bee) It has the best music policy ever and (bartenders) Chad and Christy are great.
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L’Entrée Des Artistes, Paris (lentreedesartistespigalle.com) This has the most humble drinks makers making easily the best drinks in town.
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FEATURE*



A DAY DRINKING IN LONDON
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Sometimes it’s hard to see the wood for the trees, especially if you actually live in the forest, so when it comes to London, one could say there are a lot of very flavoursome trees to choose from. Writing as residents of this city, it’s sometimes easy to overlook the finer points of a day out drinking here, particularly as the city is split into so many distinct regions and styles of places to enjoy.


A lunchtime pint has become a preoccupation for those in love with London’s glorious pub scene and starting out on this path has to be a visit to the Cittie Of Yorke (samuelsmithsbrewery.co.uk) on High Holborn. In fact, relating to the wood analogy above, this place certainly (tree)tops the bill. Cavernous in size, the Cittie Of Yorke is panelled from floor to ceiling in wonderfully vintage dark wood, setting the tone for a perfect place to enjoy a pint of Sam Smith’s Sovereign Bitter. It is gloriously free from the mass-market beer brands that surround us on a daily basis and sets the tone for a city drenched in liquid history.
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From here, amble your way down toward Maiden Lane, where you’ll find Rules (rules.co.uk), London’s oldest restaurant, established in 1798. The main theme here is hearty, British fare (think steamed suet steak and kidney puddings) cooked to perfection and washed down with one of the house cocktails, like The Rules (gin, Dubonnet and vintage crémant) or a silver tankard of ale.
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Tipplers looking for a “swift one” post-lunch could visit The Whisky Exchange shop (thewhiskyexchange.com) on Bedford Street, which will result in some light education for your palates on any spirit you care to mention; you’ll no doubt leave with several clinking bags of unusual spirits to enjoy at a later date.


From here, you have a choice of directions your libacious day could take you:



A:


Head into Soho, making sure you visit the swift Italian-themed brilliance of Bar Termini for a little Negroni, with an essential visit to Gerry’s Wine and Spirits (gerrys.uk.com) on Old Compton Street, to stock up on numerous weird and wonderful cocktail bitters.


B:


Head west to Chiswick for a tour of the Fuller’s Griffin Brewery (fullers.co.uk) for a glimpse into British beer-making history, with several tasty stops at its Hock Cellars on the way. Or…


C:


Head in the opposite direction to the East London Liquor Company, arguably one of London’s most exciting and progressive micro distilleries, who have an award-winning craft gin, vodka and, incredibly, London’s first rye whisky slowly maturing away.


By this time, London’s vibrant early evening starts to kick in and you’ll most likely need some food. Head to Cafe Pacifico for a Tommy’s Margarita and some generously filled tacos before making London’s inspiring cocktail scene a must-see with Shoreditch your first port of call. Head over to Happiness Forgets before it starts to fill up, followed by a swift walk to Found, one of our new favourite haunts.
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If you choose to stay in the central area, no visit to London’s cocktail scene is complete without a Martini, and two of the finest exponents of this classic, Agostino Perrone at The Connaught Bar and Alessandro Palazzi at Dukes, are both highly recommended.


With a broad spectrum of choice on offer, it’s impossible to become tired of the sheer number of great places to drink in the capital.


At the end of the night (or is that early the next morning?), you may well find yourself partying the night away at the Crobar in Soho. If you do, we might well see you in there.
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LONDON*
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AMERICAN BAR


American Bar is a term that you can encounter across the world in many hotels, and basically means “cocktail bar” coming from the days when the great bartenders, and really the inventors of the cocktail, were fantastic American showmen such as the legendary Jerry Thomas. These chaps and chapesses were not exclusively American, however. In the early part of the 20th century a certain Harry Craddock, born in the sleepy, leafy town of Stroud, Gloucestershire, headed off to America to learn the great art of making cocktails. After becoming an American citizen, he ended up back in his native United Kingdom during Prohibition where he joined the American Bar at the Savoy, in 1920.


After a successful decade behind the stick, Craddock published a cocktail book, The Savoy Cocktail Book, which today stands not only as one of the greatest drinks books ever produced, but includes some drinks, such as the Corpse Reviver #2, which have become staples of many drinks menus around the world.


