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KINGLY COURT HERALD PROVIDES EXCLUSIVE ACCESS TO 
LONDON’S HIDDEN WIZZO UNDERGROUND LATE-NIGHT BAR

DEAR FELLOW,
W elcome to Cahoots, where 

the spirits run high and 
drinks never run dry - a 

playground for London’s scoundrels!
When we came across this disused 

underground station, we knew we had 
to set up this home-from-home that 
you see before you.  A place that would 
allow our friends and fellow scoundrels 
to escape the hum-drum of post-war 
Britain. We wanted dazzling cocktails 
galore, singalongs and good-time swing 
- a place for a jolly good knees up!

So it is with great pleasure that 
 we ask you to join us for an evening  
‘in Cahoots’!

Over and out,
The Scoundrels of Cahoots!

DON’T GET TIDE DOWN THIS SUMMER 

- be shore to come out of your shell and come sea

CAHOOTS!
 ON LAND 

UNDER THE SEA 
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TOMMIES  
&DICKIES

Don The 
Cahooch Comber

£11

Cahooch, citrus  
& Engine Fuel

Cahooch  
Sour

£11

Cahooch, Cockney Tea, 
lemon and egg white

Cahooch  
Old Fashioned

£11

Cahooch, Fernet Branca 
herbal liqueur, vanilla  

& cassia syrup and  
cherry blossom

‘Cahooch’ - our scoundrel-made 
grog: a mix of Mount Gay Black 
Barrel rum, Bulleit bourbon whiskey, 
Cointreau Noir liqueur and  
Martini Rosso vermouth.

S E RV E D  A N Y WAY  YO U  L I K E

A snifter of Cahooch

In Cahooch!

£6

STARS OF SCREEN, STAGE AND 
SONG. THESE COCKTAILS ARE 

MADE FOR THE LEADING LADIES.

CLASSICS, MARTINIS, WINES & BUBBLES OVERLEAF... 
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THE RED RATION £39
 FOR TWO PEOPLE 

Grey Goose vodka, Luxardo 
Maraschino liqueur, Cointreau 
liqueur, carrot marmalade, 
fresh lemon, berries  
and Red Bull Tropical

LANDGIRLS& 
HOMEGUARD

The Scoundrels have pooled their ration books, 
and offer a fine feast of snacks & nibbles...

- VICTORY TOASTIES -
CHEESE & MARMITE(V) £5
HAM & CHEESE  £5
FISH FINGERS £6
BANGER OF THE DAY £6
SALT BEEF & MUSTARD  £6

- SCOUNDRELS’ FAVOURITES -
CRISP & SALAD CREAM SANDWICH(V) £3
SAUSAGE ROLL  £4 
PORK PIE  £4 
CRUMPETS(V)  £4

with marmalade or golden syrup

- FAMILY RATIONS -
MEAT & PICKLES  £14

A selection of cured meats & salamis
with cornichons, capers and berries

- RELISHES -
ROOT VEGETABLE CRISPS(V) £3
PORK SCRATCHINGS £4
ROASTED BROAD BEANS(V) £4
SMOKED ALMONDS(V) £4
SPICED CORN(V)  £4 
OLIVES(V) £5

I’m a 
 protective 

food
-Potato Pete

SCOUNDRELS 
COOKING UP  

A STORM

ENGINE FUEL
Pineapple, lime leaves, Velvet 

Falernum liqueur, crème de 
banane, cinnamon, cassia, 

star anise & coriander

SCOUNDRELS’  
SPECIAL RESERVE

Martini Rosso vermouth,  
Martini Bianco vermouth,  

Cynar artichoke liqueur, 
Visciolata cherry wine,  
Kamm & Sons aperitif,  

cardamon & cherry brine

CAHOOTS GRENADINE
Red wine, sugar,  

pomegranate molasses  
& redcurrants

SMELLING SALTS
Crème de menthe liqueur, 

mint, marjoram,  
lemon thyme & sugar

STATE SECRET 
INGREDIENTS
Even in this friendly tavern 
there may be enemy ears!

DO NOT BE ALARMED IF YOU  
FIND THESE MIXED CONCONCTIONS 

IN YOUR BEVERAGE!

