


if you’re tempted... take me!

www.bar-so.com
(01202) 20 30 50

So drink?



So Please...

no drugs
no smoking 
know your limits
drink responsibly 
do not drink & drive
keep an eye on your drink

WORLD SPIRITS
Jose Cuervo Especial Gold 	38	 2.90
Jose Cuervo Classico	 38	 2.90
Jose Cuervo Traditional	 38	 3.10
Courvoisier		  40        	 2.90
Remy Martin		  40         	 3.60
Amaretto		  28	 2.90 	
Apple Sourz		  15	 2.90
Archers			   23	 2.60
Bailey’s*			   17	 3.20
Bénédictine		  40	 2.60
Campari			  25	 2.50
Chambord		  16.5	 2.60
Cointreau		  40	 2.60 
Drambuie		  40	 2.90
Frangelico		  24	 2.60
Galliano			   30	 2.60 
Grand Marnier		  40	 2.80
Jagermeister		  35	 2.90
Kahlua			   20	 2.60 	
Malibu			   21	 2.60 
Midori Melon		  20	 2.70
Pampero Especial Rum	 40 	 2.80
Pernod			   40	 2.70 
Pimms*			   25	 2.90
Sambuca Luxardo		 38	 3.20 	
Black Sambuca		  38	 3.20	
Southern Comfort		  35	 2.60 
Tequila Rose		  17	 2.80 
Tia Maria			  26.5	 2.60 	
Martini Bianco, Dry, Rosso*	 15	 2.50
Marie Brizard:
Blue Curacao		  21	 2.00 
Crème de menthe blanc	 23	 2.00		
Créme de Banane	 22	 2.00 	
Crème de Cassis		  16	 2.00 	
Crème de Fraise		  20	 2.00 	
Framboise		  20	 2.00 	
Créme de Cacao Brun	 22	 2.00 	
Créme de Cacao Blanc	 22	 2.00 	
Peche du Verger		  18	 2.00 	
Tio Peppe*		  15	 2.50 	
Triple Sec Curacao	 38	 2.00
Teichenne Vanilla 		 20 	 2.60
	Red Bull 			   N/A	 2.60

*are all served by 
measurement 

of 50ml.	

Bar So & 1812
Winners of the 2008

Best Bar None Awards.

We’d like to extend our warm thanks
  to our customers for their loyal support
and to our staff for all their hard work.



So Welcome...

ON TAP		               ABV%      PRICE £
Fosters			   4	 3.50 
Kronenbourg		  4	 3.60 
John Smiths		  3.8	 3.20 
Guinness			  4.1	 3.80 
		
BOTTLES (330ML)	 	
Corona Extra		  4.6	 3.50 
Budweiser		  5	 3.60 
Asahi			   5	 3.50
Peroni		    	 5.1 	 3.60
Smirnoff Ice		  5 	 3.60
Bulmers Cider 		  4.5%  	 4.00 
	
VODKA, GIN, RUM, WHISKEY & BOURBON
Grey Goose Vodka  	 40    	 3.20
Zubrowka Bison Grass 	 40   	 2.90
Smirnoff Vodka		  37.5	 2.70 
Smirnoff Black		  40	 3.00 
Smirnoff Norsk		  37.5	 2.70 
Absolut Vodka, Citron	 40	 2.80 
Raspberry, Peper, Kurrant		
Manderin, Vanilla, 				 
Gordons Gin		  37.5	 2.60 
Bombay Sapphire		 40	 2.70 
Tanqueray 		  43.1 	 2.80
Bacardi 			   37.5	 2.60 
Bacardi Oro		  37.5	 2.80 
Captain Morgans Rum	 40	 2.60 
Havana Club 3 yr		  40	 2.70 
Havana Especial		  40	 2.80
Havana Club No.7		 40	 3.00
Morgans Spiced Rum	 35	 2.70 
Mount Gay Rum		  40	 2.70 
Mount Gay Extra Old	 43       	 3.30
Sailor Jerry Spiced Rum 	 40 	 2.80
Sagatiba Pura Cachaça	 40	 2.60
Bulleit Bourbon		  40	 2.80
Canadian Club Whiskey	 40        	 2.80 
Famous Grouse		  40	 2.60 
Jamesons		  40	 2.70 
Jack Daniels		  40	 2.80 
Johnnie Walker Black label	 40	 3.10 
Makers Mark		  45	 2.90 
Monkey Shoulder		  40	 3.10



So Popular?
The five most popular cocktails in 
bar So over the last five years… 	             £5.25

Mojito -  Pampero Especial Rum 
muddled with fresh lime, sugar syrup 
and mint leaves over crushed ice

Cosmopolitan – Absolut Citron 
Vodka, Cointreau, fresh lime & 
cranberry juice

Long Island Iced Tea – Five white 
spirits with lemon juice, balanced 
with Cola (ask for variations)

Strawberry Daiquiri – served neat 
or frozen with Bacardi blanco, 
lemon juice & strawberry puree

Caipirinha – 21st century method
with Sagatiba Cachaça Pura, 
muddled limes, sugar syrup and ice

Gingerbread Man – a delicious mix 
of Mount Gay XO, Grand Marnier, 
Gingerbread syrup, lemon juice over 
crushed ice

Strawberry Mojito – succulent fresh 
strawberries muddled, built & stirred 
with lime, sugar syrup, mint leaves & 
Pampero Especial over crushed ice

So Evolve? 
Developing a taste for the best….           £5.50

So cocktails...