Today, under the guidance of Erik Lorincz, the bar thrives, echoing the days of the early 1900s when glitz and glamour were the order of the day, and cocktails were as much entertainment as the theatre (of which the Savoy also boasts one of London’s finest).
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Savoy Hotel, Strand, London


WC2R 0EU +44 (0)20 7836


4343 fairmont.com
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IN THREE WORDS:


Taste The Past.


THE DRINK TO TRY:


You have to go for a Craddock classic, such as a White Lady.


THEY SAY:


“An all-time favourite of mine, great.”


– STEPHAN BERG, GERMANY


“There simply is no equal.”


– MICHAEL VACHON, USA


“It’s exceptional and unrivalled.”


– REBEKKAH DOOLEY, UK


“Classic drinks with modern touch in overwhelming ambiance.”


– MARIAN BEKE, SLOVAKIA


PRICE RATING: *****


BEAUFORT BAR


This may sound slightly sycophantic, but the Savoy Hotel can boast not one but two entries in this book (rather like The Connaught Hotel). This is simply down to the reason that both its bars, the American Bar (see left) and the Beaufort Bar are so significantly different in style, but equally awesome, that no listing is complete without having them in tandem. Walking in through the grand entrance to the hotel, down the steps past the tables of tea-taking folk, is quite a sight in itself, but entering the vast, high-ceilinged Beaufort Bar is something else altogether. As rooms go, it’s very impressive. Dark, rich and opulent, it serves to demonstrate how the concept of the hotel bar has survived every cocktail trend, by simply being at the top of its game, from the exemplary service to the attention to detail in each drink. As prices go, the Beaufort isn’t cheap, but you won’t feel out of pocket at any point, as the experience is utterly world class. Start your evening with a glass of Champagne and then work your way into the complex Tunnel Book Menu, which is broken down into distinct areas, paying homage to the various celebrities who called the hotel their second home – including Marilyn Monroe, Alfred Hitchcock and Fred Astaire. Come the Apocalypse, when all other cocktail bars have long since departed this earth in a charred haze of mezcal and Islay whisky, the Beaufort Bar will still be standing tall like a mighty oak; a haven of panache in one of London’s most iconic and splendid dining locations.
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Savoy Hotel, Strand, London


WC2R 0EU +44 (0)20 7836 4343


fairmont.com
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IN THREE WORDS:


Timeless, Unbridled Elegance.


THE DRINK TO TRY:


The Fred Astaire-inspired Under The Stars, with its complex bourbon notes.


THEY SAY:


“A beautiful classic hotel with a new bar crew doing their job exceptionally well!”


– MARIAN BEKE, SLOVAKIA


PRICE RATING: *****


BLACK ROCK
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Embracing the trend toward the modern appreciation of whisky, this distilled drink is very much the focus here – quite literally, as the small basement venue is mostly taken up by a huge table made from a half tree trunk, which runs the entire length of the room. Herein lies the secret of Black Rock. As well as the well-stocked cabinets of whisky (arranged into styles from light/heavy, rather than by region or alphabetically) the trunk has two channels cut into it, each one holding a different, constantly evolving “living” whisky – a house blend and a sweetened liqueur style offering – both of which are superb. The Scottish-themed bites top off what is arguably London’s best place to explore whisky without A: needing to take a qualification or B: a bank loan to explore some real gems.
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9 Christopher St, London


EC2A 2BS +44(0)20 7247 4580


Blackrock.bar
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IN THREE WORDS:


Wood Maketh Whisky.


THE DRINK TO TRY:


The Talisker Mizuwari is probably the best outside of Tokyo.


WE SAY:


Friendly, knowledgeable staff and a ton of great juice. Dive in and get your palate wet.


PRICE RATING: **


BLIND PIG


Situated on Poland Street (home to the legendary Milk And Honey) the Blind Pig makes its home (or sty?) above the trendy eatery and sister venue the Social Eating House. Climb up the stairs bathed in neon light glow and you’ll find yourself in one of the trendiest spots in this part of town. With the decor and bartenders inspired by old school craft workshops, the cocktails are simply wonderful. Owned by top chef Jason Atherton, expect to find mini baskets of popcorn and other fun elements attached to your drink, but it is what is in the glass that counts. Try the Slap ’n’ Pickle, or for a bit of fun their Skittles-washed vodka!
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58 Poland Street, London


W1F 7NR +44 (0)20 7993 3251


socialeatinghouse.com
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IN THREE WORDS:


Childlike Cocktail Fun.


