AVIATION GIN 3.40

Aviation belongs to an entirely new category of dry gins. These gins
embody a shifi away from the tendency to use juniper, towards a more
balanced array of botanicals. Aviation explores the rich, floral and
savoury notes of lavender, cardamom, & sarsaparilla to capture the
lushness, spice, creativity, and freshness of the Pacific Northwest.

PAIRS WELL WITH: FEVER TREE TONIC

GARNISH WITH: STAR ANISE & PLUM

BATHTUB GIN 3.25

An extraordinary award-winning gin from Ableforth’s. Made using the
traditional method of Cold Compounding or in layman’s terms — infusing.
Very high quality copper pot-still spirit is infused with ingredients
including juniper, orange peel, coriander, cinnamon, cloves & cardamom,
with the length of the compounding period controlled entirely by periodic
sampling. The result is an extraordinary gin, lightly tinted by the
botanicals, & with a flavour which is both bold & perfumed all at once.
PAIRS WELL WITH: FRANKLIN & SONS TONIC

GARNISH WITH: TWIST OF ORANGE PEEL

Made using only three very unique botanicals: Honeysuckle, Chamomile
& Pomelo. This is a uniquely sweet & floral gin.

PAIRS WELL WITH: FRANKLIN & SONS TONIC

GARNISH WITH: STRAWBERRIES & MINT SPRIG

Designed to be smooth & approachable enough to drink neat yet still
hold its own in a G&T or cocktail. The use of blackberries, blueberries &
almonds all help to create a well- balanced & fruity flavour.

PAIRS WELL WITH: FRANKLIN & SONS TONIC

GARNISH WITH: GRAPEFRUIT

BULLDOG GIN 3.00

A citrus-led English gin made using 12 botanicals to create a complex &
balanced flavour profile with some notable unique flavours as well.
PAIRS WELL WITH: FEVER TREE TONIC

GARNISH WITH: GRAPEFRUIT & LEMON TWIST

CAORUNN SMALL BATCH GIN 3.10

A Scottish gin that focuses on foraging local highland botanicals &
distilling them into the spirit to create an authentic Scottish gin.
Botanicals include heather, rowan berries, dandelion & apple with
many more Celtic ingredients.

PAIRS WELL WITH: FEVER TREE TONIC

GARNISH WITH: APPLE

DA MHILE SEAWEED 3.80

An intriguing variation on Da Mhile’s small batch Welsh gin which
is triple-filtered and then infused with local seaweed for 3 weeks,
imparting a delicate coastal character.

PAIRS WELL WITH: FEVER TREE MEDITERRANEAN TONIGC
GARNISH WITH: KIWI

DEATH’S DOOR GIN 3.85

Made in Wisconsin with a focus on simplicity, this gin uses Death’s Door
Vodka as the base spirit, to which only 3 botanicals are added; juniper,
coriander & fennel, all distinctly noticeable, yet perfectly balanced.
PAIRS WELL WITH: FEVER TREE MEDITERRANEAN TONIC

GARNISH WITH: APPLE & LEMON TWIST

FIFTY POUNDS 3.80

The name comes from the 1736 gin act which levied a fee of 50 pounds
on anyone wishing to produce gin... only 2 people paid it! This gin is
painstakingly batch distilled, producing the best quality gin possible by
discarding the ‘heads’ & ‘tails’ of the spirit, filtering & then allowing it to
rest for several weeks, fully integrating flavours before bottling at 43.5%
PAIRS WELL WITH: FRANKLIN & SONS TONIC

GARNISH WITH: FRESH MINT & ORANGE

FOREST GIN 5.20

This gin is a family-made gin from Macclesfield which uses some classic
botanicals alongside locally foraged ingredients from the forest near their
home. Each batch is therefore unique, depending on the season.

PAIRS WELL WITH: FEVER TREE MEDITERRANEAN TONIC

GARNISH WITH: ROSEMARY SPRIG

G’VINE FLORAISON

Produced in the Cognac region using a grape-based spirit, made much the
same way as Brandy initially, using Ugni Blanc grapes. It also has several
other unique botanicals such as cubeb berries & vine flowers.

PAIRS WELL WITH: FEVER TREE TONIC

GARNISH WITH: MANGO OR PLUM

GIN MARE 3.70

A Spanish gin which uses familiar botanicals from the region like olives,
rosemary, thyme & basil to give this spirit a distinctly Mediterranean
Sflavour. The result is a very herbal, almost savoury gin.

