
 

 

 

 

The 20’s and 30’s brought about the era of flamboyance, 
panache and of course cocktails across North America.  
Hotel Gotham has missed this age, so we’ve brought it 

back. 
 

Welcome to Club Brass; where style compliments 
substance. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
If you have any dietary requirements or allergies, please speak with a member of the team when ordering. 

Please note a 12.5% discretionary service charge is added to all bills. 



 

 

  



 

 

 CLUB BRASS SIGNATURES 
 

 

 
Merchant of Venice 
Chambord, Gotham Gin, Strawberry Cordial, Lychee, Ca De Console Prosecco, soda 
 

13 

 Picante 
El Jimador Reposado, Cointreau, Lime, Agave Syrup, Jalapeño, Coriander 
 

14 

 Cask of St. Fillan 
Macallan 12 Double Cask, Cynar, Campari, Antica Formula, Orange 
 

15 

 Garden of Eden 
Giffard Rose Liqueur, St. Germain, Elderflower, Lime, Soda, Prosecco 
 

13 

 
Akira Martini 
Zubrowka Vanilla, Passoa, Pineapple, Vanilla, Lime, Taittinger Brut 
 

15 

 Strawberry & Basil Smash 
Plymouth Gin, Lime, Strawberry Shrub, Basil, Strawberries 
 

13 

 Clockwork Orange 
Mozart Dark Chocolate, Stolichnaya Salted Caramel, Cointreau, Cream  
 

14 

 Gotham Sour 
Aperol, Yellow Chartreuse, Lemon, Sugar, Marmalade 
 

14 

 June Blossom 
Sailor Jerry Spiced Rum, Midori, Disaronno Amaretto, Lemon, Coconut, Cinnamon 
 

14 

 Watermelon Caipirinha 
51 Cachaça, Lime, Watermelon 
 

13 

 Slurred Word 
The Decorrum Spiced Rum, Pineapple, Green Chartreuse, Lime, Velvet Falernum 
 

14 

 Rye Tai 
Wild Turkey Rye, Aperol, Cointreau, Orgeat, Lime 

14 

   



 

 

 

 

  

CLUB BRASS VIRGIN TIPPLES 
 

 

 Violet Bramble 
Tanqueray 0% Gin, Lemon, Blackberry Cordial, Sugar 
 

7 

 

Brunch At Gatsby 
Elderflower, Vanilla, Pineapple, Lime, Passionfruit, Bottega 0% Prosecco 
 

7 

 Fauxgroni 
Everleaf Mountain, Tanqueray 0% Gin, Cranberry, Sugar 
 

7 

 Nojito 
Lime, Apple, Mint, Elderflower, Soda 
 

7 

 Sonny B’s 
Everleaf Mountain, Lemon, Passionfruit, Raspberry, Orange, Lemonade 
 

7 

 

Virgin Royale 
Blackberry Cordial, Bottega 0% Prosecco 

    7 
 

  

 
 
 
 

 
 
 

 
 
 
 
 

 



 

 

These are our recommendations, if you would like an off-menu classic, see your bartender for more information. 

 

 

CLUB BRASS CLASSIC RECOMMENDATIONS 
 

 
Nuclear Daquiri 
Wray & Nephew Rum, Green Chartreuse, Lime, Velvet Falernum, Sugar 
 

13 

 

French 75 
Copperfield Gin, Lemon, Sugar, Taittinger Brut 
 

15 

 Vieux Carré 
Wild Turkey Rye, Remy Martin VSOP Cognac, Antica Formula, D.O.M Benedictine, 
Bittters 
 

14 

 Treacle 
Salford Spiced Rum, Apple Juice, Honey, Orange Bitters 
 

13 

 Paloma 
El Jimador Blanco, Pample mousse Liqueur, Lime, Grapefruit, Tonic, Agave 
 

14 

 Russian Spring Punch 
Zubrowka Biala, Crème de Cassis, Lemon, Sugar, Taittinger Brut 
 

13 

 Vesper Martini 
Belvedere Vodka, Tanqueray 10 Gin, Lillet Blanc 
 

15 

 
Corpse Reviver No.2 
Portobello Road Gin, Cointreau, Lemon, Lillet Blanc, Absinthe 
 

  13 

 
Japanese Slipper 
Midori, Cointreau, Lemon, Sugar 
 

  13 

 
Charlie Chaplin  
Haymans Sloe Gin, Giffards Apricot Liqueur, Lime, Sugar 
 

  14 

 
Pisco Sour 
Barsol Pisco, Lime, Sugar, Aquafaba 
 
 