THE DRINK TO TRY:


Slap ’n’ Pickle for the pickle lovers out there.


WE SAY:


Simply a wonderful night out of fun, experience and, above all, utter creativity.


PRICE RATING: ***
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FEATURE*



A DRINK WITH…
JARED BROWN
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If experience is wine, then Jared Brown’s stories are vintage Champagne. He is one of the founders of the Sipsmith Gin Distillery (sipsmith.com) which, when it was started in 2009, was the first copper pot still distillery to open in London in 189 years. Jared is not just a Master Distiller, but also a celebrated drinks historian and award-winning drinks communicator. His experiences around the world allow him to legitimately be called a Bon Viveur.


“When I go into a bar, the first thing I look for is the greeting. It tells me also how the service is going to be. For me, this is the single most important element in service in a bar.


Back in the day, in New York, I was a starving hotel school student and I could either afford to take the train to school, or walk the 50 blocks so I could eat that day. I would save up and at the end of the month I’d have an extra $20. I’d put on a suit and tie and walk into the bar at the Four Seasons restaurant (now known as the Ty Bar at the Four Seasons Hotel, fourseasons.com) and have one Martini. I would be treated with as much respect and welcome as the billionaires sitting in there. They knew I was just a student and this was my only suit and tie, and that I was only going to have one, but I was treated just as well.
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When I go into a bar, the first thing I look for is the greeting. It tells me also how the service is going to be. For me, this is the single most important element in service in a bar.





Nobody goes to a bar for a drink. You go for the experience.


When it comes to my top bar experience, then simply walking into El Floridita in Havana will always be a favourite. My wife and I were in there once, and we asked the bartender to make whatever he felt like making, which is when we discovered the Jai Alai, a cocktail lost around the world but invented in Cuba in the early 20th century, made up of gin, sweet vermouth, in a rocks glass, topped with soda and a lemon wedge. A wonderful drink that actually predates the Negroni.


Going into Bar High Five in Tokyo is always an incredible experience. There, it is about watching technical perfection, or as near as you can get to it. The bartenders taste every drink using spoons, forcing a slurp, so they are really tasted properly, against the pretence of tasting through a straw.


There is a bar up in the Shiga Highlands in Japan that I loved for one reason only: the sign on the sliding glass door as you entered that simply said, “Please keep door closed or monkeys will come in”. I remember sitting in the bar, having a beer and looking out seeing disappointed monkeys because we’d read the sign.


Another great bar experience has to be The Drifter by The Green Door Tavern in Chicago (thedrifterchicago.com). It’s not been long since this bar was discovered, in the literal sense. The Green Door Tavern is an old Chicago establishment; lots of curios on the walls, trying to be a bit of a pub. One afternoon, a very old man came in, went downstairs and came back up to ask what happened to the downstairs bar. They told him they didn’t have one, but he was adamant that they did. So they went downstairs, the old man put his hand on the wall and said, ‘There is a door behind this wall, there is a bar here’.
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The old man got so worked up, he punched a hole in the wall with his stick. One of the staff shone a torch through the hole and they saw a door. It turns out that behind the door was a Prohibition-era burlesque bar completely intact, bottles still behind the bar; the hand-painted burlesque posters still hanging; the stage in place; a few dirty glasses on the bar.


It had sat unmoved, untouched, undiscovered when they found it. They fixed it up slightly and brought in burlesque acts that fit the room. You walk into a time warp. And the drinks are good! So to me, how can this not be ranked as one of the best bars in the world?


Another great experience is the Paradiso (paradiso.cat), a pastrami sandwich shop [in Barcelona], where you walk through the wooden refrigerator and you’re into this stunning speakeasy bar. But then you go into the men’s toilet and you pull down the soap dispenser, and there is a red button behind it. You press that and this whole wall with sink swings out of the way and you’re in a speakeasy within a speakeasy!


