
LYNRACE SPIRIT

We are Lynrace, to experiment and explore
refreshment through activity that amuses and stimulates play.

SPIRIT & COCKTAIL BAR, VENUE AND OFF-LICENCE 

Lynrace Spirit is a new and unique concept owned and run by  
Lynrace Studio design house who have their studio space 

above the bar.

As an independent home for contemporary spirits, premium bottled  
and made to order cocktails, all products are sourced from unique and 

exclusive producers, each being special and representing their individual 
artistry. At the very heart of Lynrace is the desire to share, not only drinks,  

but also the exchange of ideas in a welcoming space for forging  
connections and inspiring creativity.

INSPIRING
CREATIVE SPIRITS

103 Walton Street, Oxford OX2 6EB  |  www.lynrace.com  |  spirit@lynrace.com

01865 686156  |       @lynrace_spirit



THE LAST WORD
Portobello Road Gin, Green Chartreuse, Maraschino, Lime

MANHATTAN
Your choice of whiskey, Cocchi Torino Vermouth,

Dolin Dry Vermouth, Angostora Bitters

SAZERAC
Bourbon, Rye or Cognac, La Fée Absinthe, Sugar, Peychaud’s Bitters

PAINKILLER
Pusser’s Gunpowder Rum, Pineapple, Coconut, Orange, Nutmeg

OLD FASHIXONED
Your choice of spirit, Demerara Sugar, Angostora Bitters, Orange Bitters

DAIQUIRI
Doorly’s 3yr Rum, Lime, Sugar

MARTINI
Gin or Vodka, Dolin Dry Vermouth, Lemon Twist or Olive

MARGARITA
Tapatio Tequila or Banhez Mezcal, Cointreau, Lime, Agave

CLOVER CLUB
Portobello Road Gin,  Dry Vermouth, Raspberry, Egg White, Lemon

AVIATION
Portobello Road Gin, Maraschino, Tempus Fugit Creme de Violettes, Lemon

MARTINEZ
Bols Genever Barrel Aged, Cocchi Dopo Teatro Vermouth, Maraschino, Orange Bitters

WHISKEY SOUR
Maker’s Mark Bourbon or Rittenhouse Rye, Egg White, Lemon, Sugar

VIEUX CARRÉ
Rittenhouse Rye Whiskey, Martell VS Cognac, Cocchi Torino Sweet Vermouth, 

Benedictine, Peychaud’s Bitters

TRADER VIC’S MAI TAI
Appleton Estate 8 Year Old Reserve, Rhum JM Blanc,  

Pierre Ferrand Orange Curacao, Orgeat Almond Syrup, Lime

CLASSICS
FROM £14

GAUDI
Davna Rye Vodka, Gibson’s Fig Leaf Liqueur,  

Raspberry, Lemon, Rosemary

FRENCH WEST COCONUT DAQUIRI
Plantation Pineapple Rum, Clement Mahina d’Noix de Coco,  

