
No. 7 Bar @ Stirling’s

---------------

The number seven held special 
significance for Stirling Moss. It was 
considered the family’s lucky number, 
shared in the birth dates of both Stirling 
and his sister, Pat. 

A man of impeccable taste, Stirling had 
a deep appreciation for a fine cocktail 
and approached everything he did with 
uncompromising precision - whether 
behind the wheel or beyond the cockpit.

That relentless pursuit of perfection lives 
on in No.7 @ Stirling’s.



Cocktails

---------------

Stirling’s Heritage Cocktails

£15.00

A curated collection of bespoke cocktails 
celebrating the life and legacy of Sir Stirling 
Moss. From his 1929 London roots to the  
high-octane victories of a golden era, each  

serve is a sensory journey through the 
milestones of a legend. 

Raise a glass to the grit, glamour and 
unmatched speed of a true British icon.

Legend 1929	
Maker’s Mark 46, Dubonnet, Amontillado 
sherry, demerara syrup 

1929: Born 17 September in London, to racing 
parents Alfred and Aileen Moss. The Legend 
1929 is a rich warming toast to the start of a 

racing dynasty in a sophisticated blend.

Moss-erati	
Engine Italian organic gin, Antica Formula, 
Campari, rosemary sprig garnish  
(a cask-aged Negroni)

1954: A high-octane tribute to the British Grand 
Prix victory, inspired by the iconic Maserati 
250F. Fnished in crimson with a heart of 

Engine Italian gin and a smoked rosemary 
‘exhaust’, it is a bold, bitter showcase of  

classic racing style.

	  
Silver Arrow	
Morin Selection, Xanté pear liqueur, 
Chartreuse green liqueur, lemon juice, sugar 
syrup, grapefruit bitters, expressed flamed 
lemon peel

1955: A sleek, high-velocity celebration of the 
Mille Miglia, where Moss drove his #722 Silver 
Arrow to a record-breaking 1,000-mile victory. 

Served in a silver flute, evoking the iconic 
Mercedes-Benz in one of the greatest  

road races in history.



Cocktails

---------------

Stirling’s Heritage Cocktails

£15.00

Speeding Lotus	
British Chase vodka, blue Curaçao, pineapple 
juice, lime juice, orgeat syrup and a grenadine 
sunset garnish with amarena cherry and lime peel 
flag

1961: Sir Stirling Moss’s privateer Blue Lotus 
famously outran the dominant Ferraris at 

Monaco for his first Grand Prix win, echoed 
here by a vibrant blue float overtaking the  

red grenadine.

No.7	
Martell VS cognac, Grand Marnier, brown 
sugar cube soaked in Angostura bitters, orange 
juice. topped with Forget Brimont Champagne, 
special orange garnish and No.7 perfume 

2000: A Champagne toast to the day  
Stirling Moss was knighted. This elegant blend  
of Martell, Grand Marnier and Champagne is 
served in a silver flute - a fitting tribute to a 

British racing legend.

Mr Goodwood	
Janneau VS armagnac, vanilla, rosemary and 
sage-infused maple syrup, muddled grapes, 
lemon juice, syrup-infused foam, garnish with 
Peychaud’s bitters design  

2019: A decadent tribute to the eternal patron  
of Goodwood, tracking his journey from a 

first win in 1948 to his final lap in 2011. This 
elegant mix of Janneau armagnac, vanilla and 

sage-infused maple, and a golden-dusted finish 
celebrates the man who will forever be the 

heart of the motor circuit.



Cocktails

---------------

Classics Remastered

£15.00

Espresso Martini	
Vanilla-infused Snow Queen vodka, Kahlua, 
fresh espresso, sugar syrup, chocolate swirl 
and coffee bean garnish 

Old Fashioned	
Choice of Whistle Pig/Dalmore Cigar/
Davidson Four Grain Reserve, brown sugar 
cube muddled with Angostura and orange 
bitters and small segment of orange peel, 
flamed with expressed orange and garnished 
with orange peel and amarena cherry

Cosmopolitan	
Citrus infused Snow Queen vodka, Grand 
Marnier, cranberry juice, fresh lemon juice, 
special orange garnish 

Mojito	
Diplimático Reserva rum, fresh lime, fresh 
mint, sugar syrup, Fever-Tree soda top, ice 
dome and garnished with dried lime and mint 
sprig 

White Lady	
Club gin, fresh mint and basil, maraschino 
liqueur, fresh lemon juice, orange bitters, egg 
white, garnished with edible flower