When I’m not travelling and am back at home in the Cotswolds, my locals are The Kingham Plough (thekinghamplough.co.uk) and the The Golden Ball in Lower Swell (thegoldenballinn.com). Also The Slaughters Manor House (slaughtersmanor.co.uk), which is a short walk through the woods from my house. When you order a cocktail, the first thing they do is to chill a glass; this should be the first thing anyone does when a cocktail is ordered!”
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B.Y.O.C.
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Imagine for a second that you wanted your very own private cocktail experience. Where would you choose? Yes, you could effectively hire any of the bars in here (for a fairly hefty price tag, we imagine) but would it really give you that truly memorable experience? Probably not as much as B.Y.O.C. in Soho. Here, and in the three other boutique bars that bear the name B.Y.O.C., (Bring Your Own Cocktail), you’ll get a personalized bartender for the evening and a space to play: all you need to provide are the spirits and the friends to enjoy them. Coupled with a few “storecupboard ingredients” of their own, they can work from whatever you decide to bring along spirits wise.
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21 Great Windmill Street,


London W1D 7LB


+ 44 (0)203 441 2424 byoc.co.uk
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IN THREE WORDS:


Bring, Create, Smile.


THEY SAY:


“Give the bartenders any type of unusual ingredient, they’ll always manage to make something great out of it!”


–RAISSA DE HAAS, HOLLAND


WE SAY:


A superbly fun concept, that really feels personal and entertaining.


PRICE RATING: **


(based on a fixed per-head price)



CAFE PACIFICO


A legendary name, should you be a fan of Mexican cuisine, Cafe Pacifico (along with its now sadly closed spiritual cousins El Nivel and La Perla) has been very much the leading light in bringing a little bit of a sonrisa to the capital since 1982. We’ve never met a person who doesn’t smile when they see a freshly made tortilla, bursting at the seams with gloriously colourful salsa, guacamole and steaming chicken strips. The extra-wide smiles then seem to arrive once the Margaritas come out. Here you’ll find pitchers of the drink, which are seemingly bottomless, depending on who you are drinking with and smiling at – all made with a genuine panache from Ocho Blanco and Reposado tequila, beautifully balanced, honeyed agave nectar and fresh lemon. The list then simply explodes into life with more signature Margaritas (vanilla and pomegranate) and soon, you’ll forget you’re in central London at all, whisked off to a destination where dancing in the street is mandatory, still smiling from ear to ear.
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5 Langley Street, London


WC2H 9JA +44 (0)20 7379 7728


cafe-pacifico.com
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IN THREE WORDS:


Smile! It’s Tequila.


THEY SAY:


“Pablo ‘Papi’ Hurtado [legendary Columbian bartender, now based in Philadelphia] took me there the first time, then I ended up working there for almost five years. I still go in.”


–JON ANDERS, NORWAY


“An absolute inspiration.”


–MEGS DEMEULENAERE, UK


PRICE RATING: **



CALLOOH CALLAY
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Inspired by Lewis Carroll’s Jabberwocky, Callooh Callay takes its name from a poem about total nonsense. Unsurprisingly, the vibe the team have created here truly lives up to its surrealist imagery. From the Narnia-esque wardrobe, which guests can enter and find themselves in a wonderfully cool environment, through to their more exclusive, mirrored back bar upstairs (which can often boast a different menu to the main bar), the bar feels like walking into another world. And then there’s the drinks menu, the design of which changes regularly and has won design awards. Enter…and be prepared for the unexpected.
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65 Rivington Street, London


EC2A 3AY +44(0)20 7739 4781


calloohcallaybar.com
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IN THREE WORDS:


Beware The Jabberwocky.


WE SAY:


One of East London’s classic cocktail venues.


PRICE RATING: ***



CEVICHE


If there was ever proof needed that the hospitality business is really part of the entertainment industry, then look no further than this book: written by two former record executives turned award-winning drinks writers, it also features an interview with the chaps at Noble Rot, one of whom is the former MD of Island Records, and add to this Soho’s Ceviche, owned and run by Martin Morales, himself a former record company executive.


With a passion for all things Peruvian, Martin distilled the experiences of his childhood in Lima to open his restaurant Ceviche, and introduce London to one of the finest cocktails in the world: the Pisco Sour. Martin built this Soho haunt on great cooking and excellently executed Pisco Sours, sourcing the best possible spirit for his cocktails, as well as infusing pisco with different herbs, spices and fruits to give a wide kaleidoscope of flavours for his bar team to play with. The bar hosts Pisco masterclasses and the whole bar team have become unofficial Pisco priests, singing the praises of this spirit.
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17 Frith Street, London W1D 4RG


+44(0)20 7292 2040


cevicheuk.com
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IN THREE WORDS:


Pisco A GoGo.


THE DRINK TO TRY:


It has to be the Pisco Sour.


WE SAY:


Make sure you stay for food, too.


