
BOURBON BAR LIGHT 
BITES 

great to share 
 

•  •  •
JW Onion Rings   £ 4 
spicy ketchup 

Spinach and Artichoke Dip £ 8 

tortillas | salsa | sour cream 
 
Hummus £ 8

grilled pita | celery 

 
Fried Calamari £10 
old bay tartar

 

 

JW Fries £ 4 
horseradish dip| spicy ketchup| mayonnaise 

Jumbo Prawns on Ice (6) £24 

Sliders (mini-burgers)

    BBQ Short Rib and Slaw £14 

    Crab Cake and Tartar £16 

    Mini JW Steak Burger £14 

 



ALL DAY 
MENU 

•  •  •

Grilled Chicken Caesar Salad £15

JW Chopped Salad £  9

9 fresh vegetables | feta | avocado | crispy 
fried onions | lemon vinaigrette  

JW Steak Burger £15 
crispy bacon | montgomery cheddar

 
Classic Club Sandwich  £12 

fries

Fish and Chips  £16 

line caught cod | tartar sauce 

Hangar Steak 10 oz £19 
shallot sauce | fries  

Rigatoni £16 
broccolini | zucchini | grape tomatoes |  
parmesan 

Steak Tartar £19 
mustard | fries 

Rarebit Stuffed Mushrooms £14 
rocket | tomato salad

Bangers and Mash £15 
sausages | onion gravy

Eggs Benedict £14 
organic greens or fries



DESSERTS 
•  •  •

 

House Made Ice Creams and Sorbets    £  7  

 
Whoopie Pies |Bailey’s milk shake    £  8 

 

JW Cheescake | Graham Cracker crust   £  8 

 
Carrot Cake       £  7 
cream cheese icing | toasted coconut 
 
 
 

 



bourbon bar 
specialties 
The Perfect Bourbon Sour £8 
Maker’s Mark, hand squeezed lemon and a 
dash of angostura bitters on the rocks 

Soho Sidecar £9 
Evan Williams Reserve Single Batch,  
Cointreau, orange bitters and lavender syrup 

The Mint Julep £8 
A Kentucky Derby tradition: Maker’s Mark, 
cane sugar and fresh mint over crushed ice served in 
a silver cup 

 

COCKTAILS 
•  •  • 

 

The Mayfair Manhattan £9
Blanton’s Single Barrel Bourbon, maraschino 
liqueur, orange bitters and bourbon cherries

Small Batch Sampler £14
A sampling of Basil Hayden’s, Booker’s, 
Baker’s and Knob Creek small batch bourbons 
served with house made beef jerky 

Kentucky Coffee  £8
A JW Steakhouse specialty: Maker’s Mark Bourbon 
sweetened with raw cane sugar, served piping hot     



COCKTAILS 
•  •  • 

light and 
refreshing 
The Abigail £8 
Grapefruit vodka, Aperol and Limoncello 
served on the rocks

Passionfruit Bellini £10 
Passion fruit puree and sparkling wine 

Cucumber Mist £9 
Plymouth gin, muddled cucumber and 
St-Germain Elderflower liqueur

Vanilla Jasmine Sour £9 
Vanilla vodka, fresh lemon, orange bitters  
and jasmine syrup 

 
 
Mandarin Thyme £8
Mandarin vodka, Aperol, hand squeezed  
lemon and a whisper of fresh thyme

Wild Berry Mojito £9
Hand-picked berries, mint, lime and Bacardi 

Steakhouse Mary £8
Our delicious house made bloody mary mix 

lended with steakhouse-infused vodka b

 

 