Bloody Mary	
Snow Queen vodka, fresh tomato juice, 
lemon juice, Worcestershire sauce, Tabasco, 
manzanilla float, salt rim and dried lemon

Margarita	
Casamigo tequila, Grand Marnier, fresh lime 
juice, agave syrup, salt rim and lime wheel  
Spicy margarita: muddled fresh red chillies, 
Tabasco and Tajín rim



Cocktails

---------------

Classics Remastered

£15.00

Paper Plane	
Maker’s Mark 46, Amaro Averna, Aperol 
aperitivo, fresh lemon juice, expressed with an 
orange twist

Passion Fruit Martini	
Vanilla-infused Snow Queen vodka, Passoã, 
passion fruit purée, fresh lime juice, passion 
fruit half with caramelised powdered sugar, 
Club Champagne sidecar

Piña Colada
Havana 3yo rum, Rumbullion spiced rum, 
Malibu, cream of coconut, fresh pineapple 
juice, fresh lime juice, garnished with dried 
pineapple flower

Moscow Mule
Ketel One vodka, fresh lime juice, King’s 
Ginger liqueur, orange and lemon peel, orange 
bitters, Fever-Tree ginger beer, garnished with 
a mint sprig garnish 

El Presidente
Don Papa Baroko rum, Lillet Rosé, Grand 
Marnier, grenadine, saline solution, expressed 
orange, amarena cherry garnish



Avant Garde Alchemy

---------------

£15.00

	  
Ti Amo
Warner Edwards rhubarb gin, lychee liqueur, 
orange bitters, rosé Champagne, freeze-dried 
raspberry powder rim

Duck-Washed Perfect Manhatten
Duck-washed Woodford Reserve, rosemary, 
thyme and sage-infused demerara syrup, 
Antica Formula vermouth, Noilly Prat 
vermouth, orange and Angostura bitters, 
maraschino cherry garnish

The Cigar
Metaxa, Laphroaig 10yo, Benedictine liqueur, 
Kummel liqueur, La Fee absinthe, Angostura 
bitters, smoked glass and garnished with a 
smoky aromatic mist

Hana-Pirinha
Sakura-leaf infused cachaça, fresh muddled 
lime, cherry brandy sugar and cherry garnish

Split Horizon
Banana-infused Foursquare spiced rum, lime 
juice, pineapple juice, King’s Ginger liqueur, 
egg white, grenadine



Cocktails

---------------

Members’ Cocktails

£15.00

Mrs TB	
Star of Bombay gin, Snow Queen vodka, 
Aperol, Archers peach schnapps, lemon juice, 
lemon bitters, hibiscus syrup, special lemon 
garnish and salt rim 

Ford Fiesta	
Havana Club 3yo rum, pineapple juice, lemon 
juice, orgeat syrup, ginger bitters, topped with 
Fever-Tree ginger beer

Smith Royale	
St Germain liqueur, Maynard cloudy apple 
juice, orange bitters, Club Champagne, mint 
sprig garnish 

Vintage Cocktail

£99.00

Glenmorangie 1998 Old Fashioned
Glenmorangie 1998, brown sugar cube, 
orange and Angostura bitters, amarena cherry 
garnish	



Cocktails

---------------

Sips Digestivo Cocktails

£9.50 

Mini dessert cocktails

After Midnight	
Gentleman Jack whiskey, Snow Queen vodka, 
Benedictine liqueur, caramel syrup, Angostura 
bitters, chocolate bitters

Brandy Alexander	
Martell VSOP cognac, white crème de cacao, 
cream, nutmeg dusting 

Adonis	
Tanqueray No.10 gin, Antica Formula 
vermouth, Chartreuse green liqueur, orange 
bitters, garnished with amarena cherry 

Apple Strudel	
Vanilla Havana 3yo rum, Frangelico, cloudy 
apple juice, cinnamon syrup, dried lemon 
garnish

Raspberry Sgroppino	
Raspberry sorbet, Italicus liqueur, Pimm’s, 
Prapain Prosecco  

Red Velvet	
Southern Comfort, Kahlua, Giffard cherry 
brandy, grenadine syrup, double cream float 
and chocolate powder garnish 



Cocktails

---------------

Stirling’s Temperance Cocktails

£8.50

Morena Sour 
Lyre’s Amaretti, choice of blackcurrant/
raspberry jam/orange marmalade, fresh lemon 
juice, egg white, vanilla syrup 

Yellow Lotus
Tanqueray 0%, lemon juice, sugar syrup, 
lemon tonic, lemon twist and gold spray 

