
TUESDAY - THURSDAY: 18:00 - 01:00  FRIDAY & SATURDAY: 18:00 - 03:00

Strictly members after midnight
For membership details please ask your server or our bartenders, who’ll be happy to help
you find out more. Membership is free, but we ask that you make a donation through us to
our favourite charity. You can give any amount and we won’t judge you (to be honest we
probably will but we’ll be polite enough to do it behind your back).

The horse and mule live thirty years
And nothing know of wines and beers;

The goat and sheep at twenty die
And never taste of Scotch and Rye;

The cow drinks water by the ton
And at eighteen is mostly done;

The dog at fifteen cashes in
And without the aid of rum or gin;

The cat in milk and water soaks
And then in twelve short years it croaks;

The modest, sober, bone-dry hen
Lays eggs for nogs, then dies at ten;

All animals are strictly dry,
They sinless live and swiftly die;

But sinful, ginful, rum-soaked men
Survive for three-score years and ten!

Longevity

One look around the bar at NOLA and you’ll realise this is a
pretty special place. Bucking the trend of hidden basement

bars, we’ve created an open and spacious area for great
cocktails, amazing music and good times.

Inspired by the culture of New Orleans, you’ll find a jazz,
blues and rock soundtrack to keep your feet tapping while you
browse the menu. Drinks are inspired by the long history of

cocktails dating back to the 1850s, as well as modern
creations inspired by the ‘Big Easy’, or drinks

currently served in bars in New Orleans.

Anyone who’s spent time in New Orleans can attest that it’s
a city that thrives on having a good time, so that's what
we hope you’ll have while you're with us. We may not

be from New Orleans but we certainly embrace the
idea of ‘southern hospitality’.

Y’all come back now!

Welcome to Nola

savemeaspace@nola-london.com   www.nola-london.com   @nolabar

68 Rivington Street, Shoreditch, London EC2A 3AY



La Louisiane 9.50
Strong, sweet and complex, we stir Rye Whiskey with
Benedictine liqueur and sweet vermouth and serve it straight up.

Ramos Gin Fizz 9.50
Beefeater Gin shaken hard (very hard!) with lemon, sugar,
orange flower water, cream & egg white. A frothy rich and
decadent New Orleans classic.

Sazerac 9.50
Arguably THE classic New Orleans cocktail sees rye and / or
Remy Martin VSOP stirred down with sugar and bitters and
served in an absinthe rinsed glass.

French 75 11.50
Not just the name of our favourite New Orleans bar, also an
elegant cocktail. Your choice of Hennessy Fine de Cognac or
No.3 Gin, lemon, sugar and topped with Devaux Champagne.

Grasshopper 9.00
Don’t roll your eyes at us, the Grasshopper is a delicate
balance of cream, white cacao and crème de menthe.
Truly a guilty pleasure!

Hurricane 10.00
A visit to New Orleans isn’t complete without a Pat O’Brien
Hurricane. We’ve tried to be faithful to the original…
Havana Club 3 yo and Especial are mixed with lime and
passion fruit and a touch of Wray and Nephew overproof rum,
served long over crushed ice.

Classic New Orleans Cocktails

We’re not big on rules but there are a few that we ask you
to follow to ensure that you and our other guests have

the best possible experience during your visit.

1)  Strictly no drinks to be brought in from 
outside of NOLA. We run separately to the   
other bars in the building and offer a very 
different drinking experience.

2)  Reservations will be held for 20 minutes so  
if you’re running late please let us know.

3)  Your reserved table is yours for 2 hours and 
after that you may be required to give it up 
if another guest has reserved it. We’ll try 
to let you have it for longer if we can.

4)  Treat our staff and fellow guests with 
respect. No shouting, rough housing, play 
fighting, or generally getting too rowdy. 
Have fun by all means but don’t be an arse!

5)  We hope that you enjoy drinking with us and 
do so responsibly. We reserve the right to 
refuse service to any guest who seems to 
have had too much to drink. Our judgement 
on this is final.

6)  We have a zero tolerance policy when it 
comes to drugs. Don’t bring them into our   
bar… it’s that simple!

7)  Our closing times reflect the time you must 
leave the building. We ask that you respect 
our requests for you to drink up and leave 
promptly and quietly.

8)  This is our house and you are our welcome 
guest, treat our house with respect and  
enjoy our hospitality. Don’t be the guest 
who’s never invited back.

House Rules



Cocktails created by bartenders currently working in New
Orleans to offer you a flavour of the modern drinking

style of the Big Easy.

VEP Rinse - Katie Darling 9.00
El Dorado 12yo rum is stirred down with sweet
vermouth and bitters, before being served on
Chartreuse VEP rinsed ice cubes. Delicious!