Pierre Ferrand Dry Curacao, Orange Bitters, Lime

LYNRACE NEGRONI
Salcombe Gin, Cocchi Dopo Teatro, Gran Classico Bitter 

THE PRIVATEER
Doorly’s XO Rum, Tempus Fugit Creme de Banane,  

Cocchi Torino

SENDAI SPRITZ
Choya Umeshu Japanese Plum, Vintage DOCG Prosecco,  

Falanghina White Wine, Limonata, Grapefruit Bitters

ESPRESSO MARTINI
Black Cow Pure Milk Vodka, Tempus Fugit Creme de Moka,  

Union Cold Brew Coffee

CAKE OR DEATH
Velvet Chocolate Wine, Cherry Heering, Davna Rye Vodka, 

Lemon, Black Walnut Bitters

SIGNATURE
£14



ALCOHOL-FREE

LAGER |  ALE

BITES

PENTIRE ADRIFT G&T
Rock Samphire, Headland Sage, Citrus

Served with Fever Tree Mediterranean Tonic

£11

PENTIRE COASTAL SPRITZ
Blood Orange, Sea Rosemary, Oakwood

Served with Fentiman’s Valencian Orange Tonic

£11

PAGO – 100% NATURAL FRUIT JUICES
Apricot – Peach – Mango – Pear

£4

CLAUSTHALER DRY HOPPED
Non-Alcoholic Beer - 0.4% ABV - 330ml

£6

CLAUSTHALER GRAPEFRUIT
Non-Alcoholic Beer - 0.5% ABV - 330ml

£6

PACIFICO CERVEZA CLARA - Pilsner 4.5% ABV - 355ml  £6

DUVEL 666 - Belgian Blonde 6.6% ABV – 330ml  £7

ST BERNARDUS - Belgian Dubbel 8.0% ABV – 330ml  £9

PENTIRE SEAWARD G&T
Pink Grapefruit, Sea Rosemary, Woodruff

Served with Fever Tree Tonic

£11

 Harlequin Olives, Pitted  £4

Picos  £2.5

Smoked Almonds  £4

Prosciutto Crisps  £5.5

WHITE

ROBERTO SAROTTO GAVI DI GAVI 2024
 ‘BRIC SASSI’,  ITALY

Orange, Peach, Blossom

|   £38

FATTORIA LA RIVOLTA
FALANGHINA 2024

CAMPAGNIA , ITALY
Lemon Peel, Peaches, Almonds

£8.7   | £23.5  |   £35

COLLALTO, CONEGLIANO VALDOBBIADENE 
PROSECCO SUPERIORE 2023

VENETO, ITALY - VEGAN
Peach with creamy character

£8   |   £45

CHAMPAGNE GALLIMARD PÈRE & FILS  
BLANC DE NOIRS BRUT

CÔTE DES BARS, CHAMPAGNE, FRANCE
Berries, Citrus, Dough

|   £85

SPARKLING     125ml      750ml

FURLEIGH ESTATE
CLASSIC CUVÉE 2019

DORSET, ENGLAND - VEGAN
Green Apple, Brioche

|   £80

GRIFONE
PRIMITIVO 2023

PUGLIA , ITALY - VEGAN
Cranberry, Maraschino Cherry, Soft Vanilla

 £8.4  |  £23  |   £34

DOMAINE JONES FITOU
GRENACHE/SYRAH/CARIGNAN 2023

LANGUEDOC-ROUSILLON, FRANCE
Blackberries, Spice, Herbs

£10.30  |  £28  |   £44

WINE
    175ml     500ml     750mlRED



Fresh, Angelica, Coriander, Fennel Liquorice, Mint - £17

Clean, Green Anise, Fennel, Peppermint, Camamile - £19

ABSINTHE FOUNTAIN

Creamy, Fennel, Anise, Allspice, Dried Flowers - £22

Creamy, Anise, Fennel, Pine Sap, Mint - £22

Creamy, Fennel, Anise, Liquorice Root, Citrus Peel Coriander Seed - £22

LA FEE PARISIENNE (68%)

LA MAISON FONTAINE BLANCHE (55%)

JADE 1901 (68%)

JADE TERMINUS OXYGENÉE (68%)

JADE ESPRIT EDOUARD (72%)

The Traditional 19th Century way of enjoying what 
was once one of Europe’s most popular and 

notorious alcolohic libations

Each served in classic fashion using 35ml Absinthe
Accompanied by Acqua Panna Still Mineral Water

Creamy, Anise, Alpine Herbs, White Cacao, Peppermint - £19
TEMPUS FUGIT VIEUX PONTARLIER (65%)



MACHRIE MOOR CASK STRENGTH - ISLE OF ARRAN
Peppercorns, Nutmeg, Barrel Char, Lime Peel, Pineapple

LEDAIG 18YR - ISLE OF MULL
White Pepper, Grass, Lemon Peel, Iodine, Brine, Smoke

GLEN SCOTIA 12YR ICONS NO. 1  -  CAMPBELTOWN
Hazelnut, Walnut, Caramel, Salt, Lemon

COMPASS BOX HEDONISM - BLENDED
Vanilla Cream, Black Cherry, Sweet Spice, Sponge Cake

COMPASS BOX SPICE TREE - BLENDED
Gingernut Biscuits, Toffee Spices, Rich Vanilla, Pepper

AMERICAN WHISKEY

  £7.5  |  £13   

 £9.5  |  £17   

       £8  |  £14   

 Sgl  |  Dbl   
    25ml     50ml   

 £20  |  £37  

 £9  |  £16  

MELLOW CORN,  
KENTUCKY STRAIGHT CORN WHISKEY

Vanilla, Caramel, Toast, Brioche

BOOKER’S TRUE BARREL (BATCH 2022-02)
Pecan Pastries, Maple Syrup, Creamy Corn, Sticky Malt Loaf

WILD TURKEY 101
Toasted Oak, Cigar Box, Caramel, Cinnamon, Nutmeg

FOUR ROSES SMALL BATCH SELECT
Raspberry, Apricot, Orange, Creamy Vanilla, Clove

CATOCTIN CREEK RABBLE ROUSER RYE
Earthy Coffee, Lemon Zest, Clove, Oaky Vanilla, White Pepper

PIKESVILLE 6YR 100 STRAIGHT RYE
Earthy Coffee, Lemon Zest, Clove, Oaky Vanilla, White Pepper

GEORGE T.  STAGG (2022)
Toasted Pecan, Baking Spice, Vanilla, Cherry Pie,  

Black Coffee, Molasses

THOMAS HANDY STRAIGHT RYE (2022)
Baking Spice, Orange Peel, Meringue, Dark Chocolate,  

Cinnamon, Praline

RITTENHOUSE 100 RYE
Dried Spices, Dark Fruits, Cassia Bark, Nutmeg, Oak

CONTINUED OVERLEAF.. .