Stirling’s Temple
Passion fruit purée, rosemary shrub, apple 
juice, soda top, garnished with half a passion 
fruit, raspberry, powdered sugar, and 
garnished with a smoked rosemary sprig 

Chequered Flag
Lyre’s coffee liqueur, Lyre’s American malt, 
fresh espresso, orgeat syrup and double cream  

Garden infusion
Lyre’s Italian orange apéritif, elderflower tonic, 
elderflower cordial, fresh lime, cucumber, 
mint, garnished with cucumber ribbon and 
mint sprig 

Cruise Control  
Lyre’s white cane spirit, fresh pineapple, fresh 
orange juice, passion fruit purée, lime juice, 
grated nutmeg and ginger, pineapple flower 
and glacé cherry garnish 



Spirit Selection

---------------

Gin

Choice of any for Gin Martini: 
dirty, dry, shaken or stirred

	
London Dry	 35ml
Beefeater (London)	 £5.50
Club gin (Pall Mall, London)	 £6.00
Engine Oil (Piedmont, Italy)	 £6.00
Sacred (Highgate, London)	 £7.00
Edinburgh (Edinburgh, Scotland)	 £7.00
Sipsmith (West London)	 £7.30
Star of Bombay (Hampshire, England)	 £8.25 
Tanqueray No.10 (Scotland)	 £8.70 
Oxley (London)	 £9.15
Brighton (Brighton and Hove)	 £9.00
No.3 (London - Distilled in Holland)	 £9.40

Elegant, Floral and Sofa
Kew Organic (Richmond, London)	 £7.40
Hendrick’s (Girvan, Scotland)	 £7.80
Roku (Osaka, Japan)	 £8.20
Silent Pool (Surrey Hills, England)	 £8.30

Savory, Herbeceous and Bold
Gin Mare (Vilanova, Spain)	 £8.15
The Botanist (Islay, Scotland)	 £8.50
Mary Rose (HMS, Spirits Hampshire)	 £11.00

Rich, Spicy and Multi-Layered
Monkey 47 (Black Forest,Germany)	 £9.80
Cotswolds (Warwickshire, England)	 £10.00
Gunpowder (Drumshanbo, Ireland)	 £12.40
Dodd’s (London)	 £13.00

Sweet Luscious and Infused
Warner Edwards Elderflower (England)	 £7.90
Warner Edwards Rhubarb and Ginger	 £7.90 
(England)

Tequila
Choice for margarita

	 35ml 
Olmeca Altos (38%)	 £5.40
Olmeca Reposado (38%)	 £5.90
Casamigos Blanco (40%)	 £10.20 
Patrón Café (35%)	 £10.50
Patrón Silver (40%)	 £11.00
Patrón Anejo (40%)	 £12.00



Spirit Selection

---------------

Mezcal
	 35ml 
Mezcal Monte Alban (40%)	 £5.70

Vodka
Choice of any for Martini: 

dirty, dry, shaken or stirred
	 35ml 
Snow Queen (France)	 £6.25
Sipsmith (London)	 £6.50
Black Cow (Dorset, England)	 £6.90
Chase Vodka (Herefordshire, England)	 £7.50
Absolut Elyx (Sweden)	 £7.55
Belvedere (Poland)	 £7.55
Grey Goose (France)	 £7.60
Ketel One (Netherlands)	 £7.80

Rum
Choice for daiquiri and rum Old Fashioned

	 35ml 
Havana Club 3yo (Cuba)	 £5.45
Havana Club Selección de Maestros (Cuba)	 £6.00
Havana Club 7yo (Cuba)	 £6.05
Gosling Black Seal (Bermuda)	 £6.45
Wood’s 100 Old Navy Rum (Guyana)	 £6.50
Diplomático Reserva Exclusiva (Venezuela)	 £8.80
Rumbullion Spiced Rum (Guyana)	 £9.00
Plantation (Multi Island Blend)	 £9.50
Don Papa Baroko (Philippines)	 £10.00
Ron Zacapa 23yo (Guatemala)	 £13.00

Apertifis/Digestifs
	 35ml 
Frangelico 	 £5.45
D.O.M Benedictine	 £5.45
Kümmel	 £5.45
Cointreau	 £5.45
Baileys	 £5.45
Amaretto	 £5.45
La Fee Absinth	 £5.45
Tia Maria	 £5.45
Limoncello	 £5.45
Chambord	 £5.45
Aperol	 £5.45
Green Chartreuse	 £5.70
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Lagavulin 16

