
THE
VOYAGE
OF BUCK

Born in 1864, Buck was a philanthropist, polo player
and travel companion of Prince Albert Victor, Grandson
of Queen Victoria. 

Educated at Edinburgh and Cambridge, Buck’s love of
travel began after he was embroiled in the Cleveland
Street Scandal of 1889. Buck fled London with The
Prince to begin a Royal tour of India. He was made
Honorary Major, 4th Regiment, Bengal Infantry where
he lived as a guest of the Maharajah.

After many global adventures, Buck returned to his
beloved Scotland in 1900 and continued to support
music and theatre and was a patron to many young
performers of the day.

WILLIAM “BUCK” CLARENCE
LIVED IN THIS HOUSE 1900 – 1935

VOL. V



VOLUME V
WELCOME

The List is spread across four key cities, showcasing
the flavours, emotions and experiences encountered by
Buck on his many voyages so you too, can travel the
world through drinks and conversation.

In addition, our bartenders will happily mix a classic
cocktail or zero proof alternative for you to enjoy.

OUR COMMITMENT TO GREAT
DRINKS

We have moved away from wasteful fresh single use
garnishes. We use house made cordials to create
flavour and adopt washing, aging and smoke to change
the profile of a drink.

Our approach to waste is simple – we aim to create as
little waste as possible. We reuse and upcycle
ingredients to make citrus stock, liqueurs and sherbets.
Edible garnishes are pickled or otherwise preserved to
extend their life.



WE TAKE OUR ICE 
SERIOUSLY...

We use a Japanese Hoshizaki ice machine for cubed
and crushed ice. This ice is superior in shape, clarity
and quality - allowing us to make and serve elevated
cocktails.

We happily support The Edinburgh Ice Company for our
use of larger block ice. The ice has been filtered and
agitated over three days and allows the drink to hold
its temperature. The larger block will melt more slowly
to reduce the dilution of the drink and retain its quality
of flavour until the last sip.

Enjoy,
TEAM BUCK

*Aqua faba – we use a plant-based house alternative to egg white
*(Vegan) – all vegan drinks prepared in an area that also handles non-plant-based ingredients
* We cannot guarantee the absence of nuts in any of our drinks. Please make us aware of any allergies. 
Allergen matrix available on demand.
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Flavour profile:



ZERO
PROOF

There are many reasons as to why people are drinking less or
no alcohol. We are not here to question or comment. Instead,
we have created beautiful cocktails and highballs to allow us to
have the same enjoyable experience as those drinking alcohol. 

In addition, we have added a selection of low or zero proof
beers and sparkling wine for you to enjoy. Each product has
been hand-picked by the team for its flavour profile and
sustainability credentials.
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Feragaia non-alcoholic spirit, lime, 
Buck’s house peach cordial (vegan)

ZERO PEACH MARGARITA

Feragaia non-alcoholic spirit, lime, 
Buck’s house mango and chamoy cordial (vegan)

ZERO SPICED MANGO DAIQUIRI

Feragaia non-alcoholic spirit, mint, lime, soda, Buck’s house
passionfruit and red chilli shrub (vegan)

ZERO PASSIONFRUIT AND RED
CHILLI MOJITO

White tea, green jasmine, tropical fruit, honeysuckle 0.0%
(organic, vegan)

COPENHAGEN ORGANIC BLUE TEA,
DENMARK

ZERO SPARKLING

11

12

13

8/42

1.Everleaf Marine, Fever-Tree light tonic, lemon (vegan)
2.Everleaf Marine, green apple, Fever-Tree ginger ale (vegan)

ZERO SIMPLE SERVES 10

ZERO PROOF COCKTAILS

LOW AND NO BEERS

LUCKY SAINT LAGER 5.80
UK, 0.5% (vegan)

LUCKY SAINT LEMON  LAGER 5.80
UK, 0.5% (vegan)

GUINNESS 6.00
Ireland, 0.0% (vegan)

ERDINGER ALKOHOLFREI 5.00
Germany, 0.5% (vegan)

BEAVERTOWN LAZER CRUSH  IPA 5.80
UK, 0.3% (vegan)

CAMPERVAN OFF-PISTE PALE 5.50
Scotland, 0.5% (gf)
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flavour profile:



Mexico City played a major role in the Spanish Empire and
their influence remains today. It is the largest capital city in
The Americas and one of only two founded by indigenous
peoples.

