
Cocktails have come a long way from paper parasols 
and sparklers, as have the discerning drinkers who 

enjoy them. With London enjoying a vintage revival 
within the hospitality sector, hard liquor and classic 

concoctions are hitting the cocktail lists, and men are 
reaching for their tumblers
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J
ames Bond sitting at a dimly lit 

bar sipping a ‘Vesper Martini’ (shaken 

not stirred), or Mad Men’s Don Draper 

reclining in plush velvet armchair 

enjoying an ‘Old Fashioned’ – in many 

ways, the epitome of the cocktail-

drinking man. However, men and their enjoyment of 

cocktails are not solely the work of vintage stylised 

fiction, nor is it limited to relishing the occasional 

‘Mojito’ on a sunbed in Saint Tropez. 

Thanks to Hollywood movies and numerous 

TV shows, drinking cocktails is often viewed as a 

pastime only ladies can enjoy together, where they 

gossip about the men (or lack of) in their lives, in a 

packed trendy bar. It’s misleading in many ways, and 

thankfully in recent years this image is starting to shift. 

Men are embracing the cocktail scene, but they’re not 

reaching for the ‘Cosmopolitans’ just yet. 

Refined Guy, an online men’s lifestyle magazine, 

posted an article in June 2012 entitled “15 

Classic Cocktails You Can Order In A Bar Without 

Embarrassing Yourself”. The piece gives criteria 

for such drinks: “In short, a good cocktail needs 

to taste like booze – not sugar, not soda, not fruit 

juice. Juice is for boys; gin is for men.” The list of 

acceptable ‘man cocktails’ includes a ‘Sidecar’ 

and a ‘Manhattan’. Another article rounding-up 

“manly drinks” published by online men’s magazine, 

AskMen, echoes this sentiment and claims: “Real 

manly drinks have real liquor in them. Get a grip 

and show some sophistication.” But what is it about 

the hard liquor that is so macho? Max Riesebieter 

from Hawksmoor Guildhall believes this is down to 

the image portrayed on our screens. “James Bond 

doesn't walk into a bar and order something pink and 

frothy or a blended strawberry Daiquiri. When Don 

Draper's just won a big account he celebrates with 

an Old Fashioned. Half the time, it’s about the look.”

With the opening of bygone-era inspired venues 

such as Steam & Rye on Leadenhall Street, which 

celebrates the world of 1920s Americana, hard liquor 

cocktails appear to be back. Andy Mil, bar manager of 

this new watering-hole in the Square Mile, attributes 

men drinking harder cocktails to popular culture. He 

suggests that TV programmes like Mad Men, paired 

with a massive influx of prohibition era movies, such 

as The Great Gatsby, Gangster Squad and Lawless, 

has influenced this libation trend. “In these films 

there are countless scenes of dapper, confident men 

ordering classic drinks from the era, ‘Manhattans’, 

‘Old Fashioneds’, and all number of other hard liquor 

drinks” Mil says. Even animated spy-comedy series 

Archer has played a part in the choices men make 

at the bar. According to Ernest Reid, bar supervisor 

at Boisdale restaurants, the title character Sterling 

Archer, who is dubbed as ‘the world’s deadliest spy’, 

has prompted a rise in men ordering his customary 

anti-fogmatic, the ‘Bloody Mary’.
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When it comes to men’s cocktail choices, clearly 

they are going for the strong and dry variety.  

Wayne Chapman, manager of UnderDog, BrewDog 

Shoreditch’s underground beer-cocktail bar, 

harmonises with this idea, and says when men order 

cocktails at his bar; they tend to “go for what they 

perceive to be the strongest”. Steve Pennack, head 

bartender at the Zetter Townhouse, has seen a real 

increase in the number of classic cocktails being 

ordered, such as ‘Negroni’s’. He adds: “Men tend to 

order drinks with less fruit and sweet components, 

and often favour darker coloured, stronger drinks 

which are often slightly bitter or sour.”

Whether it’s a coupette, hi-ball, poussé-cafe, 

or hurricane, according to Mil, it’s the glass that 

corresponds to which cocktails men stay away from, 

rather than the flavours. He says men steer clear 

of drinks in martini glasses, but to demonstrate his 

theory, he’s taken action. “Countless times I have 

taken a recipe for a fruity ‘girly’ drink and put it in 

a ‘man’ glass, and they love it.” Gareth Evans, GB 

World Class Winner bar manager at Jason Atherton’s 

latest opening, the Blind Pig, blames Sex and the City 

for the male complex around delicate glasses, despite 

the fact that the trendy pre-Prohibition style drinks 

which they’re drinking, would have been served in 

such glasses. “People forget that prior to Prohibition, 

women in general weren’t allowed in bars, so the 

concept of a girly drink in a martini glass didn’t really 

exists”, he argues. 

For some, the idea of mixing beer, spirits, and 

other liquids is enough to make their stomach turn. 

However, beer cocktails have seen a revival in London 

recently, with luxury venues such Hawksmoor serving 

up their own version of a beer cocktail called ‘Shaky 

Pete’s Ginger Brew’, a combination of London Pride, 

gin, ginger syrup and freshly squeezed lemon juice. 

But the concept is nothing new, Mil says: “Beer 

cocktails are probably the oldest cocktails around.” 

Chapman believes the idea of a beer cocktail was 

“an attempt to masculinise and re-align the idea of 

a cocktail as being un-feminine. So, ever so slightly 

gimmicky”. Perhaps these hoppy beverages can pave 

the way between the virile beer drinkers, and the 

refined cocktail sippers. 
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“Real manly drinks have real 
liquor in them. Get a grip and 

show some sophistication”