GREEN(ADINE)
PARK £6.5

Red Bull Tropical,  
Cahoots Virgin Grenadine, 
strawberries, raspberries, 
black currants and lime

THE MISSIONARY’S 
POSITION £6.5

Orgeat, pineapple juice,  
 orange and lime

FAUX FIXER- 
UPPER  £6.5

Barley coffee, milk, 
gingerbread and chocolate 
& pistachio foam

VERA LYNN  
(without the gin!)  £6.5

Apple, pear, lime and 
elderflower cordial

BERRY SENSIBLE 
CHOICE £6.5

Strawberries, 
raspberries, blackcurrants, 
lime and ginger ale

Control your 
Temperance

Drinking leads to neglect of duty, 
moral degradation & crime

 – Non-alcoholic tipples –

For fans of scandalous parties. These drinks are for 
the rogues and the cads, and the ladies whom they 

chase. Fresh, fruity and scandalously easy-drinking! 

Wideboys & 
Goodtime girls

KEEP MARM AND 
CARRY ON £10

Russian Standard 
Original vodka, lemon 
curd, sloe gin, passion 
fruit juice and vanilla  
& cassia syrup

THE CENTRAL 
WINE £12

Hennessy V. S. cognac, 
white chocolate liqueur, 
mulled wine, cranberries, 
strawberries, raspberries, 
blackcurrant, pineapple 
and fresh lime

THE JERRY ’S 
CHERRIES £11

Bombay Sapphire gin, 
Cherry Heering liqueur, 
Engine Fuel, lemon  
and cherry

A CASE OF THE 
VAPOURS £10

Bacardi Carta Blanca 
rum, Roots herbal 
liqueur, Engine Fuel, 
Smelling Salts and lemon 

DON’T BERRY 
YOUR HEAD £10

Russian Standard 
Original vodka, 
cranberries, 
strawberries, raspberries, 
blackcurrants, lime  
and ginger ale

TURNING OVER  
A NEW LEAF £10

Lapsang & raisin-
infused Bombay Sapphire 
gin, Chambord black 
raspberry liqueur, fresh 
lemon and egg white

CHERRY TOP £20
 FOR TWO PEOPLE 

Russian Standard 
Original vodka, cherry & 
hazelnut liqueur, vanilla 
syrup and almond milk

CUBAN TOP £20
 FOR TWO PEOPLE 

Bacardi Carta Oro 
rum, coconut milk, 
pineapple syrup, 
chocolate liqueur and 
Velvet Falernum liqueur

DECANTER BE 
SERIOUS! £30
 FOR THREE PEOPLE 

Red wine, Calvados 
brandy, apricot brandy, 
lavender and fresh lemon

Over the Top £13
Lemon balm-infused Patrón 

Silver tequila, Evangelista cherry 
wine, marjoram, thyme, mint, 
Cahoots Grenadine & fresh lemon

Under the Counter £13
Plum-infused VII Hills gin, 

Mancino Bianco Ambrato 
vermouth, mulled wine syrup, 
fresh lemon and ginger ale

The Bombardier £12
Glenfiddich 12 yr Scotch 

whisky, Campari aperitif, 
Scoundrels’ Special Reserve  
and Cahoots Grenadine

Eh Gringoni! £13
Lemon balm-infused Patrón 

Silver tequila, Scoundrels’ 
Special Reserve and lemon

Spicy Rupee £13
Vanilla-infused Russian 

Standard Imperia vodka, fresh 
lime, elderflower and chilli honey

Brief Gin-counter £11
Star of Bombay gin, 

Amontillado sherry, Mancino 
Secco vermouth, pineapple 
syrup and citrus

Meet me under the 
Station Clock £190
 FOR TEN PEOPLE 

Tanqueray No. TEN gin, 
Luxardo Maraschino cherry 
liqueur, fresh lemon, cloudy 
apple juice, fresh mint and 
cucumber, topped with a full 
bottle of Moët & Chandon Brut 
Impérial NV champagne

Foraged and home-grown cocktails 
made with natural ingredients  - 

worthy of Mother’s approval... almost!

FOR OUR SERVICEMEN  
AND HIGH FLYING HEROES  

- ONES FOR THE BOYS!