Night Tripper - Chris Hannah 11.00
Four Roses Small Batch bourbon is balanced with
Amaro and Strega to create a complex and rich
cocktail served on the rocks.

1000 Blue Eyes - Nick Detrich 9.00
Noilly Prat and Monkey 47 gin are shaken with
lemon, rose water and just a dash of Boston Bittahs.
As surprising as it is tasty.

Slightly Sinister - Kimberley Patton-Bragg 12.00
Four Roses Small Batch bourbon stirred with
quina, cherry and bitters. Served up with a hint
of aromatic smoke.

Cherry Blossom Brocade - Chris Hannah 9.00
Bols Genever, ruby grapefruit, cherry liqueur and
a touch of absinthe are shaken and served straight up
in a chilled coupe. Floral and fruity, this is a real crowd pleaser.

Created In New Orleans

PRICE
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RECOMMENDED BRAND

Plymouth
Appleton VX
Four Roses Small Batch
Olmeca Altos
Hammer & Son Old English
Tanqueray 10 
Four Roses Small Batch
Banks 5 Island
Smirnoff Black
Monkey 47
Four Roses Small Batch
Bulleit Rye
Herradura Blanco
ABA Pisco
Four Roses Single Barrel
Monkey Shoulder
Whitley Neill
Rittenhouse 100 rye
Remy Martin VSOP
Plymouth
Don Julio Blanco
Beefeater
Four Roses Small Batch
Tanqueray
Belvedere

COCKTAIL

Last Word
Mai Tai
Manhattan
Margarita
Martinez
Martini
Mint Julep
Mojito
Moscow Mule
Negroni
Old Fashioned
Old Pal
Paloma
Pisco Sour
Remember the Maine
Rob Roy
Satan’s Whiskers
Scofflaw
Sidecar
Tom Collins
Tommy’s Margarita
Twentieth Century
Whiskey Sour
White Lady
White Russian

Dictionary of Classic Cocktails



PRICE
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RECOMMENDED BRAND

Disaronno
Geranium Gin
Beefeater
Monkey Shoulder
Jim Beam Devils Cut
Beefeater
Remy Martin VSOP
Monkey 47
Abelha Blanco
Hennessey Fine de Cognac
Beefeater
Ketel One Citroen
Havana Club 3yo
Havana Club 7yo
Plymouth Navy Strength
Beefeater
Banks 5 Island
Absolut Elyx

COCKTAIL

Amaretto Sour
Aviation
Blackthorn
Blood & Sand
Boulevardier
Bramble
Brandy Crusta
Bronx
Caipirinha
Champs Elsees
Corpse Reviver
Cosmopolitan
Daiquiri
El Presedente
Gimlet
Hanky Panky
Hemingway
Kangaroo 

Dictionary of Classic Cocktails

Fancy drinking something off menu? That’s not a problem, as
our bartenders are well versed on the classics and are happy to
help find you the perfect drink. Here’s a short list of some of

our favourites and the spirits we recommend in them.

Gris Gris 10.00
Gris Gris is the New Orleans name for Voodoo and this
concoction certainly has a touch of magic to it. Banks 5 Island rum,
stirred with sherry and maraschino, finished with a dash of spice
and a hint of smoke.

Creole Queen 12.00
I never saw a good side of the city, until I took a sip of the
Creole Queen…Remy Martin VSOP, Briotette crème de peche, lime
and Campari, served straight up. Short, sharp and deeply refreshing. 

Bourbon Street Blues 9.00
Four Roses Small batch bourbon, sweet vermouth and
crème de mure make this twist on the classic Manhattan
a bit special. It’s a mardi gras for your taste buds.

Down in the Treme 11.00
An harmonious balance of Louis Royer Force 53 cognac,
grapefruit shrub and Campari, served long and refreshing.

Marie Leveaux 11.00
An homage to the Voodoo queen of New Orleans, we take
Rye Whiskey, dry vermouth and St Germain Elderflower
liqueur, and serve it straight up. 

Black Magic Woman 9.00
Blackwell’s dark rum, sweet vermouth, Fernet Branca and
crème de violet stirred down and served straight up.
This deeply dark and magical potion is bound to enchant you.

Nola Signatures



Hurricanes and Sharing

Hurricane Rita 11.00
What would happen if a Hurricane was crossed with a Margarita? Lime, hints of
orange, Cointreau and lashings of Olmeca Altos Tequila. Yeah it's pretty epic! 

Hurricane Sandy 10.00
The classic Hurricane meets the Blood & Sand. Monkey Shoulder whisky, orange
juice, lime and cherry brandy will rock you like a hurricane!