Gatekeeping the past and showcasing the future – The city has
become a hub for both Modernist Architecture devotees and
those wishing to witness Aztec remains or art pieces from
globally renowned artists Diego Rivera and Frida Kahlo

The second half of the 20  century saw the arrival of the “Beat
Generation”. Writers including Jack Kerouac and William S
Burroughs shared their love affair of tequila, tamales, hot
chillies and mole sauces with the world.

th

Today, Mexico City boasts a number of Michelin restaurants
and world’s Top 50 bars. It continues its modernist approach to
creativity whilst referencing the past.

MEXICO
CITY
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Woodford Reserve bourbon, Campari, 
Cucielo Rosso, dark chocolate

DARK CHOCOLATE 
BOULEVARDIER

MANGO AND CHAMOY
PALOMA         
Patron Silver tequila, grapefruit, Buck’s house mango and
chamoy cordial, Fever-Tree pink grapefruit soda (vegan)

Botanist Distillers Strength gin, Smokehead whisky,
Cointreau, passionfruit, pineapple, clarified coconut
milk, prosecco

ON THE ROAD

Grey Goose vodka, Buck’s house orange sherbet, 
Passoa passionfruit, pineapple, lime (vegan)

EL CHARRO HOLD UP

Diplomatico Reserva rum, Lucky Falernum, lime, orgeat,
chilli bitters, passionfruit

THORN NECKLACE

Ilegal Mezcal, Fino Sherry, lime, agave, 
Bitterman’s Xocolatl Mole bitters

SAN ANGEL CALLING

SHORT

HIGHBALL

COCKTAIL

SHORT

SHORT

COCKTAIL
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A Mexican
 twist on

 a Mai T
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in honour
 of our 

favourite
 Frida Ka

hlo painti
ng

We offer 2 different expressions of this drink. 

Choose the everyday version with atomized orange or the

Saturday night party edit with Buck’s red chilli tincture
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FLAVOUR PROFILE:



The dream-like Amalfi Coast in Southern Italy has been a
holiday escape for the world’s jet set reaching all the way back
to the Roman Empire - earning its nickname “the Divine Coast”.

The pastel-coloured buildings cascading down to the
Tyrrhenian Sea have served as both inspiration and location
for Iconic film directors Fellini and Rossellini and the warm
Mediterranean climate has allowed for Amalfi lemons and olive
trees to flourish.

Imagine a warm evening, sipping spritzes or espresso and
enjoying the natural beauty of Positano or joining in with the
Glamorous yacht parties of Capri.

It’s easy to see why Steinbeck described the area as “a dream
place that isn’t quite real when you are there and becomes
beckoningly real after you have gone”.

AMALFI
COAST
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Reyka vodka, Cointreau, lemon, rhubarb, 
clarified vanilla custard, rhubarb bitters

VANILLA COSMOPOLITAN

BASIL AND BLACK PEPPER
DAISY         
Gin Mare, lemon, basil, black pepper, basil oil
(vegan)

Edinburgh Gin, Aperol, Limoncello, sparkling water,
Maraschino cherry

GRAND HOTEL SPRITZ

Patron Anejo tequila, tomato, Buck’s house verdita,
lemon, house seasoning (vegan)

MARIA VERDITA

Kyloe Sherry Edition whisky, Campari, Cucielo Rosso,
coffee bean and biscotti infusion

BISCOTTI MILANO

Botanist gin, lemon, Lucky Kummel, 
Chambord Black Raspberry

FELLINI BRAMBLE

WINE

COCKTAIL

COCKTAIL

SHORT

SHORT

COCKTAIL
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A rhubarb and custard twist on the classic 
Cosmo inspired by the Italians love of
crema Pasticceria filled cornetti pastries
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orward spr
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flavour profile:



Hanoi is one of the fastest growing cities in the world and
blends 1000 years of history with a bustling street life.

Known as the “City of the soaring Dragon” after the red river
which curves round the city - Hanoi blends French colonial
architecture and brutalist apartments with disorganised
alleyways and water puppet theatre.

The smoke, citrus, sweet fruits and spices of the night food
markets beautifully contrast the Vietnamese coffee culture of
Hanoi’s famous Train Street - where cafes sit dangerously close
to the train tracks.