  14 



 

 

“It’s 4:58 on Friday afternoon. Do you know where your margarita is?” 
      –                                                                                                        - Neftzger 

 
VODKA 50ml 

  
Belvedere  11 
Ciroc Red Berry 9 
Ciroc Pineapple 9 
Crystal Head                                                             14 
Grey Goose  10 
Grey Goose Flavours  10 
le Citron /  L’Orange  
Haku (Japan) 10 
Stolichnaya Salted Caramel 9 
Zubrowka 8 
Zubrowka Vanilla 8 
Zubrowka Biala 8 
  
RUM 50ml 
  
Bacardi Reserve 8yrs 12 
51 Cachaça  10 
Diplomatico Reserva Exclusiva  11 
Don Papa (Philippines) 10 
Don Papa Masskara 16 
El Dorado 3yrs 8 
El Dorado 12yrs 13 
Goslings Black Label 8 
Havana 3 8 
Plantation Pineapple Rum 10 
Koko Kanu Coconut Rum 9 
Salford Spiced Rum 10 



 

 

The Kraken Black Spiced Rum 8 
The Decorrum Spiced Rum 11 
Wray & Nephew 10 
Zacapa 23yrs 18 
  

 

TEQUILA & MEZCAL                                                                             
            

25ml 
  
Barsol Pisco 6.5 
Banhez Mezcal 6 
Patron Silver 7.5 
Cazcabel Cafè 5 
El Jimador 4.5 
El Jimador Reposado 4.5 
Tequila Rose 4 
Clase Azul Plata Tequila  15 
Clase Azul Reposado Tequila 25 
Clase Azul Mezcal Gurrero 45 
Clase Azul Gold Edition Tequila 60 
Clase Azul Anejo Tequila  75 

 

 

GIN  50ml 

  
Akori Cherry (Japan)      10 
Bathtub 9 
Brockmans 9 
Copperfield Gin 15 
Chase Rhubarb & Bramley Apple 9 
Gin Mare (Spain) 10 
Haymans Old Tom 10 
Hendrick’s 9 



 

 

Hendrick’s Lunar   9 
Mombasa Strawberry (Spain) 10 
Malfy Blood Orange (Italy) 9 
Manchester Gin 11.5 
Manchester Raspberry Infused  12 
Monkey 47 (Germany) 10 
Plymouth 9 
Portobello Road 8 
Roku 10 
Tanqueray 8 
Tanqueray Ten 12 

 

 

WHISKY SINGLE MALT 50ml 

  
Caol Ila 12yrs 14 
Glenfiddich 15yrs 13 
Glenmorangie 11 
Highland Park 12 10 
Highland Park 18 36 
Laphroaig 10yrs 12 
Macallan 12 yr 19 
Macallan 15yrs 45 
Macallan 18yrs 100 
Oban 14yrs 25 
The Chita 18 
Yamazaki 12yrs 40 
 
 
 
 
 

 

 



 

 

WHISKY BLENDED 50ml 

  
Chivas Regal 12yrs 10 
Jamesons 7.5 
Johnnie Walker Black Label 9 
Johnnie Walker Blue Label 50 
Monkey Shoulder 9.5 
Suntory Toki 10 

 

 
WHISKEY- AMERICAN & BOURBON 50ml 

  
Eagle Rare 10yrs 9 
Jack Daniels 7.5 
Jack Daniels Single Barrel 13 
Makers 46  12 
Wild Turkey Rye  13 
Wild Turkey Bourbon  10 
Woodford Reserve  10 
  

OUR RECOMMENDATIONS  
  
The Balvenie Double Wood 12yrs – (Vanilla, Nuts, Nutmeg) 10 
The Balvenie Caribbean Wood 14yrs – (Tropical fruits, Creamy toffee) 12 
The Balvenie Caribbean Wood 21yrs – (Peach, cranberry, raspberry) 60 
Glenfiddich 15yrs – (Sherry oak, Cinnamon, Ginger)   13 

 

 

 

 



 

 

“Alcohol may be man’s worst enemy, but the bible says love your enemy”   
– Frank Sinatra 

 

