
 

 
 

The Goring’s Centenary Cocktails – Autumn 2010 
 

 
 
November 2010: As part of its centenary celebrations this year, The Goring, the only five-star 
hotel in London that is still owned and run by the family that built it, will introduce four new 
cocktails to its Cocktail Menu in October. Head Barman, Brian Kinsella, has taken each of the 
four Gorings’ favourite tipples, and given it a modern twist. The Jeremy Mojito,          The 
George Martini, The O G Negroni and The O R Champagne Cocktail, are guaranteed to 
brighten up the autumn evenings, as the nights draw in.  
 

The Jeremy Mojito 
Jeremy Goring is the fourth and current Goring to run The Goring. His great-grandfather,    
O G Goring opened the hotel he had built in 1910. 

   
 

 
 

6 pieces of Lime muddled in a 
Highball glass 

 

Havana Club 5cl 
Limoncello 1 cl (a dash) 

 
Top up with Coke 

Add ice cubes 
 

Garnish: Slice of Lime 
Glass: Highball 

 

The George Martini 
George Goring ran The Goring for 43 years. In honour of his invaluable services to the hotel 
industry, George was awarded the OBE in 1992, and voted Hotelier of the Year by his 
peers. 
 

    



 

 
 

Smirnoff Vodka 3 cl 

 

Absolut Citron 2 cl 
Limoncello 2 cl 

 
Method: shaken 

 
Garnish: Lime Twist 

Glass: Martini 

 

The O G Negroni 
The son of The Goring’s founder, O R Goring, O G Goring took over as Managing Director in 
1926. 
 

 

 
 

Campari 5 cl 

 

Elderflower Cordial 2cl 
Drambuie 1 cl 

Top up with Soda 
Dash with Martini Rosso 

Add Ice 
 

Method: build in glass 
 
Garnish: Orange slice and Cherry 

 Glass: Old Fashioned  
 

The O R Champagne Cocktail 
O R Goring proudly opened his Belgravia hotel on 2 March, 1910, and was the first hotelier 
in the world to install en-suite bathrooms in each room. 
 

 

 
                       

 

 

 
Sugar cube with Angostura Bitter 

Grand Marnier 2 cl 
Top up with champagne 

 
Method: build in glass 

Glass: Champagne Flute or Saucer 

 
From October until the end of the year, guests of The Goring’s Bar can enjoy the re-invented 
classic cocktails. With its open fire and gloriously theatrical interiors, there is no better place 
for an autumnal libation than the Bar at The Goring. 
 

Further Information: Lucinda Buxton, Demelza Dallow, Katie O’Lone, Mango PR 
Lucinda.Buxton@mangopr.co.uk / Demelza.dallow@mangopr.co.uk / 

katie.olone@mangopr.co.uk 
Telephone 0207 421 2500 

 
NOTE TO EDITORS 
 
ABOUT THE GORING 
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The Goring (www.thegoring.com) was opened by Otto Goring in 1910.  In its centenary year, it is now the only 
five star luxury hotel in London that is owned and run by the family that built it.  The Bar has been gloriously 

transformed by designer Tim Gosling in a theatrical, Empire style, with gilded ceilings, swagged curtains and bespoke 

carpets.  Above all, The Goring reflects one family’s passion for quality – whose members have prided 
themselves on providing comfort, good food and drink and the most attentive service for almost one hundred 
years. 

 

 

http://www.thegoring.com/