PRICE RATING: ***


CLARIDGE’S


Claridge’s is often referred to as “the first hotel in London”. Its long and illustrious history has made it a place to be seen, and if you hang around the reception long enough, you’ll undoubtedly bump into someone famous.


The hotel boasts two bars, the main Claridge’s bar and the Fumoir bar; the latter is small and intimate, with cocktails from a curated collection of mainly dark spirits, served in a Lalique-inspired setting. The former is twice the size, lighter and perfect for an afternoon drink. It even has its own door onto the street, allowing discreet access for those falling between Mayfair’s members’ clubs, top restaurants and high-end shops and in need of a mid-afternoon Negroni.


Brilliantly managed, this is hospitality at its best.
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Claridge’s Hotel, Brook Street,


Mayfair, London W1K 4HR +44


(0)20 7629 8860 claridges.co.uk
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IN THREE WORDS:


London’s First Hotel.


THE DRINK TO TRY:


The Brook Street, their take on a Martinez.


WE SAY:


Very well-curated drinks, from the back bar to the cocktail list.


A Mayfair must.


PRICE RATING: ****
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FOCUS*



STARTENDER
AGOSTINO “AGO” PERRONE
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A go Perrone needs little introduction when it comes to cocktails delivered with a panache like no other. His playground is The Connaught Bar at The Connaught hotel in Mayfair, a place which oozes sophistication and a generous nod to the golden cocktail era of the 1920s. Ago and his team have reached a level of mastery that has seen The Connaught Bar crowned with multiple awards over the last few years.


Where is your favourite city in the world to go drinking in?    


It would be easy to say London or New York…however, when I was in Athens recently I thought it was great; the vibe and mix of local and exotic cultures.


What do you look for in a bar, as a sign of true greatness?       


The smile on people’s faces – both the staff and the clients.


Where do you drink when you’re off duty?


I love the cabinet in my own living room, my bartender knows me better than I do! Yes, I like to mix a cocktail or two for myself.
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I am Italian and what is better than the Negroni…perfect for any occasion, it has spirit to lift, sweetness to relax and spicy to cure!





Your favourite drink of all time...


I am Italian and what is better than the Negroni… perfect for any occasion, it has spirit to lift, sweetness to relax and spicy to cure!


Describe The Connaught Bar in 3 words.


Cocktails, Service, Personality.


[image: illustration]


AGO’S MULATA DAISY


This drink really sums up the skill and attention to detail practised by Ago and his team. Despite bringing together some unusual ingredients, it feels like a classic drink, which harks back to the golden age of cocktails in the 1920s.


40ml light aged rum


20ml freshly squeezed lime juice


1 bar spoon of caster sugar


½ bar spoon of fennel seeds


20ml Crème de Cacao Brown


10ml Galliano l’Autentico


Put all the ingredients, except the Galliano, into a shaker filled with ice and shake. Pour the Galliano into a Champagne coupe rimmed with cacao powder and double strain the rest of the drink from the shaker over the top.
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AGO’S TOP FIVE BARS AROUND THE WORLD:
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Bar Hemingway at The Ritz, Paris (ritzparis.com)
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A wonderful environment – one that makes you travel in time. You really feel as though you are in a Hemingway novel.
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The Blue Bar at The Berkeley, London (the-berkeley.co.uk) One of the most exciting openings of 2016 with great drinks and a very cool vibe.
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La Capilla, Tequila, Mexico Owner Don Javier is the Buddha of bartenders! A good bar will always make you feel at home…Don Javier certainly has the natural skills to make time freeze and ensure you enjoy sipping Tequila in good company of locals and visitors.
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Nottingham Forest, Milan (nottingham-forest.com) The bartender/owner Dario Comini is a pioneer in modern mixology and the scientific approach to cocktails. He is a good friend and truly an inspiration in our profession.
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Oriole Bar, London A good blend of creative colonial cocktails, live music and wonderful decor in a spacious place; makes you truly feel as though you are on a different planet.
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THE COBURG BAR


The first of two appearances for The Connaught hotel in the book (see this page). This one is equally worthy of attention. You could say The Coburg is a little like the bookish brother of the flamboyant showman; quietly getting on with its craft in a beautifully lit, colourful, comfortable setting at the heart of the hotel. For years The Coburg was the place to meet and greet enlightened drinking buddies. Here you would find craft gin distillers sharing their new wares with the bar staff, while in the corner, folk would be chatting about vintage Armagnac. For us, it was – and still is – one of London’s best destination bars. Just don’t shout about it too loudly, otherwise we’ll never be able to get a seat.
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Carlos Place, London W1K 2AL


+44(0)20 7499 7070


the-connaught.co.uk
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IN THREE WORDS:


Contented, Comfortable Style.


