
Welcome to Bedford Soda & Liquor.

It affords us the greatest gratification to 
inscribe to you this little volume of recipes 
for “American & other Drinks”.

Along with an offering of quality liquor, 
beer, wine, tea & coffee, all of the mixed 
drinks listed are inspired by the American 
beverage scene. In particular New York 
trends ranging from the late 1800s golden 
era, through the 1930s drug store soda 
shop era to todays modern mixological 
millennium. All with our own unique 
“Bedford Soda & Liquor” twists.

We also offer a fine selection of non 
alcoholic sodas and iced teas hand mixed 
from the fountain along with shakes & 
frappés for the young at heart.

Our highly experienced & passionate bar 
team love creating customised drinks to 
suit your needs so feel free to challenge us 
to mix something uniquely special or your 
favourite classic. 

INTRODUCTION



LIGHT & REFRESHING 

Vodka Daisy 13 
Vodka, Vanilla, Passionfruit, Basil, Lemon, Mandarin

Gin Daisy 13 
Gin, Gold Kiwifruit, Cucumber, Mint, Lime

Caribbean Daisy 13 
Dark Rum, Dry Sherry, Mango, Lemon, Angostura Bitters

Strawberry Americano 13 
Campari, Sweet Vermouth, Spiced Strawberry Shrub

Mamie Taylor 15 
Blended Whiskey, Pimm’s Cup, Lemon, Ginger

Bourbon County Spritz 15 
Bourbon, Elderflower, Dry Vermouth, Boston Bitters, Thyme



BRIGHT & SEASONAL 

Canal Street Margarita 18 
Blanco Tequila, Mezcal, Cucumber, Lime, Agave, Sesame Oil

When in Trinidad 18 
Aged Rum, Angostura Amaro, Banana, Lime

Spanish Harlem 18 
White Rum, Amaro Montenegro, Falernum, Pineapple, Lemon, IPA 

Maison Fizz 18 
Gin, Lemon, Sorbet, Eggwhite, Absinthe

Second Amendment 18 
Gun Powder Rum, White Rum, Watermelon, Aperol, Orgeat, Lime

Hawaiian Time 25 
White Rum, Blue Curacao, Pineapple, Honey, Lime, Tiki Bitters



BOLD & BOOZY 

Negroni Bianco 18 
Gin, Cocchi Americano, Peach, Orange Bitters

Ellis Island 18 
Oloroso Sherry, Apple Brandy, Fig Liqueur, Honey, Orange Bitters

Corpse Reviver No. 4 18 
Gin, Lemon, Dry Curacao, Honey, Fennel, Liquorice Root  
and an assortment of Herbs and Spices clarified into a  
Silky Milk Punch

Red Velvet 18 
Bourbon, Falernum, Coconut Water, Peychauds Bitters 
*Please Don’t Tell, New York

Below the Border 18 
Mezcal, Sweet Vermouth, Cynar, Orange Peel

West Side Story 22 
Coconut Infused Rum, Coffee Bean, Brown Sugar, Chocolate Bitters 
Served with a cloud of Maple Smoke



NEW & OLD 

Negroni Spagliato 17 
Campari, Sweet Vermouth, Prosecco

Air Mail 17 
White Rum, Lime, Honey, Sparkling Wine

Pegu Club 17 
Gin, Dry Curacao, Lime, Orange Bitters, Angostura Bitters

Mint Julep 17 
Bourbon, Mint, Sugar, Angostura Bitters 

Mai Tai  17 
Aged Rum, Dry Curacao, Lime, Orgeat

Old Fashioned  17 
Bourbon, Brown Sugar, Bitters

PLEASE FEEL FREE TO ASK THE BAR 
OR WAIT S TAFF FOR YOUR FAVOURITE 
CLASSIC COCKTAIL OR A SPECIALISED 
DRINK ESPECIALLY TO SUIT YOUR NEEDS

REQUESTS



DRINKS TO SHARE / SERVES 2-4 PEOPLE

Polynesian Painkiller 
A blend of Rums, Tropical Fruits and Carribbean Spice 35 
‘Volcano’ option presented flaming in a Tiki Bowl 40

Steaming Copper Kettle 35 
Ketel One Vodka and Dry Vermouth combined with Apple, 
Feijoa, Citrus, Basil, Cucumber, and sweetened with Feijoa and Honey 
Served ‘Steaming’ cold from the Kettle over Dry Ice

The Admiral’s Punch 40 
Hendrick’s Gin, Aperitif Wine, Raspberry, Pink Grapefruit and Mint 
Dusted with Icing Sugar and topped with Sparkling Wine

Midsummer Dream 40 
Chamomile infused Bourbon combined with Peach Liqueur, 
Lemon, Honey, Orange Bitters and finished with a splash of Soda



Salted Caramel  16 
Salted Caramel, Maltesers, Johnnie Walker Black Whisky 
Finished off with crushed Maltesers

Rum & Black Forest  16 
Oreo Cookies, Chocolate, Cherries and Bacardi 8yo Rum 
Covered in Freeze Dried Cherries and Mint