So Tango?
EVERY MONDAY

Tango 
Argentino
with Eduardo from Buenos Aires

7.30pm -11pm. £7 per class.
Beginner level upwards
For information call: 07966716689

Salsa Classes for all levels at 8.30pm

Room 1: Absolute Beginners
Room 2: Improvers to Intermediate 
Room 3: Intermediates and Advanced

10pm-1am: Viva Cuba Freestyle
The south coasts premier weekly salsa
party with Salsa Explosion DJ Enrique Perez.

Admission: 
Classes: £6, £5 Students with ID, Party only: £3



Margarita – a timeless classic with 
Jose Cuervo Classico, Triple Sec, 
lemon & gomme (ask for variations)

Peach Melba Cooler – Vanilla 
Schnapps, Vodka, Framboise and 
peach puree built, then topped with 
lemonade

Piña Colada – Bacardi, Malibu, 
cream & pineapple over ice

Japanese Slipper – Midori, 
Cointreau and a hint of Tequila

Bellini – Champagne with white 
peach puree and a dash of Peche 
du Verger

Rossini – Champagne with 
strawberry puree

Mockjito – lime juice with sugar 
syrup, fresh mint leaves and apple 
juice, stirred over crushed ice

Strawberry Laura – blended to 
frozen with strawberries, sirop de 
fraise & apple juice

So Champagne Cocktails?  
Go on, treat yourself… 		              £7.25

Non-alcoholic Cocktails 
(ask for some more ideas) 	              £2.50

Choose from a selection of delicious dishes 
from our new Brasserie menu for a pre-show 
dinner, after work meal or if you just can’t 
face cooking! 

Limited parking available. Pre-booking is advised.

Due to the popularity of our 3 courses for £12 
Brasserie evenings, we have now extended 
the offer to...

Highly commended at the Bournemouth
Tourism awards 2008: Best Taste



So White?
 
Pinot Grigio San Antonio 2007* 
Italy, Veneto, 12%, Dry
Well balanced with a 		     Btl  14.50 
delicate perfume and           250ml    4.50
fresh apple fruit. 	            175ml    4.15

Il Paradosso Inzolia Chardonnay* 
2006 Italy, Sicily, 12%, Dry	 Btl  13.95
A superb dry white with         250ml    4.25 
scents of apricot & honey     175ml   3.95
 
Duc de Chapelle Sauvignon Blanc 2007*
France, Comte Tolosan, 12%, Bone Dry
Award winning Sauvignon 	     Btl  13.95
with exotic gooseberry &       250ml   4.25 
grapefruit flavours.                 175ml    3.95
 

So Red?
 
Avanti Shiraz Malbec 2006 Argentina*
San Juan, 13.5%, Medium	     Btl  13.50
Beautiflul, soft and easy         250ml   4.25
drinking  with sweet                175ml   3.95
cherry & berry fruits.
 
Los Caminos 2007 Cabernet Sauvignon*
Chile, 13.5%, Medium
Soft and supple,	 Btl  13.50
rich with blackcurrant          250ml    4.25
and cherry fruit.         	            175ml   3.95 
  

Hire our exclusive new 
Champagne Lounge 
in the heart of the 
action in Bar So’s main 
room. The lounge
offers a luxury private 
seating area for up 
to 20 people making 
it perfect for special 
occasions. Please ask 
for more details on our 
lounge hire packages 
or call 01202 20 30 50.

The
Champagne 
Lounge...



So Peckish?
A little something to stave off 
the hunger for long enough....

Bar Bites available 11am - 9pm 

Japanese Rice Cracker 	£1.50

Bombay Mix			  £1.50

Chilli Crackers		  £1.50

So Rose?
 
Pinot Grigio `Ramato` Il Barco 2007*
Italy, Veneto, 12.5%, Dry
Aromas of peach and 	 Btl 13.95
rose petals and soft, 		  250ml 4.50
red fruit flavours.		  175ml 4.15

Prosecco Raboso Rose Borgo del col Alto
NV, Italy, 11% Off dry 
Delicate pink sparkling 	 Btl 22.00
wine with summer fruit		 125ml 6.25 
aromas. Easy to drink.		

 

So Champagne?
AR Lenoble Brut Intense N.V.	 Btl 40.00
France, 12%, Dry	             125ml  7.50
Straw colour with fine bubbles 
and a fruity open nose. Fresh,
light and lively on the palate,
with long lasting flavour.

Bollinger 	             Btl 60.00
Special Cuvee NV  
Bone dry, full-bodied 
wine with the classic, 
biscuity finesse.

Laurent Perrier Rose NV 	 Btl 75.00
Complex, soft and full 
flavoured. The House
coincidentally was also 
established in the 
year 1812.

*Wine is served in 250ml measure as standard



Your friends...

Your music...

Your party...


