
SOHO HOUSE
W E S T H O L LY W O O D

Cocktails



Orgeat Fizz
Belvedere, orgeat, lemon, and old fashioned bitters charged with soda. Long

BBC – Bourbon Blackberry Collins                                                                             
Buffalo Trace bourbon, blackberries & lemon juice topped off with soda.  Long

Southside Fizz                                                                                                           
Bombay London Dry gin, mint & lime juice charged with soda.  Long

Eastern Standard                                                                                                        
Grey Goose, fresh lime, muddled cucumber & mint,  shaken & served up.

House Daiquiri
Bacardi Carta Blanca mixed with the juice of a whole lime, castor sugar to balance 
& served up.

Soho Mule
42 Below, fresh lime, house made ginger syrup charged with soda & served long.

Picante de la Casa                                                                                                         
Cazadores tequila with muddled red chilies & cilantro, balanced with fresh lime & 
agave nectar shaken hard served over rocks.                   

House Tonics (all at 14)

Fizzes (all at 14)

 

Champagne (all at 15)

Royal Honeysuckle                                                                                                     
10 Cane rum, fresh lime juice, and honey finished with champagne.  Coupe

Seelbach                                                                                                                           
A Louisville classic based on the Hotel.  Buffalo Trace, curacao & and a mix of    
Angostura and Peychaud bitters bathed in Perrier Jouet champagne.  Coupe

Old Cuban                                                                                                          
Bacardi 8 rum, lime juice, mint & Angostura bitters all finished with Perrier Jouet 
champagne.  Coupe

Popular Fancy Drinks (all at 14)

Honeycomb-Ginger Cocktail                                                                                             
Leblon Cachaca infused with honeycomb and shaken with lime juice and our 
sweetened ginger juice.  Rocks

Pina Colada                                                                                                            
Zaya rum, pineapple juice, and our house blended coconut cream shaken till 
frothy and served over crushed ice.  Snifter

Rose Bud Punch                                                                                                            
Hendricks gin, rose/cucumber syrup, rhubarb bitters, lemon all bathed in Rose 
Champagne.  Long

Brown Derby                                                                                                              
Named for the famous restaurant that originated on Wilshire Blvd in 1926, mixing 
Buffalo Trace bourbon, honey, and grapefruit.  Up

Scarletto                                                                                                                 
Barsol Pisco with Aperol, lemon juice, basil, & muddled red bell peppers.  Up  

Sours (all at 14)

Army & Navy                                                                                                           
Bombay London Dry gin mixed with almond, lemon & orange flower water. The 
original signature libation of the British Armed Services.  Up

Gordon’s Cup                                                                                                         
Bombay London Dry gin, muddled limes & cucumbers shaken and topped with 
sea salt.  Rocks

Bees Knees                                                                                                               
Oxley gin shaken with lemon, honey & a dash of ginger.  Up

The Maple Leaf                                                                                                              
Bols genever mixed with orange, lemon, maple, egg white & garnished with   
drops of Fernet & orange zest.  Sour

Juleps & Swizzles (all at 14) 

Georgia Peach Julep                                                                                                      
Remy VS Cognac, crème de peche, & mint all swizzled together with crushed ice.  
Julep Tin

Highland Park Swizzle                                                                                                        
Bols genever, Amontillado sherry, Velvet Falernum, lime juice & house-made ginger 
syrup all swizzled together till frothy.  Long

Prescription Julep                                                                                                                
Pre-prohibition cocktail made with Hennessey cognac, Sazerac Rye whiskey, sugar,     
and mint.  Julep Tin

Royal Swizzle                                                                                                                             
St. Germain, lime juice & whiskey bitters swizzled till frothy and bathed in Rose        
champagne.  Long