ARDBEG YOUR 
PARDON! £10

Bulleit bourbon, apple 
& ginger jam, honey and 
lemon, with a Ardbeg  
10 yr Scotch whisky mist

PLOUGHING THE 
FIELD £11

Hendrick’s gin with  
a scoundrel-made blend 
of spinach, apple, celery, 
cucumber, ginger  
and rosemary 

A RIGHT BLOODY 
PALAVER £12

Grey Goose vodka, 
tomato, carrot, lemon, 
Cahoots gravy, fennel  
and fresh herbs

GROW FOR 
VICTORY £10

Sun-dried tomato-
infused Cabrito tequila, 
Tio Pepe sherry, agave, 
garden peas, pear, kale, 
asparagus and apple juice

WINDSOR IS 
COMING £10

Bombay Sapphire gin, 
raspberry & apple shrub, 
pumpkin, lemongrass  
and orange bitters

A DOCTOR’S 
OPINION ON 
SOMETHING £10

Żubrówka vodka, 
Visciolata cherry wine, 
carrot marmalade, lemon 
and Fentimans Rose 
Lemonade

PICKLE TICKLER £13
Sauvelle vodka, Kamm 

& Sons aperitif, Roots 
herbal liqueur,  pickled red 
cabbage and orange zest

THERMOS FLASK £50
 FOR FIVE PEOPLE 

Belvedere Citrus 
vodka, cranberry juice, 
plum liqueur, pineapple 
syrup, Cockney Tea, 
lemon and mint.

USE YOUR NOGGIN’ £11
Kaffir lime-infused Bacardi Ocho 

Años rum, Galliano vanilla liqueur, 
coffee, milk powder, egg and gingerbread.

FIXER UPPER £10
Jack Daniel’s Tennesse Honey 

liqueur, Evangelista herbal punch, 
gingerbread and barley coffee, with  
a chocolate-pistachio foam

ALRIGHT TREACLE £10
Sailor Jerry spiced rum, Engine Fuel, 

black treacle, lemon and chocolate bitters

RED HOT LOVER £13
Yaguara cachaça, Scoundrels’ Special 

Reserve, Cahoots Grenadine,  
lime and bitters

QUICK ONE BEFORE  
TAKE-OFF £12

Gentleman Jack whiskey, Frangelico 
hazelnut liqueur, Amontillado sherry, 
butterscotch, egg yolk and  
Guinness Irish stout beer

DRAMBUSTER £11
Tullamore Dew Original Irish 

whiskey, Laphroaig 10 yr Scotch whisky, 
Punt E Mes vermouth and 
vanilla & cassia syrup

BACK TO MY IRISH ROOTS £11
Tullamore Dew Original Irish 

whiskey, Jägermeister liqueur, lime, 
cinnamon syrup and ginger beer

THE GOOD SHIP CAHOOTS £70
 FOR SIX PEOPLE 

Wood’s Old Navy rum, Martini Fiero 
vermouth, crème de banane, ginger beer, 
lime, orgeat, pineapple juice and mint

DON’T BE PUNCH  
& JUDY- SHARER £90
 FOR EIGHT PEOPLE 

Your choice of Tanqueray London 
dry gin or Russian Standard Original 
vodka mixed with St-Germain 
elderflower liqueur, Cockney Tea, 
fresh lemon and honey, topped with 
Fentimans Rose Lemonade