Bowmore 12

Highland Park 12

Bruichladdich 15

Talisker 10

Caol Ila 12 Lagavulin
Distillers
Edition

Laphroaig 10
Ardbeg 10

Oban 14
Cragganmore 12

Singleton ofClynelish 14

Glen Elgin 12

Dalwhinnie 15

Cardhu 12

Royal Lochnagar 12

Glenkinchie 12 Glenkinchie Distillers Edition

Jura 10

Glenlivet 12
Glenmorangie 10

G
Aberlour 10

Bunnahabhain 12

Scapa 14
Knockando 12

Macallan 10

Talisker 18

Cragganmore
Distillers
Edition
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Whisky Selection

---------------



Whisky Selection

---------------

Single Malt Whisky

	 35ml 
Highland
Club Single Malt Whisky (40%)	 £7.00 
Glenmorangie 10yo (40%)	 £7.30
Oban 14yo (40%)	 £8.15
Dalwhinnie 15yo (43%)	 £9.25
Aberfeldy 12yo (40%)	 £8.70
Glengoyne (40%)	 £10.80
Dalmore Cigar (44%)	 £18.45
Glenmorangie 1998 (43%)	 £107.60

Speyside
Longmorn 12yo (40%)	 £6.25
Glenfiddich 12yo (40%)	 £7.00
Laphroaig 10yo (40%)	 £8.85
Macallan Double Gold (40%)	 £9.20
Craigellachie 13yo (46%)	 £14.00
Glenlivet 18yo (40%)	 £16.10

Lowland
Glenkinchie 12yo (40%)	 £7.30

Island
Highland Park 12yo (40%)	 £7.60
Talisker 10yo (45.8%)	 £7.80

Islay
Ardberg 10yo (46%)	 £8.15
Caol Ila 12yo (43%)	 £9.80
Lagavulin 16yo (43%)	 £10.85
 



Whisky Selection

---------------

Single Malt Whisky

	 35ml 
Bourbon/Rye
Wild Turkey Rye (40.5%)	 £7.60
Woodford Reserve (43.2%)	 £8.15
Eagle Rare 10yo (45%)	 £10.00
Maker’s Mark 46 (47%)	 £10.40
Mitcher’s Straight Rye Small Batch (42%)	 £14.00
Whilstle Pig Rye 10yo (50%)	 £14.00

Tennessee
Gentleman Jack (40%)	 £8.15
Davidson Reserve Four Grain (50%)	 £8.80
Jack Daniel’s Single Barrel (45%)	 £11.45

Irish
Jameson (40%)	 £5.70
Bushmills 10yo (40%)	 £7.60
Red Breast 12yo (40%)	 £15.60

Japanese
Nikka from the Barrel (51.4%)	 £10.00
Hakushu Distiller’s Reserve (43%)	 £18.00
Hibiki Suntory 10yo (43%)	 £18.70

Blended
Chivas 12yo (40%)	 £6.25
Chivas 18yo (40%)	 £11.40
Johnnie Walker Blue (40%)	 £33.00



Brandy Selection

---------------

Cognac

	 35ml 
Martell VS (40%)	 £6.25
Martell VSOP (40%)	 £7.60
Delamain Pale & Dry XO (42%)	 £20.10
Martell XO (40%)	 £21.85
Martell Cordon Bleu (40%)	 £25.00
Hennessy XO (40%)	 £25.00
Frapin Extra XO (40%)	 £25.00

Armagnac

	 35ml 
Janneau 5yo (40%)	 £8.10
Castarède 1979 (40%)	 £10.60

Calvados

	 35ml 
Morin Sélection (40%)	 £7.05
Morin 15yo (42%)	 £15.25

Grappa
	 35ml 
Nonino Tradizione (41%)	 £6.95
Nonino Chardonnay (41%)	 £7.95



Cigar Selection

---------------

Light	
Hoyo De Monterrey (Robusto)	 £36.00
Suggested pairing: Forget Brimont Champagne

Light to Medium	
H. Upmann (Half Corona)  	 £17.50
Suggested pairing: coffee

Medium	
Cohiba Siglo II (Petit Corona)	 £49.00
Suggested pairing: Graham’s 10yo Tawny Port

Romeo y Julieta Wide Churchill	 £51.00
Suggested pairing: Old Fashioned

Romeo y Julieta No.2 (Petit Corona)	 £27.00
Suggested pairing: Club claret

Medium to Full	
Cohiba Robusto	 £70.00
Suggested pairing: Dalmore Cigar scotch

Monte Cristo No.5 (Petit Corona)	 £21.00
Suggeted pairing: Hennessey XO

Full	
Partagas Serie D No.4 (Robusto)	 £39.00
Suggested pairing: Lagavulin 16yo