LIQUEURS, VERMOUTHS & APERITIFS 50ml 

  
Antica Formula 7 
Aperol 7 
Baileys 6 
D.O.M Benedictine 7 
Fernet Branca 7 
Campari  7 
Chambord 7 
Chartreuse Green  11 
Cointreau 7 
Disaronno Amaretto 7 
Dolin Dry 7 
Drambuie 8 
Giffards Flavoured Liqueurs – See Bartender for options. 7 
Grand Marnier 8 
Lillet Blanc 7 
Limoncello 6 
Mozart Dark Chocolate 7 
Mozart White Chocolate & Vanilla 7 
Passoa 7 
Pernod 7 
Pernod Absinthe 11 
Pimms 7 
Southern Comfort 7.5 
St. Germain  8 
Tia Maria 7 

 
 



 

 

                “There comes a time in every woman’s life when the only thing that 
Helps is a glass of champagne.”  – Bette Davis 

 
 

 

RED WINE    

 125ml 175ml BTL 
Grenache/Carignan Les Lauriers   6.5 8.5 34 
Merlot Morandè Estate Reserve   6.5 9 38 
Shiraz Mathlida, Tournon   7.5 9.5 42 
Malbec Altura, Norton   9.5 12 55 
Conde Valdemar Rioja Reserva   9.5 12.5 55 
Peppoli Chianti Classico Antinori  10 13 56 
Nebbiolo Langhe Occhetti Prunotto   11 14 63 
Pinot Noir, Buena Vista, North Coast 13 16 80 
    
WHITE WINE    
 125ml 175ml BTL 
Viognier/Grenache Blanc Les Lauriers   6.5 8.5 34 
Chenin Blanc Lievlander   7 9.5 40 
Albariño Sobre Lìas, Casal Caeiro  7 10 41 
Chardonnay, Haras De Pirque   7.5 10 42 
Sauvignon Blanc Mahi   8.5 12 45 
Pinot Grigio Pian Del Griso, Bossi Fredrigotti  10 13 49 
Chablis, Domaine Jean- Marc Brocard   12 15 69 
    
ROSE WINE    
 125ml 175ml BTL 
Les Lauriers Cinsault/Grenache Rosè  6.5    8.5 34 
Conde Valdemar Rioja Rosè  8 11 44 
Minuty Prestige Côtes De Provence Rosè 11 14 62 
 
 



 

 

SPARKLING WINE & CHAMPAGNE 
  125ml BTL 
Ca’ del Console Prosecco Rose  9 35 
Gotham Prosecco  9 45 
Taittinger Reserve Brut NV  16.5 99 
Taittinger Prestige Rosè   129 

 

 

“Everybody’s got to believe in something. I believe I’ll have another 
beer.” – W.C. Fields 

 

BOTTLED BEERS & CIDER 
 

 

Alhambra Reserve, Spain – 6.4 % 7 
BrewDog Dead Pony Club, Scotland – 3.8% 6.5 
Innis & Gunn, Scotland – 5.6% 6.5 
Inedit Damm, Spain – 4.8%  6.5 
Gotham Pilsner – 4.2% 7.5 
Herrljunga Cider, Sweden – 4.5% 6.5 
Menabrea, Italy – 4.8% 6.5 
Menabrea, Italy - 0.0% 6 
  
SOFT DRINKS  
  
Coca Cola / Diet Coke 3 
Franklin & Son’s Tonic’s 3 
Light Tonic / Lemon Tonic / Elderflower & Cucumber Tonic / Pink Grapefruit   
Franklin & Son’s Ginger Ale / Beer / Soda / Lemonade 3 
Juices 3 
Orange / Apple / Pineapple / Cranberry / Grapefruit / Tomato  

 



 

 

“A good smoker, like a good lover, always takes his time with a cigar.”  
– Guillermo Cavrera Infante 

 

HAVANA CIGARS 
 Length Strength Smoking time  
Cohiba Siglo I                         4”             Medium-full 20min 35 
Nicaraguan Short                   4” Medium  15-20min 5 
Montecristo Mini’s – x 10                3 ¼” Medium  10min 14.5 
Trinidad Vigia                                     4 ⅓” Medium  45min 55 
Vega Fina Robustos                                5” Light-medium 40min 23 
Romeo No.2                                         5 ⅛”  Medium  30min 26 
Montecristo No.4 5 ⅛” Medium-full 30min 24.5 

 

 
COGNAC & ARMAGNAC                                                                                        50ml 

  
Remy Martin VSOP 11 
Hennessy XO 40 
Martell Cordon Bleu 40 
Martell XO 35 

 

 

 

 

                  

 

               
 

Think a century ahead. 
 