THE DRINK TO TRY:


The house Whisky Sour.


WE SAY:


Snuggle into the hugely comfortable armchairs. Order a Whisky Sour. Pull out your copy of Hemingway’s Old Man And The Sea from your bag. Lose a few hours. Repeat.


PRICE RATING: ****



THE CONNAUGHT BAR


Undoubtedly, one of the most highly regarded destination bars in London, The Connaught Bar in Mayfair, headed up by the charismatic Agostino “Ago” Perrone and his team, seems to land awards on a never-ending basis for its style, service and cocktails. The Connaught has always trod a perfectly balanced line between inspiration and reinvention of the classics, as well as staying abreast of the most modern trends and steering away from the gimmickry that has consumed a few of its competitors.


The Martini trolley, which effortlessly glides to your table, delivers silky smooth chilled gin or vodka perfection. Each one is given a bespoke treatment for you by way of half a dozen or so different infusions, including lavender, cardamom, vanilla, liquorice and grapefruit. The result is not only theatrical, but effortless, timeless and above all else...peerless. Extraordinary.




The Connaught has always trod a perfectly balanced line between inspiration and reinvention of the classics...
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Carlos Place, London W1K 2AL


+44(0)20 7499 7070


the-connaught.co.uk
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IN THREE WORDS:


Theatre Of Elegance.


THE DRINK TO TRY:


Either a bespoke Martini, or the Bloody Mary: a reinvention of the classic, using a sublime celery foam.


THEY SAY:


“Everything in this bar is absolutely seamless every time I go.”


– KELSEY RAMAGE, CANADA


WE SAY:


One of the ultimate destination bars in the world.


PRICE RATING: *****



THE CROBAR
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There is one hell of a band assembling in the afterlife: Hendrix on guitar; Lemmy on bass; Bonham on drums. Think of the noise this lot would make, and you’ve got the vibe of The Crobar. Describing themselves as a “bourbon, beer and rock bar”, they know what they do, and they do it well. Located in London’s Soho, this place comes to life long after other bars have closed. As a result, you’ll find the most diverse collection of people at any bar in London, post-midnight with the fallout from Soho’s clubs melting in with off-duty bartenders, band members and those just not ready to go home. Don’t expect table service or fancy cocktails. Do expect to keep on drinking. To have to shout. And to probably lose your shoes. That’s the sort of thing that happens here. Welcome to The Crobar.
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17 Manette Street, London W1D


4AS +44(0)20 7439 0831


crobar.co.uk


[image: illustration]


IN THREE WORDS:


ROCK. AND. ROLL.


THE DRINK TO TRY:


Bourbon and Coke. Happy hour from 4pm each day.


THEY SAY:


“Metal (which I love), beer (which I love) and late night (which I love).”


– RYAN CHETIYAWARDANA, AKA MR LYAN, UK


WE SAY:


Like the 1960s, if you remember being there you’ve not had enough fun.


PRICE RATING: *



DANDELYAN


When the current cocktail revolution in London started to roll, it divided a city. In the West End, around Soho and Mayfair, hotels led the charge with white-coated bartenders with cocktail trollies. In the East End, the hipster movement took hold, converting old shops, warehouses, even barges, into bars. This divide has been bridged by the brilliant DandeLyan. The brainchild of Mr Lyan, aka Ryan Chetiyawardana, and his team, it is a hotel bar with hints of hipster.


Geographically situated between the West End and the East End in London, it finds its home in the trendy Mondrian hotel. With waiting staff clad not in all white, nor in dark black, but a stylish, almost Nordic grey, the cocktails deliver East London creativity with West End style. Simply a must on the cocktail trail of England’s capital city.
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Mondrian, 20 Upper Ground,


London SE1 9PD


+44 (0)20 3747 1063


(morganshotelgroup.com)
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IN THREE WORDS:


East Meets West.


THE DRINK TO TRY:


Concrete Sazerac.


THEY SAY:


“Hotel bars shouldn’t be this good! Heaven.”


— JANE PARKINSON, UK


WE SAY:


A must visit for a complete London drinking experience.


