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Why comfort-food cocktails are dominating bar menus in 2025

26 FEBRUARY 2026

From butter-washed Bourbon to cheese-infused cream, nostalgic pantry staples are reshaping the cocktail
landscape. As consumers seek comfort and craft in uncertain times, bartenders are blending culinary
techniques with spirits to create rich, memory-evoking drinks. Kathleen Willcox reports.

When life feels uncertain, people turn to comfort. Children want hugs and blankies, adults want mac n' cheese and
buttery treats. The onslaught of negative news cycles, entrenched long-term conflict and violence and economic

uncertainty is serving up a cocktail of stress and low-grade depression that no one wants, which has, predictably, led
to a corresponding rise in saturated fat consumption.

And while the world's problems can't be solved with deep-fried dishes and buttery cocktails, ordering data and
conversations with drinks managers across the country show that it hasn't stopped folks from trying.

In 2025, Grubhub's most-ordered items included chicken nuggets, hot dogs, protein-powered cinnamon rolls and
cookies, and sausage, egg and cheese sandwiches. In cocktail bars across the country, the vibe was similar:
everyone wanted nostalgic, comforting, escapist cocktails.

While showy throwbacks like the Margarita, Old Fashioned and Negroni dominated headlines, there was also a more
subtle, but undeniable trend afoot: mixologists were finding ways to offer compelling comfort to thirsty drinkers, often
with butter-tinged cocktails, and other homey culinary staples infused with bracing spirits.