Banana, Honey, Peanut Butter  16 
Banana, Honey, Peanut Butter, Bulleit Bourbon 
Topped with Cinnamon Dust

Coconut & Strawberry  16 
Strawberry, Honey, Coconut, Bacardi Carta Blanca 
Garnished with Cinnamon Quills, Icing Sugar and Edible Flowers





TAPS Glass

Sundown Lager 9 
Williamsburg Pale Ale 9 
Bushwick Cider 9

Emerson’s Pilsner 11 
Little Creatures Pale Ale 12 
Kirin 11

BOTTLE

Budweiser 8 
Pacifico 9 
Steinlager Mid-Strength 7 
Emerson’s Bookbinder 11 
Panhead Whitewall Wheat Beer 11 
Panhead Portroad Pilsner 11 
Panhead Super Charger APA 11 
Panhead Blacktop Oat Stout 11 
Little Creatures IPA 11

Handle

11 
11 
11

Jug

22 
22 
23
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WHITE Glass

Russian Jack 10 
Sauvignon Blanc, Marlborough

Dog Point 14 
Sauvignon Blanc, Marlborough

The Ned 10 
Pinot Gris, Marlborough

Lake Hayes 11 
Pinot Gris, Central Otago

Te Whare Ra 13 
Dry Riesling, Marlborough

Matawhero 12 
Chenin Blanc, Gisborne

Trinity Hill 10 
Chardonnay, Hawkes Bay

Columbia Crest 13 
Chardonnay, Washington, USA

Te Whare Ra ‘Toru’ 12 
Gewurztraminer, Riesling, Pinot Gris

SPARKLING WINE 

Da Luca 10 
Prosecco, Sicily, Italy

Morton Estate Black Label 2005 13 
Methode Traditionelle, Hawkes Bay

G. H. Mumm 18 
Champagne, France

Bollinger 
Champagne, France
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64 

72 

46 

55 

75 

68 

60 

75 

56 

60 

72 

RED Glass

Roaring Meg 13 
Pinot Noir, Central Otago

Mountford Village 14 
Pinot Noir, Waipara

Santa Ana 10 
Malbec, Mendoza, Argentina 

Romeo and Juliet’s Wall 11 
Passimento, Veneto, Italy

Quarter Acre 15 
Syrah, Hawkes Bay

Mothers Milk 14 
Shiraz, Barossa Valley, Australia

Angus the Bull 12 
Cabernet Sauvignon, Victoria, Australia

Morton Estate Black Label 15 
Merlot, Hawkes Bay 

ROSÉ 

Trinity Hill 11 
Rosé, Hawkes Bay

Sacha Lichine ‘Le Poussin’ 12 
Rosé, Languedoc, France

Amisfield 14 
Rosé, Central Otago



Handcrafted Sodas 6 
Passionfruit, Basil, Mandarin & Lemon 
Gold Kiwifruit, Mint, Lime & Cucumber 
Mango, Lemon, Honey & Ginger 
Strawberry Shrub & Lemon 
Elderflower, Thyme & Lemon

Shakes 9 
Banana, Honey, Peanut Butter 
Oreo, Chocolate, Cherry – Black Forest 
Salted Caramel, Maltesers, Vanilla Ice Cream 
Strawberry, Honey, Coconut

Soft Drinks & Juices 
Bottled and Can Sodas – Ginger Beer / Red Bull 6 
Gun Sodas – Coke / Lemonade / Ginger Ale / Tonic 5 
Juice – Orange / Cranberry / Apple / Pineapple 5

Hot Beverages 
Forage and Bloom Tea – English Breakfast / Earl Grey  5 
Green & Lemon Verbena / Kawakawa, Lemongrass & Ginger 
Peppermint / Chamomile, Rose & Rooibos 
Coffee – All Your Favourite Expresso Style Coffees Available 4/5 
Hot Chocolate 5





Shoestring Fries 
With some Extra Goodness – Add Bacon – $2 / Cheese $2 / Gravy $2 6

Tater Tots 
With some Extra Goodness – Add Bacon – $2 / Cheese $2 / Gravy $2 6

Mixed Olive Plate 6

Onion Rings 6

Mac & Cheese 
With some Extra Goodness – Add Bacon – $2 12

Garlic & Herb Buttered Prawns 
With Citrus Mayonnaise and Sweet Chilli 14

Crispy Fried Chicken Strips
With Hickory Smoked Tomato & Chilli Sauce 16

Board Of Balls
Ask Your Server for Sauce and Ball Selection 25



Ice Cream Sundaes 
Chocolate, Passionfruit, Wild Berry, Salted Caramel 

S’Mores Brulee 
Chocolate Biscuit and Marshmallow  

American Cheesecake
Ask Your Server for Today’s Special 

Deep Fried Oreo Cookies 
Served with Vanilla Ice-Cream

$10



FOLLOW US

BEDFORDSODALIQUOR.CO.NZ

P :: 09 378 7362

E :: DRINK@BEDFORDSODALIQUOR.CO.NZ

THANK YOU FOR VISITING