Hurricane Paloma 10.00
A personal favourite with our team, Herradura blanco Tequila, pink grapefruit
shrub and lime, all lengthened with ting. The perfect storm!

Hurricane Gustav 11.00
Babicka vodka, cherry liqueur, kirsch and lime are smashed together and thrown
into a hurricane glass. Gustav shows no respect when he blows into town. 

Nuclear Hurricane Strictly 2 per customer 13.00
The ultimate Hurricane has Wray & Nephew overproof rum, green Chartreuse,
velvet falernum and lime, all topped with Ting. Easy to drink but packs a punch!

Deja Vieux - for two  22.00
Our twist on the Vieux Carre, sees Rye Whiskey married with Courvoisier

Exclusif, sweet vermouth and Benedictine, as well as a dash of bitters. 

Doctor John’s love potion - for six  70.00
Follow Dr John’s instructions to create the perfect potion for your group to

share. This drink transforms and changes as you combine the ingredients
to make the perfect cocktail. Cherry infused Beluga vodka, lemongrass,

ginger and citrus will make you fall in love with this
delicious sharing drink.

Cigars

Matching the cocktails from Dan's menu to Cuban cigars
requires great attention and consideration; after all,

great drinks require great cigars.

Cohiba Exquisitos 14.00
Notes of creamy cocoa, and fresh roasted coffee beans, lift into a subtle spice
and sweet earthiness midway through to finish. 45 minutes – MEDIUM

Cohiba Siglio II 19.00
Mild creamy sweetness, medium coffee bean flavours balance
the medium tobacco taste. 45 minutes - LIGHT/MEDIUM

Cohiba Robustos 28.00
A reminder of how great Cuban cigars can be. Loaded with rich tobacco flavours
that end up in chocolate and nutmeg notes. 1 hour plus - MEDIUM

Montecristo #4 13.00
A classic Mareva roll. Coffee, cocoa and vanilla flavours blend in
great harmony with a medium tobacco taste. 45 minutes - MEDIUM

Montecristo #2 25.00
One of Cuba’s benchmarks: highly textured, with wood chip,
toffee and cinnamon notes. Minimum 1 hour - MEDIUM

Trinidad Reyes 12.00
Our top seller and a lovely shorter smoke, full of caramel and honey to start,
opening up in character through to the finish. 30 minutes - LIGHT/MEDIUM

Partega Serie D No.4 19.00
The complexity and balance is amazing in this Robusto cigar. Notes of pepper
mix with strong earthy tobacco and lots of smoke. 1 hour - FULL FLAVOUR

Hoyo Petit Robusto 15.00
A terrific introduction into the world of 50+ ring gauge cigars. A mild and
earthy start; evolves into an outstanding finish. 45 minutes plus - LIGHT

ˆ

Happy Smoking - James Triffo



While our bartenders love working with spirits and cocktails,
we know that sometimes you need a refreshing non-alcoholic

drink to keep you hydrated.

On The Wagon?

Homemade Lemonades 4.50
Pick one of our house made shrubs, and we'll lengthen it with
soda water to create a refreshing lemonade like none you’ve
tasted before. We will happily help you fall off the wagon by
adding a shot of your favourite spirit.

CLASSIC LEMONADE / PINK GRAPEFRUIT
LIME and MINT / SEASONAL LEMONADE

Bloody Shame 5.00
Obviously we’d rather add gin, tequila or even vodka, but if you
really fancy a glass of spicy tomato juice, our ‘Virgin Mary’ is
pretty damned tasty.

Shirley Temple 5.00
We couldn’t resist putting the classic American alcohol-free
‘cocktail’ on our menu. We won’t judge you if you order one….
honest!

BEERS

DIXIE - Classic New Orleans lager. 4.50
Guest Beer - ask your server. 4.50

WINES

L'ORANGERIE, BORDEAUX BLANC glass 5.75       btl. 23.00
A blend of Sauvignon Blanc and Semillon grapes
offers a dry wine, with a pleasantly velvety texture.
Lovely and intense with a refreshing finish. 

DOMAINE L'ESTAGNERE ROUGE glass 5.75       btl. 23.00
Rich and round, aromas of cherries, dark fruit and
violet complement the opulent blackcurrant
and sweet spice flavours. 

L'ORANGERIE, BORDEAUX ROSÉ glass 5.75       btl. 23.00
A deliciously dry, southern French rosé with notes
of raspberries and strawberries. Dry, crisp, light and lively.

CHAMPAGNE

LAURENT - PERRIER BRUT glass 8.00     btl.   45.00

PERRIER - JOUËT BLASON ROSÉ btl.   75.00

KRUG GRANDE CUVÉE NV btl. 180.00

Beers, Wine & Champagne