  £6.5  |  £11   

  £12  |  £22   

  £7  |  £12   

  £9  |  £16   

  £12.5  |  £23   

  £11.5  |  £21   

  £28  |  £52   

  £28  |  £52   

 £11  |  £20   

SCOTCH WHISKY
 £10  |  £18   

      £7.5  |  £13   

 £7  |  £12   

 £10  |  £18   

 £13.5  |  £24   

 £9.5  |  £17   

 £19.5  |  £36   

 Sgl  |  Dbl   
    25ml     50ml   

ABERFELDY 15YR - HIGHLAND
Honey, Forest Fruits, Oak, Spice, Rich Cacoa

GLEN GARIOCH 12YR - HIGHLAND
Dried fruit, Coffee, Toast, Oak

MACDUFF 21YR - HIGHLAND
Madeleines, Honeyed Prunes, Butter Fudge, Toffee 

GLENDRONACH 21YR PARLIAMENT - HIGHLAND
Golden Syrup, Fresh Raisins, Peach, Cocoa, Honeydew Melon

INVERGORDON 26YR 1996 - HIGHLAND
Warming spices, Sultanas, Cinnamon, Maple Granola

OLOROSUM 10YR - SPEYSIDE
Vanilla Fudge, Dried Fruits, Chocolate Raisins, Brazil Nuts

INCHGOWER 14YR FLORA & FAUNA - SPEYSIDE
Blossom, Apple Peel, Cacao, Citrus, Hay

MANNOCHMORE 16YR CHORLTON - SPEYSIDE
Praline, Sultanas, Candied Orange, Sticky Ginger Cake

CRAIGELLACHIE 10YR 2008 - SPEYSIDE
Charred Tropical Fruit, Caramelised Pineapple, Banana Chips, Mixed Spices

LAPHROAIG 10YR - ISLAY
Seaweed, Iodine, Wood Smoke, Oak

CAOL ILA 12YR - ISLAY
Oily, Tar, Toffee, Pear, Ash

BOWMORE 15YR - ISLAY
Rich Wood, Pine Oil, Toffee, Malt, Sherry Forward

LAGAVULIN 16Y - ISLAY
Peat Smoke, Brine, Orange, Pineapple, Kippers

PORT CHARLOTTE 10Y - ISLAY
Peat Smoke, Salted Sea Air, Custard Cream Biscuits, Ginger Snaps

EPIDION 10YR - ISLAY
Peat Smoke, Stone Fruits, Creamy Vanilla, Charred Herbs, Sticky Toffee

ARRAN BARREL RESERVE - ISLE OF ARRAN
Malty, Cinnamon Cereal, Vanilla Fudge, Green Apple

ARRAN SHERRY CASK - ISLE OF ARRAN
Sherry Forward, Cherries, Dark Chocolate, Raisins

ARRAN ‘THE BOTHY’ QUARTER CASK - ISLE OF ARRAN
Coconut, Almond, Apricot, Pineapple, Black pepper

 £9.5  |  £17   

 £9.5  |  £17   

 £9  |  £16   

      £13  |  £23   

      £8.5  |  £15   

 £11  |  £20   

 £9.5  |  £17   

 £10  |  £19   

 £21  |  £38   

 £8.5  |  £15   

 £9  |  £16   



OFF-LICENCE

All cocktails made in-house, hand-made and bottled by our bartenders.
 All you have to do is keep them cold and serve!

Please ask your bartender if there is something you would like that you  
do not see on this list. We can create custom, made to order bottles.