PAIRS WELL WITH: FEVER TREE MEDITERRANEAN TONIC
GARNISH WITH: ROSEMARY SPRIG

HENDRICK’S 3.10

Scottish gin focusing on rose petals & cucumber as its main botanicals.
It’s produced using two different types of stills to create a smooth yet
Sflavoursome spirit with a refreshing taste.

PAIRS WELL WITH: FRANKLIN & SONS TONIC

GARNISH WITH: CUCUMBER

Jinzu is a blend of English gin (made using classic botanicals alongside
yuzu and cherry blossom) & Japanese sake. Due to its unique recipe,
Jinzu has a flavour & texture like no other gin.

PAIRS WELL WITH: FRANKLIN & SONS TONIC

GARNISH WITH: PLUM

LEEDS GIN 3.50

Distilled in the heart of the city with local botanicals, Leeds Gin is a fresh,
Yorkshire gin. The gin was inspired by the spirit of Leeds, as well as the
potential of Yorkshire’s most famous export, rhubarb.

PAIRS WELL WITH: FEVER TREE TONIC

GARNISH WITH: ORANGE SLICE

MANCHESTER GIN RASPBERRY INFUSED 5.10

This gin from rainy Manchester boasts 12 botanicals including juniper,
coriander, almond, dandelion, burdock root & fresh raspberries. It's
quite a delicate gin with notes of raspberry, rose & slight citrus flavours.
PAIRS WELL WITH: FEVER TREE MEDITERRANEAN TONIC

GARNISH WITH: RASPBERRIES & MINT SPRIG

MARTIN MILLER’S WESTBOURNE 3.30

The gin is distilled in England & then shipped to Iceland to be watered
down with volcanic spring water before returning to be bottled. Awarded
the title of World's Best Gin in 2011 as well as World'’s Best Spirit!

PAIRS WELL WITH: FEVER TREE TONIC

GARNISH WITH: CUCUMBER OR FRESH LIME

MONKEY 47 5.30

An intriguing gin from The Black Forest in Germany which gets its name
from having 47 different botanicals & bottled at 47%. The huge array
of botanicals give this gin an incredible depth of flavour & complexity.
PAIRS WELL WITH: FRANKLIN & SONS TONIC

GARNISH WITH: SAGE LEAF & LIME WHEEL

NO. 208 3.90
The 209th gin distillery to be registered in the USA, hence the name! This
San Franciscan gin is quintuple-distilled & focuses on citrus and spice
notes to create a refreshing and well-balanced gin.

PAIRS WELL WITH: FEVER TREE TONIC

GARNISH WITH: LEMON PEEL



NORDES GALICIAN GIN 4.25

This gin is made using 12 botanicals all sourced from the local area
including eucalyptus, hibiscus, liquorice & tea. The unusual botanicals
help create a more herbal/floral flavour that’s quite summery.

PAIRS WELL WITH: FEVER TREE MEDITERRANEAN TONIC
GARNISH WITH: FRESH MINT LEAVES & LIME

Made by Berry Bros. & Rudd, the UK's oldest wine merchants, & named
afier their address at No. 8, St. James’ Street; this is a classic London
Dry style gin made using 6 botanicals.

PAIRS WELL WITH: FEVER TREE TONIC

GARNISH WITH: FRESH GRAPEFRUIT

PINK PEPPER 5.00

Distilled in the heart of the Cognac region of France this gin is made using
hand-picked pink peppercorns, vanilla, honey & cardamom amongst
other more traditional botanicals. These ingredients are all distilled
separately then blended to produced a wonderfully balanced gin.

PAIRS WELL WITH: FEVER TREE TONIC

GARNISH WITH: LIME & A TWIST OF BLACK PEPPER

PORTOBELLOD ROAD NO. 171 3.10

Created by Notting Hill bar Portobello Star, home of the Ginstitute. A very
traditional London Dry style gin containing 9 traditional botanicals.
PAIRS WELL WITH: FEVER TREE TONIC

GARNISH WITH: FRESH GRAPEFRUIT

ROCK ROSE GIN 3.60

Rock Rose gin gets its wonderful flavour from a carefully selected and
put together collection of local & traditional botanicals from Caithness
in Scotland. As well as botanicals you may be used to seeing in gin,

there are also more local ones. Sea Buckthorn is a silvery leafed shrub
that grows along the coastline and produces clusters of vibrant orange
berry-like fruit, soft, juicy & rich in oils. The fruit is highly celebrated for
its high vitamin C content, around 15 times more than an orange. Here
they are used for their taste gorgeously fruity yet crisp.