PRICE RATING: ****
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DUKES BAR
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If we had our way, every great bar in the world would have its own unique theme tune to hum while you sipped and savoured their delicacies. If Dukes had a theme tune, it would be Monty Norman’s “James Bond Theme”, as this discreet hotel bar nestled in the back streets of St James’s has suave spy written all over it. Dukes is supposedly the location where Ian Fleming developed some of his most memorable characters, and the cocktail list reflects the Bond connections sympathetically: from the zesty double punch of the classic Vesper, through to the 89 Jermyn Street, a Martini based around Bond’s favourite fragrance, “89”.


The real highlight is the drinks trolley, where Alessandro Palazzi crafts his takes on the classics by using an array of frozen spirits and zero dilution. Powerful, charismatic and charming, the drinks should be issued with a licence to kill, given their potency.
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Dukes, 35 St James’s Place,


London SW1A 1NY +44 (0)20


7491 4840 dukeshotel.com
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IN THREE WORDS:


Kiss Kiss Bang-bang.


THE DRINK TO TRY:


The Martinez.


THEY SAY:


“I love Martinis – and Alessandro makes monstrous glasses of perfection!”


— ALEX DAVIES, UK


“No purer or more elementary pleasure.”


— ALLEN KATZ, NEW YORK


WE SAY:


White-coated perfection. Every drink feels like stepping into the pages of a Bond novel. Order a gin Martini, sit there and picture yourself as a spy.


PRICE RATING: ****



EAST LONDON LIQUOR COMPANY


The resurgence of London’s craft distillery scene may not be at quite the same level of, say, New York, but quietly, over the past five years, several key operations have cropped up, each one offering a unique take on flavour and spirit personality. Of these, by far and away our favourite is East London Liquor Company, located near Victoria Park in East London. Alex Wolpert and his head distiller Tom Hills have created a distilling playground. The gins are a perfect base for the range of great cocktails the distillery bar can whip up for you. It’s the sort of place where you want to bring a newspaper, grab a Negroni and catch up on life, away from the strains of central London chaos. Alongside the bar and micro distillery is an Italian-themed restaurant and craft spirits bottle shop...so everything one needs to lead a very happy existence.
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Unit GF1, Bow Wharf, 221 Grove


Road, London E3 5SN


+44 (0)20 3011 0980


eastlondonliquorcompany.com
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IN THREE WORDS:


Distilling Paradise Found.


THE DRINK TO TRY:


Anything using the distillery’s “standard” gin – it’s anything but standard.


WE SAY:


London’s hottest micro distillery, with a gem of a bar attached. Book in to have a tour and enjoy some of the best gin in London.


PRICE RATING: **



FOUND


As we mentioned at the start of this book, there’s a bar that we class “the one that got away”. For many in the drinks business, Casita was the ultimate “bartenders’ bar”; a destination loved by so many for its honesty and no bulls*** ethos. When it closed in 2016, we cried into our Tequila con Verditas and desperately hoped that somewhere else would pick up the baton of inspired, convivial drinking. Little did we know that such a place already existed – literally in Casita’s basement. Founded by Casita’s long-standing bartender Oskar Klimaszewski, Found opened in September 2015. Like Casita, the menu is a simple, solid list of a dozen or so drinks, centred around gin, Tequila and mezcal.
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5 Ravey Street, London EC2A


4Q Wfoundthebar.com
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IN THREE WORDS:


Found Our Home.


THE DRINK TO TRY:


Tommy Goes To Thailand.


WE SAY:


Found brings together all our favourite things into one tiny space: shots of Tequila, great bartending, a big-hearted host and a finely tuned menu.


PRICE RATING: **



FRANK’S CAFE


Peckham, Southeast London, was home to the BBC’s best loved wheeler-dealer, Del Boy Trotter, whose yellow three-wheeled Reliant Regal van became an iconic statement of rags-to-riches, despite adversity. But should Del Boy drive around Peckham today he would see how much it has changed. Gastro pubs now fill the high street, along with boutiques, artisanal bakeries and...estate agents. Should Del Boy decide to park up on the 10th floor of the Peckham multi-storey carpark, he’d get the fright of his life. Since 2008, the carpark has hosted Frank’s Cafe – a rooftop bar/diner with a twist. Incorporating visual arts, architecture and sculpture, Frank’s is a living, breathing art project. The cocktail menu is built around Campari, but over the years, “Frank’s Campari Bar” has evolved into something much more, with gourmet-level street food, making it one of the destinations of the summer.
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