THE BOURBON 
BAR 

straight bourbon 50ml

Bulleit 40.0% £7 

Four Roses 40% £8 

Old Grand-Dad Bonded 50.0% £9 

Old Charter Proprieters £12 
Reserve 13yo 45%

Pappy Van Winkle’s 12 yrs £18 
Special Reserve 45.2% 

Pappy Van Winkle’s 20 yrs £25 
Family Reserve 45.2% 

Parkers Heritage Collection 27yo 48%  £30 
 

 



single barrel 
selections 50ml 

Evan Williams Single Barrel 43.3% £9 

Four Roses Single Barrel 50.0% £10 

Blanton’s Gold 51.5% £14 

Rock Hill Farms Single Barrel 50.0% £16 

Elijah Craig 18 Year Old 45% £18 

Booker’s Single Barrel 63.3% £20 

Wild Turkey Kentucky Spirit 50.5% £20 

Evan Williams 23 yrs £27 
Single Barrel 53.5%

  

small batch bourbons
 50ml
Woodford Reserve 43.20% £9 

Rowan’s Creek 50.1% £11 

Johnny Drum Private Stock 50.05% £13 

Wild Turkey Rare Breed 54.2% £14 

Basil Hayden’s 40.0% £16 

Maker’s Mark Rock the Vote 45% £23 

George T. Stagg cask 2008 70.9% £25 

 

THE BOURBON 
BAR 

 



THE BOURBON 
BAR 

•  •  • 

 

Jack Daniel’s 1914 Gold Medal 43.0% £14

Jack Daniels “Belle of Lincoln”  
1960’s 45% £45

 
tennessee whiskey 
50ml 

Gentleman Jack 40.0%    £9 

Jack Daniel’s Single Barrel 45.0% £10 

corn / rye whiskey
 50ml 
Rittenhouse Straight Rye 40.0% £8 

Platte Valley Corn Whisky 40.0% £8 

Sazerac Rye Prohibition 75th Anniversary  
45% £12

 



THE BOURBON 
BAR lagers and ales

Red Stripe  £2 

Stella Artois  £5 

Budweiser ‘The King Of Beers’  £5 

Peroni  £5 

Blue Moon  £5 

Sam Adams Boston Lager  £5 

Brooklyn Lager  £5 

on draught
Greenwich Meantime Pale Ale  £5 

Greenwich Meantime Helles Beer  £5 

 

soft drinks and 
mixers

Pepsi / Diet Pepsi  £3 

Fever Tree Tonic, Soda, Ginger Ale,  
Bitter Lemon or Lemonade  £4

Cranberry Juice  £3 

Pineapple Juice  £3 

Tomato Juice  £3 

Freshly Squeezed Orange Juice  £3 
 

 

 



WINES BY 
THE GLASS

white

La Côte Flamenc, Picpoul de Pinet,  £5 
Côteaux de Languedoc (2008) 

Ca Montini, Pinot Grigio, £7 
Trentino L’Aristocratico, Italy (2008)

Adrien Maréchal ‘La Fuzelle’, Sancerre, £7 
France (2008) 

J.Moreau et Fils ‘Gloire de Chablis’, Chablis £8 
France (2008) 

Sonoma-Cutrer, Chardonnay, £10 
Sonoma Coast, USA (2006)  

Dog Point, Sauvignon Blanc, £13 
Marlborough, New Zealand (2007) 

  

sparkling & 
champagne 

Fantinel, Prosecco Extra Dry, Italy (NV) £8

Piper Heidsieck Brut (NV)        £11

Veuve Clicquot, ‘Yellow Label’ Brut (NV) £15

Taittinger Prestige Brut Rosé (NV) £17 

 

rosé

Montemarino, Pinot Grigio Rosé, £5 
Veneto, Italy 



red

Estancia ‘Pinnacles’, Pinot Noir,   £6 
Monterey, USA (2008) 

Bonterra, Organic Merlot,   £7 
Mendocino County, USA (2006) 

Château Lyonnat, Lussac Saint-Émilion,  £8 
France (2005) 

Cline, Zinfandel, Sonoma County,   £9 
USA (2008) 

Pierre Lamotte, Nuits-St-Georges,   £11 
France (2007) 

Duckhorn Vineyards Decoy,   £14 

abernet/Merlot,  C
N

 

 
apa Valley, USA (2007) 

WINES BY 
THE GLASS 

•  •  •

 