PAIRS WELL WITH: FEVER TREE MEDITERRANEAN TONIC

GARNISH WITH: ROSEMARY SPRIG

SACRED 3.30

Distilled under vacuum to create as fresh and aromatic a spirit as
possible. Ofits 12 different botanicals perhaps the most interesting is
frankincense, which lends the gin a subtle, unusual flavour.

PAIRS WELL WITH: FRANKLIN & SONS TONIC

GARNISH WITH: HIBISCUS

SHEFFIELD DRY GIN 3.65

Alongside traditional gin botanicals, an unusual selection of fennel,
cardamom & gentian root lend the gin its dry, herbaceous character. A
touch of grapefruit & lemon peel give balance, a final dash of Sheffield
honey & Henderson’s Relish bring more complexity to this unique spirit.

PAIRS WELL WITH: FRANKLIN & SONS TONIC

GARNISH WITH: ORANGE WEDGE OR PEEL WITH BLACK PEPPER

SILENT POOL 4.10

Made in Surrey next to the spring-fed lake that shares its name; Silent
Pool is a wonderfully fragrant and subtly sweet gin created using 24
botanicals including kaffir lime leaves, chamomile & lavender amongst
others.

PAIRS WELL WITH: FRANKLIN & SONS TONIC

GARNISH WITH: ORANGE WEDGE

SIPSMITHS LONDON DRY 3.60
The first traditional copper distillery set up in London since 1820. They
aimed to produce a classic London Dry gin. Made in very small batches,
entirely by hand to produce the highest quality expression possible.

PAIRS WELL WITH: FEVER TREE TONIC

GARNISH WITH: LIME & JUNIPER BERRIES

SLINGSBY 4.10

A classic London-Dry, true to the style. Slingsby is made in Harrogate
using local water from the aquifer there and flavoured using a blend of
24 botanicals to bring complexity and subtlety to the gin without losing
it’s juniper focus..

PAIRS WELL WITH: FRANKLIN & SONS TONIC

GARNISH WITH: LEMON & JUNIPER BERRIES

THE BOTANIST ISLAY DRY 3.30

Made in a Victorian copper pot still, this gin is made using 31 botanicals,
22 foraged locally. They use the same vapour-infusing process as Rock
Rose gin, giving a wonderfully delicate & subtle flavour to the gin.
PAIRS WELL WITH: FEVER TREE MEDITERRANEAN TONIC

GARNISH WITH: LEMON PEEL & THYME SPRIG

WARNER EDWARDS VICTORIA’S RHUBARB  3.40
The Harrington Dry, but blended with hand-pressed rhubarb juice & a
little sugar to balance out the rhubarb’s natural acidity. Still quite soft

& delicate but with a nice sharpness in the background from the rhubarb.
PAIRS WELL WITH: FRANKLIN & SONS TONIC

GARNISH WITH: STRAWBERRIES

WHITLEY NEILL 3.00

“Inspired by Africa, crafied in England”. Made in a 100 year old copper
pot still in London, rare African botanicals such as Baoab Tree fruit &
physalis help create a soft, slightly herbal & very fruity dry gin.

PAIRS WELL WITH: FEVER TREE TONIC

GARNISH WITH: ORANGE PEEL

TONIC

Alongside our extensive gin range, we also stock a variety

of tonics, to help you choose your own perfect GET!

FRANKLIN & SONS
NATURAL INDIAN TONIC 2.05
NATURAL LIGHT TONIC 2.05

SICILIAN LEMON TONIC 2.05

FEVER TREE

FEVER TREE TONIC 2.20
FEVER TREE MEDITERRANEAN TONIC 2.20

FEVER TREE LIGHT TOoNIC 2.20

OTHER

BRITVIC TONIC 1.20

We also have a broad selection of garnishes; just ask your server
for your personal preference or try something a bit different!

DOUBLE UP

Choose one of the gins from
our menu & double up
for just 2.00 extra

ONLY AVAILABLE ON GINS UNDER 4.00