“If there is any spirit or liqueur you would like to get your hands on, however weird  
or wonderful, please let us know and we will do our best to source it for you”

Premium Bottled Cocktails to Takeaway £30 - 50cl

OLD FASHIONED
Maker’s Mark Bourbon, Sugar, Angostora Bitters, Orange Bitters

LYNRACE NEGRONI
Salcombe Gin, Cocchi Dopo Teatro Vermouth, Tempus Fugit Gran Classico Bitter

MANHATTAN
Maker’s Mark Bourbon, Cocchi Torino Sweet Vermouth, Dolin Dry Vermouth

MARTINEZ
Bols Genever Barrel Aged, Coccho Dopo Teatro Vermouth, Maraschino, Orange Bitters

BOULEVARDIER
Maker’s Mark Bourbon, Cocchi Torino Vermouth, Tempus Fugit Gran Classico Bitter

WORLD WHISKY

      £7  |  £12   

  £9.5  |  £17   

        £11  |  £19 

   £10  |  £18   

£7.5  |  £13   

   £11  |  £20   

OXFORD ARTISAN DISTILLERY RYE PURPLE GRAIN - ENGLAND 
Milk Chocolate, Raisins, Brioche, Hazelnut, Malt Loaf 

CIRCUMSTANTIAL WHEAT - BRISTOL
Toffee Apple, Creamy Vanilla, Butter, Chestnut, Dried Fruit

NIKKA YOICHI -  JAPAN
Smoke, Ripe Fruit, Almond, Walnuts, Chocolate

NIKKA HAKUSHU - JAPAN
Pine Needles, Grassy, Smoke,  Citrus Zest

NIKKA MIYAGIKYO - JAPAN
Stone Fruits, Peaches, Malted Barley, Sweet Spices

SAILOR’S HOME THE JOURNEY - IRELAND
Vanilla Custard, Apple Crumble, Cinnamon Sticks, Banana Bread

YELLOW SPOT - IRELAND
Honey, Fresh Coffee, Toasted Oak, Creme Brulee, Red Apples

GREEN SPOT - IRELAND
Malt, Toffee, Apple, Pear

      £9  |  £16   

   £7.5  |  £13   

 Sgl  |  Dbl   
    25ml     50ml   

AMERICAN WHISKEY  Sgl  |  Dbl   
    25ml     50ml   

KNOB CREEK 9YR
Charred Oak, Black Pepper, Dark Chocolate, Nut Oils

KNOB CREEK RYE
Spices, White Pepper, Dried Oak, Brown Sugar

MAKER’S MARK
Rich Spices, Barley Malt, Nut Oils, Butterscotch, Vanilla

MAKER’S MARK CASK STRENGTH
Brown Sugar, Rum-Soaked Raisins, Caramelised Walnuts, Winter Spices

      £7  |  £12   

 £7.5  |  £13   

      £6  |  £10   

      £9  |  £17

    £8.5  |  £15   

SAZERAC RYE
Rich Spices, Orange Marmalade, Allspice, Peanut Butter

MICHTER’S STRAIGHT RYE US#1
Dried Orange Peel, Stem Ginger, New Leather, Buttered Corn

COLONEL E.H. TAYLOR SMALL BATCH
Creamy Vanilla, Dry Spices, Cinnamon, Corn

BLANTON’S SINGLE BARREL
Dry Vanilla, Honey, Nutmeg, Clove, Demerara Sugar

EVAN WILLIAMS SINGLE BARREL 2014
Black Pepper, Walnut, Coconut, Butter, Caramel

HENRY MCKENNA SOUR MASH
Oak, Caramel, Mint, Sweet Vanilla, Corn, Brown Sugar

MB ROLAND STRAIGHT RYE 
Melted Brown Sugar, Cinnamon, Mint Chocolate, Buttered Corn

FOUR ROSES SINGLE BARREL
Stone Fruits, Prunes, Spices, Cherries, Cocoa

WILLET 4YR STRAIGHT RYE 
Rye Spice, Burnt Vanilla Custard, Velvety Melted Dark Chocolate

ROWAN’S CREEK
Créme Caramel, Toasted Oak, Vanilla Fudge, Citrus

NOAH’S MILL
Ginger, Black Pepper, Honey Sponge Cake, Cooked Pear

EAGLE RARE 10YR
Honey, Buttered Bread, Walnuts, Red Fruits

      £13  |  £22

      £13  |  £22

      £9  |  £16

      £6.5  |  £12

      £11.5  |  £21

 £9  |  £16   

    £11.5  |  £21   

 £7.5  |  £13   

      £9  |  £16   

   £7.5  |  £13   

   £9.5  |  £17   



Bar available to hire Sunday - Thursday 

Please contact us or speak to your bartender to find out more

PRIVATE HIRE

OPENING HOURS

Wednesday:  6 - 11pm

Thursday:  6 - 11pm

Friday:  6 - 12am

Saturday:  6 - 12am

Sunday:  6 - 10pm

COCKTAIL BAR OFF-LICENCE

Wednesday:  6 - 11pm

Thursday:  6 - 11pm

Friday:  6 - 12am

Saturday:  6 - 12am

Sunday:  6 - 10pm