VERA LYNN 
£12

Tanqueray No. TEN gin, 
ginger wine, apple juice, 
elderflower cordial, pear 

purée and fresh lime

VIVIEN LEIGH 
£12

Glenmorangie 10 yr Scotch 
whisky, Chambord black 
raspberry liqueur, cherry 

milk, maple and egg

ANNE SHELTON 
£11

Russian Standard Original 
vodka, St-Germain 
elderflower liqueur, 

cranberries, strawberries, 
raspberries, blackcurrants 
and fresh lemon, topped 

with sparkling wine

GINGER ROGERS 
£13

Ginger-infused Bombay 
Sapphire gin, Campari 

aperitif, mandarin liqueur 
and fresh lime, topped 

with sparkling wine

THE CARMEN 
MIRANDA  

£70
 FOR SIX PEOPLE 

Jack Daniel’s Old  
No. 7 whiskey, Southern 

Comfort liqueur, 
pineapple syrup,  

fresh lime, orange juice 
and Cockney Tea

THE ROSY LEE 
£30

 FOR THREE PEOPLE 

Johnnie Walker Black 
Label Scotch whisky, 
Jägermeister Spice 

liqueur, fresh lemon, 
honey and pear cider

*Served hot or cold

Bottoms up to the 
classic British bevvy. 
We’ve got beers 

for one and all, including 
those from the renowned 
Shepherd Neame brewery, 
the oldest in England’s 
pleasant pastures!

ALE & LAGER

Whitstable Bay Blonde Lager (330ml) £4.8
Asahi Super Dry Lager (330ml) £4.8
Spitfire Premium Kentish Ale (500ml) £5.5
Shepherd Neame Brilliant Ale (500ml)  £5.7
Shepherd Neame Double Stout (500ml)  £5.7
Shepherd Neame IPA (500ml)  £5.9

Add a chaser of CAHOOCH  + £4.5

For the more discerning ladies and gentleman who refuse  
to be limited to such ghastly things as ration books!

Aristocrats
& Fat Cats

STOP PRESS

(V) = SUITABLE FOR VEGETARIANS

BOOKING ESSENTIAL!

Venture down into the underground and 
discover the weekend secret of Cahoots  

- a uniquely British and very Squiffy Picnic!

EVERY SATURDAY AFTERNOON AT CAHOOTS

Full details of allergies are available upon request. All items subject to availability.



ACROSS
2. Belvedere Pure vodka Gibson 
Martini. Served dry, very dry or 
bone dry, shaken or stirred, with 
cocktail onions (£14)
3. A classic Belvedere Pure vodka 
Martini. Served dry, very dry, or 
bone dry, shaken or stirred, with 
olives or a twist. (£14)
4. A tourist haven for botany (6)
5. The site of the great 
exhibition 1851 (4)
7. Stop at a bear’s neighbourly 
tree (5)
8. The home of the Lord Mayor 
of London (7)
9. Belvedere Pure vodka Dirty 
Martini. Served dry, very dry or 
bone dry, shaken or stirred, with 
olive brine and olives (£14)
12. Almost a round of cricket.

D OWN
1. The seat of the Bishop  
of London (7)
2. Belvedere Pure vodka Moscone 
Martini. Served bone dry, shaken, 
with fresh cucumber (£14)
6. A type of northern 
mandeville (5)
10. A holy forest (5)
11. Location of an aristocrat’s  
racket (5,5)
13. A green between a bridge 
and a green in green (7)
14. A sun-rising end to
Bethnal Green (4)

THE KINGLY COURT HERALD Summer 1946

CrosswordTHE SECRET BELVEDERE BLACKMARKET
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Designed to test one’s resolve.  The answers may revolve
Around the 1946 tube map, So one must clues unwrap, But with 

focused eyes true  One might even see the blue
Of a Belvedere Martini or two.  - EDITED BY A. SCOUNDREL

CARTE DES VINS
HAnky PAnky £11
The Botanist gin, Martini Rubino 
vermouth and Fernet Branca  
herbal liqueur

Martinez £13
Star of Bombay gin, Luxardo Maraschino 
cherry liqueur, Martini Rosso vermouth 
and orange bitters

Vieux Carre’ £15
Woodford Reserve Straight Rye 
whiskey, Hennessy V. S. cognac, Martini 
Rosso vermouth, Benedictine liqueur, 
Peychaud’s Bitters and Angostura bitters

Daiquiri Heritage £20
Bacardi Heritage rum, fresh lime  
and sugar

The Zombie £13
Mount Gay XO rum, Bacardi Ocho Años 
rum, overproof rum, Engine Fuel  
and passionfruit

Caipirinha £12 
Leblon cachaça, fresh lime and sugar

Morning Glory Fizz £11
Dewar’s 12 yr Scotch whisky, absinthe, 
fresh lemon and soda

Godmother £12
Grey Goose vodka and  
Disaronno Originale liqueur

Corpse Reviver no.2 £13
No.3 gin, Cointreau orange liqueur, 
Lillet Blanc vermouth, absinthe  
and fresh lemon

