
  
 

FOOD SERVED | Monday to Thursday 12pm - 2.30pm & 6pm - 9pm | Friday 12pm – 2.30pm & 5.30pm – 9pm | Saturday 12pm – 3pm & 5.30pm - 9pm | Sunday 12pm – 8pm 

A discretionary service charge of 10% will be added to your bill | Some dishes may contain nuts | Specific allergen information available on request 

V – Vegetarian     V* - Vegetarian with small changes     pb – Plant based     pb* - Plant based with small changes 

 

G I N  &  M I X E R S  M E N U 
Our gin menu is an ever-evolving list, so feel free to recommend your favourite.  

The suggested tonic and garnish bring out the best of the botanicals but feel free to choose your own combination. 

We stock the following Fever Tree tonics: regular Indian, light Mediterranean, light aromatic, light lemon, light 

elderflower and light Indian.  

We also stock diabetic-friendly sugar-free Britvic tonic. Prices include Fever-Tree tonic. 

 

H O U S E O U R  F A V O U R I T E 
Beefeater London Dry 6.1 
A subtle, smoother classic gin 
Paired with Fever-Tree Indian tonic 
Garnished with lime 

Renegade 7.1 
Big punchy award-winning gin 
Paired with Fever-Tree Indian tonic 
Garnished with orange & rosemary 

  

C L A S S I C  
Hendricks 6.6 
Cucumber & rose 
Paired with Fever-Tree Indian tonic 
Garnished with cucumber 

Bombay Sapphire 6.6 
Juniper, citrus, spice 
Paired with Fever-Tree Mediterranean tonic 
Garnished with lime 

  
Tanqueray Export Strength 6.6 
Juniper, coriander & liquorice  
Paired with Fever-Tree aromatic tonic 
Garnished with lemon 

Sipsmith London Dry Gin 6.6 
Juniper, coriander & citrus 
Paired with Fever-Tree Aromatic tonic 
Garnished with lime 

  

C R A F T  
Chilgrove 7.1 
Wild mint, grains of paradise & citrus with grape spirit 
Paired with fever-tree elderflower tonic 
Garnished with orange  

Silent Pool 7.1  
Juniper, lavender and camomile in this surrey gin 
Paired with fever-tree elderflower tonic 
Garnished with orange  

  
The Botanist 7.1  
Islay botanicals & foraged herbs 
Paired with fever-tree Indian tonic 
Garnished with lemon and rosemary 

Gin Mare 7.1 
Olive, thyme, basil & rosemary 
Paired with fever-tree Mediterranean tonic 
Garnished with lemon & rosemary 

  
Bathtub 7.1 
Juniper, orange, cardamom 
Paired with fever-tree Mediterranean tonic 
Garnished with orange 

Tarquins 7.1 
Multi award-winning dry gin; juniper, coriander & lemon 
Paired with fever-tree Indian tonic 
Garnished with lime 

  

F L A V O U R E D  
Pinkster 7.1 
Smooth; fresh raspberries 
Paired with fever-tree elderflower tonic 
Garnished with lemon 

Warners Rhubarb 7.1 
Notes of rhubarb, baked apple, ginger & orange 
Paired with fever-tree ginger ale 
Garnished with orange 

  
Tanqueray Seville Orange 7.1 
Surprisingly orangey! 
Paired with fever-tree Mediterranean tonic 
Garnished with orange 

Malfy Pink Grapefruit Gin 7.1 
Sicilian pink grapefruit and a hint of rhubarb 
Paired with fever-tree Mediterranean tonic 
Garnished with pink grapefruit or orange 

  

A L C O H O L – F R E E  
Seedlip Garden 108 6.1 
Non-alcoholic distilled spirit 
Paired with fever-tree ginger ale 
Garnished with rosemary 

Tanqueray 0% 6.1 
Non-alcoholic distilled gin 
Paired with fever-tree aromatic 
Garnished with lime 
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C O C K T A I L  M E N U 

All our cocktails contain 50ml spirits (except where two sizes are quoted, and Bellini’s) 

 

C L A S S I C S  
Bloody Mary 7.5/10 
Baller chilli bacon vodka, chilli sherry, tomato juice, 
Worcestershire sauce, horseradish, celery salt 

Spiced Mojito 9 
Kraken rum, Angostura Bitters, mint, lime & soda...9 
 

  
Margarita 9 
Tequila silver, Cointreau, lime juice, salt 

Moscow Mule 8.5 
Absolut vodka, lime, ginger beer 

  
Dark & Stormy 9 
Mount gay rum, lime juice, angostura bitters, ginger beer 

Mulled Wine or Cider 5.5 
Spiced and warmed through, garnished with orange 

  

S H O R T  
Negroni 10 
Renegade gin, Cocci Vermouth di Torino,  
Doppelganger Aperitivo 

Old Fashioned 9 
Bulliet 95 rye, brown sugar, orange bitters, orange twist 

  

S E A S O N A L  
Hot Toddy 7.5 
Famous Grouse whisky, lemon juice, honey, hot water,  
star anise 

Sloe Royale 9 
Sipsmith sloe gin, prosecco 

  

S P R I T Z  
Winter Spritz 9 
Sipsmith sloe gin, Aperol, blood orange soda, orange 

Aperol Spritz 9 
Aperol, prosecco, soda, orange 

  
Pomegranate Spritz 10 
Pomegranate liqueur, prosecco, soda, orange 

 

 

M A R T I N I  
Espresso Martini 9 
Absolut vanilla vodka, Tia Maria, espresso 

Pornstar Martini 9 
Absolut vanilla vodka, Passoa, lemon juice & prosecco 
 

J U G S  
Moscow Mule 25 Dark & Stormy 25 
  
Mojito 25 
Classic, or spiced 

 

 

M O C K T A I L S  
Virgin Mary 4.5 
Tomato juice, Worcestershire sauce, tabasco, horseradish & 
celery salt 

Country Garden 00 7.5 
Seedlip Garden 108, apple juice, elderflower, cucumber, lime 
& soda 

  
Old fashioned 00 7.5 
Lyre’s American malt, sugar syrup, orange bitters, orange 
twist 

 

 