10ml 20ml 40ml 
65 130 260 

               

 



 

 

“I like my coffee like I like my woman. In a plastic cup.” 
 – Eddie Izzard 

 

TEA & COFFEE  
  
Americano 4.25 
Cappuccino  4.25 
Espresso – Single / Double 4.25 / 4.8 
Flat White 4.25 
Hot Chocolate 4.25 
Latte 4.25 
Macchiato – Single / Double 4.25 / 4.8 
Mocha 4.25 
Ristretto  4.25 
Tea 4.25 
Afternoon / Breakfast / Camomile / Chai / Earl Grey / Green / Mistress / 
Peppermint / Radiant rose / Rooibos / Roasted Oolong / Silver tips / 
Souchong / Mattakelle 

 

  
 

 

 

DESSERT  
  
Manchester Tart 
Raspberry, vanilla & coconut 
 

          8.5 

Casa Luker dark chocolate delice   
Tonka bean ice cream, coffee caramel ganache 
 

        12.5 

Selection of 3 homemade ice cream and sorbet 
(please ask your server for our selection) 

          7.5 

Three cheese selection  
Homemade chutney & sourdough crackers  

           11 



 

 

            
 
NIBBLES 

 

Marinated mixed olives      4.5 
Artisan sourdough bread and hummus      4.5 
Root vegetable crisps         4 
Buttermilk chicken, tandoori mayonnaise      5.5 
  
 

PLATTERS  

Meat charcuterie board 
Pickles, olives, chutney, fresh bread 
 

    16 

Five cheese selection 
Chia seed chutney & crackers 
 

 16.5 

Vegetable and hummus platter 
Olives, chargrilled sourdough 
 

 15.5 

Mixed platter for two to share 
Selection of charcuterie meats & cheeses, pickles & preserves, sourdough, arancini, 
skin on fries 
 

 36.5 

 
PIZZA 

 

Stone-baked margherita pizza (vegan option available) 
Buffalo mozzarella, basil  
  

    15 

Stone-baked Gotham city pizza  
Pepperoni, chicken, roasted peppers, jalapeño 
 

15.5 

 
 
 
 

 



 

 

 
THE GRILL 
28-day Himalayan dry salt aged beef served with a beef fat onion 
8oz Fillet steak  
10oz Ribeye steak  
8oz Sirloin steak 
 

9    
 37 

    35 
34 

Steak sauces    3.5 
Peppercorn sauce / Red wine Jus / Cafè de Paris butter  
  
 
MAINS 

 

8oz Beef & bone marrow burger  
Brioche bun, streaky bacon, Swiss cheese 
 

   15 

Spiced vegetable & chickpea burger (ve) 
Pickle and gem lettuce  
 

   14 

Gotham fish & chips  
Crushed peas, tartare   
 

15.5 

Wild mushroom & pancetta tagliatelle    
Truffle, spinach 
 
 
 

14.5 

SIDES  
Skin on fries      4 
Skin on fries with parmesan & truffle oil 
Roasted new potatoes, smoked sea salt  
Caesar salad, parmesan, anchovies  
Honey mustard glazed carrots 

  5.5 
     4 
     4 
     4 

House salad, pine nuts, rocket, tomato balsamic, vegetarian 
parmesan 

     4 



 

 

 

 

“They were smart and sophisticated, with an air of independence about 
them, and so casual about their looks and clothes and manners as to be 

almost slapdash. I don't know if I realized as soon as I began seeing 
them that they represented the wave of the future, but I do know I was 

drawn to them. I shared their restlessness, understood their 
determination to free themselves of the Victorian shackles of the                 

pre-World War I era and find out for themselves what life was all about.” 

 

SALADS  
Caesar salad / with chicken 
Pancetta, croutons, Parmesan, anchovies 
 

  10/14 

Feta salad 
Cucumber, tomato, red onion, olives, dressing 
 

      10 

  
 

DELI SANDWICHES  
All sandwiches are served with salad and vegetable crisps 
 

 

Oak smoked salmon, lemon creme fraiche  
 

    11.5 

Egg mayonnaise & cress 
 

    9.5 

Ham and red pepper chutney 
 

   10.5 

Gotham Club 
Chicken, tomato, bacon, baby gem, fried hens’ egg 
 

      15 

Steak & onion on sourdough 
Muscovado braised onions, English mustard, smoked Cheddar   

   15.5 

 
 

 



 

 

 

 

 

 

 

 

 

 

 