HANOI
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Mount Gay Silver rum, Mount Gay spiced rum, coconut,
condensed milk, drip coffee

SPICED VIETNAMESE COFFEE

YELLOW PEPPER SOUR
Patron Reposado tequila, chamomile infused sherry,
grapefruit bitters, lemon, aqua faba,
Buck’s house yellow pepper cordial

Monkey Shoulder whisky, Glenfiddich 12yr old whisky,
Cointreau, lemon, red chilli flakes, Buck’s chargrilled
pineapple syrup

HOT PEPPER DAISY

Hendrick’s gin, Noilly Prat French vermouth,
sake, cucumber

FRENCH QUARTER MARTINI

Remy Cognac VSOP, Jaywalk Rye, Passoa passionfruit, peach
bitters, sparkling peach iced tea

HANOI HANNAH

Bacardi Caribbean Spiced rum, Kyloe rum edition whisky,
Campari, pineapple, lime

SUN BEAR

COCKTAIL

COCKTAIL

COCKTAIL
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Served hot

Global winn
er, The V

oyage of 
Buck

(Patron pe
rfection)

A Radio H
anoi Anti-

War DJ w
ho made b

roadcasts 
in

English and
 played no

stalgic son
gs to enco

urage the

homesick A
merican so

ldiers to g
o home. 

She contin
ued for 8

 years.



R E D  C H I L L I

SPRING ONION

Y U Z U

PINK GRAPEFRUIT

L Y C H E E

R E D  C H I L L I

SPRING ONION

Y U Z U

PINK GRAPEFRUIT

L Y C H E E

FLAVOUR PROFILE:



Seoul is South Korea’s largest city and is rated as one of the
most liveable cities in Asia.

The Current Korean Wave that is sweeping western Europe is
blending pop culture, music and fashion. Led by K-Pop
superstars, Korean street wear brands and TV show
phenomena - Korean Fashion week has just celebrated its 25
year with British powerhouses, Mulberry and Burberry
choosing Korean Icons as their key global stars of tomorrow.

th

The rise of Korean BBQ and Soju across Western menus has
fuelled a demand for smoky, sweet flavours and pairing citrus
fruits with hot spices is a global trend that is here to stay for
some time to come.

SOEUL
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Raasay Whisky, Lucky Tonka Bean, Korean Soju, malic acid,
sparkling oolong tea

OOLONG HIGHBALL

GOCHUJANG SPICY MARGARITA
Patron Silver tequila, Cointreau Spicy, lime, gochujang, 
salted rim (vegan)

Another Hendrick’s gin, mint, lime, Buck’s passionfruit and
red chilli shrub, Fever-Tree pink grapefruit soda (vegan)

PASSIONFRUIT AND RED CHILLI
SWIZZLE

Bombay Sapphire gin, Campari, Cucielo Rosso vermouth,
Umeshu plum liqueur, lychee

LYCHEE NEGRONI

Raasay Gin, Cucielo Dry vermouth, 
rice vinegar pickled onion

HONGDAE GIBSON

Kyloe Original whisky, Kyloe Peated whisky, yuzu, lemon,
aqua faba, lavender mist (vegan)

YUZU WHISKY SOUR

HIGHBALL

SHORT

SHORT

COCKTAIL

COCKTAIL

HIGHBALL
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!

A strong and boozy Martini inspired by the youth-

centric neighbourhood of Hongdae - renowned for

its art scene, indie music culture and nightlife



FLAVOUR PROFILE: 
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We have raided the archives at Buck HQ and brought back a
number of our favourite drinks and favourite destinations from
previous cocktail menus.

With each year, fashions change and evolve but stylish
drinking is timeless.

Enjoy our choice of house favourites!

BUCK’S
GREATEST

HITS
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Edinburgh Rhubarb and Ginger Gin, Cucielo Rosso, Campari,
rhubarb bitters

RHUBARB NEGRONI

JOSEPHINE BAKER
St Germain elderflower, Grey Goose vodka, Cucielo Bianco
vermouth, pink grapefruit, prosecco

Feta Washed Gin Mare, cucumber vermouth, olive

GREEK SALAD MARTINI

Amaretto, Jack Daniel’s Old No7, lemon, 
Buck’s house peach cordial, aqua faba, black walnut bitters

BEAUTIFUL AND DAMNED

Glendronagh 12yr whisky, Glengoyne 12yr whisky, Lucky
Falernum, orange, lemon, aqua faba, walnut bitters

WHEN LOVE DIES

Bacardi Carta Blanca, white miso, basil, lime, aqua faba,
Orange Colombo

MISO SOUR

COCKTAIL  |   ATHENS, VOL 4

FLUTE  |  PARIS, VOL  1

COCKTAIL  |  NEW ORLEANS,  VOL 4

COCKTAIL  |  CASABLANCA,  VOL 2

COCKTAIL  |  KYOTO  VOL 2

SHORT |  NEW ORLEANS,  VOL 4
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