Pub & Restaurant

GIN LIST
Eat - Drink - Enjoy

Gin 25ml
Gordon’s London Dry Gin £3.50
Trendy younger sibling to Bombay Original, on whose recipe it is based (with a couple of extra
botanicals). Credited with kickstarting gin’s fashionability since its launch in 1987, Bombay
Sapphire has become a truly iconic brand, with its distinctive blue bottle recognisable in bars
the world over.

Beefeater Pink Strawberry Flavoured Gin £3.50
The soft fruit flavours of strawberry tune perfectly with classic notes of juniper and citrus to
produce a finely balanced contemporary London gin with a hit of sweet strawberry.

Bombay Sapphire Gin £4.50
Distilled from 100% grain. Hand selected exotic botanicals. The tantalising, smooth and
complex taste that you experience when you sip Bombay Sapphire gin, is described as fresh
citrus and juniper flavours combined with an elegant light spicy finish.

Tanqueray London Dry Gin £3.95
Tanqueray London Dry Gin is a perfect balance of four botanicals - juniper, coriander,
angelica and liquorice. It is distilled four times to remove any traces of neutral grain spirit and
allow the added flavours of the four classic gin botanicals to shine through.

Whitley Neill Rhubarb & Ginger Gin £3.95
Handcrafted gin. Inspired by the glory of the English Country Garden. Essence of
Rhubarb adds a tart crisp edge whilst the real ginger warms the palate Exceptional quality with
Full-Bodied complex finish.

Hendrick’s Gin £4.95
Hendrick’s wondrous botanical signature consists of flowers, roots, fruits, and seeds from the
world over. They function to complement and set the stage for our delicious duet of infusions:
Bulgarian Rosa Damascena petal and specially selected cucumbers from the finest producers

Chase Pink Grapefruit & Pomelo Gin £4.95
Pink Grapefruit & Pomelo Gin is crafted by copper pot distilling GB Gin with a bounty of
pink grapefruit and pomelo peels. A zippy and zesty gin should be garnished with a fleshy
wedge of pink grapefruit.

BLOOM London Dry Gin £4.95
BLOOM Gin was created by Joanne Moore, one of the world’s first female Gin Master
Distillers at the oldest gin distillery G&J. Chamomile, pomelo and honeysuckle were chosen as the three
key botanicals, each one helping in its own unique way to create a more delicate and subtle gin.

Malfy Con Arancia Sicilian Blood Orange Gin £4.95
Distilled with Blood Oranges from Sicily,Juniper and 5 other botanicals. On the nose it is orange
blossom, and zesty – on the palate it is zingy, citrus forward backed by classic herbal notes.

Seedlip Distilled Non-Alcoholic Spirits Garden 108 £3.50
A herbal & floral blend of hand-picked peas & homegrown hay with traditional plant distillates in
celebration of the English countryside. Best served with tonic for an adult & sophisticated alternative

£2.00
Premium Indian Tonic Water
Our Refreshingly Light Indian Tonic Water uses a handful of different botanicals,
including our distinctive natural quinine and oils from Mexican Bitter Oranges, to
give a uniquely clean and refreshing taste and aroma.

Refreshingly Light Aromatic Tonic Water
Ginger and cardamom give our Aromatic Tonic Water a gentle spice and
Madagascan vanilla adds a delicate sweetness. The result is a uniquely refreshing
aromatic flavour that has a dry and clean finish, with beautiful citrus notes.

Refreshingly Light Tonic Water
Our Refreshingly Light Indian Tonic Water uses a handful of different botanicals,
including our distinctive natural quinine and oils from Mexican Bitter Oranges, to
give a uniquely clean and refreshing taste and aroma.

Refreshingly Light Elderflower Tonic Water
The delicate and sweet flavour of elderflower is perfectly balanced by the soft
bitterness of the quinine, which pairs perfectly with fresh and floral gins and
premium vodkas.

Refreshingly Light Cucumber Tonic Water
The light, crisp notes of cucumber essence is perfectly balanced with the soft
bitterness of quinine. A uniquely clean and fresh finish with none of the cloying
aftertaste you get from artificial sweeteners.
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