The Golden Dawn £12
Hendrick’s gin, Calvados brandy, apricot 
brandy, Cahoots Grenadine and fresh 
orange juice

El Presidente £11
Bacardi Carta Blanca rum, Martini 
Bianco vermouth, Cointreau Noir 
liqueur and grenadine

Manhattan £14
Woodford Reserve Straight Rye 
whiskey, Martini Rosso vermouth and  
Angostura bitters

Old Fashioned £13
Woodford Reserve whiskey,  
Angostura bitters and sugar

Rob Roy £12
Johnnie Walker Black Label Scotch 
whisky, Martini Rosso vermouth  
and Angostura bitters

Brooklyn £12
Woodford Reserve whiskey, Martini 
Extra Dry vermouth, Amer Picon 
aperitif and Luxardo Maraschino  
cherry liqueur 

the CLASSIC line
The Original Night Tube

PRIVATE PARTY 
CARRIAGE HIRE

- CHAMPAGNE -
Glass 125ml / Bottle 750ml

Moët & Chandon Brut Impérial NV    £14  / £85
Moët & Chandon Impérial Rosé NV    £16 / £95

Moët & Chandon Grand Vintage Brut    £120
Moët & Chandon Grand Vintage Rosé    £140

Veuve Clicquot Yellow Label    £95
Veuve Cliquot Vintage Rosé    £140

Veuve Clicquot La Grande Dame    £230
Ruinart Blanc de Blancs    £130

Dom Ruinart    £250
Dom Pérignon Vintage    £230

Dom Pérignon Vintage P2    £420
Dom Pérignon Oenothèque    £420

Dom Pérignon Rosé    £465
Krug Grande Cuvée    £290

Krug Vintage    £360
Krug Rosé    £390

MAGNUMS
Moët & Chandon Brut Impérial NV magnum    £170
Moët & Chandon Impérial Rosé NV magnum    £210

Moët & Chandon Vintage Rosé magnum    £310
Dom Pérignon Vintage magnum    £520

- SPARKLING -
Nyetimber Classic Cuvee    £75

Coates & Seely Britagne Rosé    £80

- WHITE -
Glass 175ml / Bottle 750ml
Finca Valero Macabeo 
D.O. Cariñena, Spain

£5 / £20
Saint Etalon Sauvignon 

Blanc Vin
de Pays d’Oc, France

£6 / £25
Voltolini Gavi, Italy

£7.5 / £32
Terrazas Torrontes, 

Argentina
£49

Cloudy Bay Sauvignon 
Blanc,

New Zealand
£55

Chablis 1er Cru Les 
Beugnons Domaine Jean 

Defaix, France
£75

Chassagne-Montrachet 
Les Chaumes Domaine 
Roux, Burgundy, France

£95
–

Magnum 1500ml
A Coroa Godello, 

Galicia, Spain
£85

- ROSÉ -
Glass 175ml / Bottle 750ml
Petit Papillon Grenache 
Rosé Vin de Pays d’Oc, 

France
£6 / £25

- RED -
Glass 175ml / Bottle 750ml

Finca Valero Tempranillo 
Garnacha, Spain

£5/ £20
Riva Leone Barbera, Italy

£6 / £25
Merlot de l’Hospitalet 

IGP d’Oc, France
£7.5 / £32

Terrazas Reserva Malbec, 
Argentina

£44
Numanthia Tinto  

de Toro, Spain
£95

Cheval des Andes Malbec 
Cabernet Sauvignon, 

Argentina
£120

–
Magnum 1500ml

Côtes du Rhone St 
Cosme, Rhone Valley, 

France
£70

- FORTIFIED -
Glass 125ml

La Ina Fino Jerez Emilio 
Lustau, Spain

£7.5
Rodriguez La-Cave 

‘Goyesco’ Amontillado 
Jerez, Spain

£6.8
Warre’s Heritage Ruby 

Port, Portugal
£7.5

Why put off until tomorrow 
what you can enjoy today?

C H A M P A G N E

Why wait for a wedding?

For all enquiries contact
call 0207 352 6200
events@cahoots-london.com


