
- GIN LIST -



 25ML

BOTANIST 4.50
ISLAY - SCOTLAND
A highly distinctive, complex, floral 
gin from Islay whisky distillery 
Bruichladdich. Containing no fewer 
than 31 botanicals, it’s rich, mellow 
and luxurious.
BROCKMAN’S 4.50
SURREY - ENGLAND
A unique infusion of blackberries 
and blueberries creates a 
seductively smooth and well 
balanced gin. A distinctively 
original taste!
 

COTSWOLDS 4.25
COTSWOLDS – ENGLAND
A classic, well-balanced, juniper-
led gin. Nine botanicals, including 
coriander, Cotswolds lavender, 
grapefruit and cardamom seeds, 
create the crisp citrus and spice 
flavours.
HENDRICKS 3.75
GIRVAN - SCOTLAND 
A famously gentle gin, bringing 
images of cucumber sandwiches in 
rose gardens. Light and sweet with 
gentle citrus and a fabulous burst 
of juniper.
MASONS DRY 4.25
YORKSHIRE - ENGLAND
Made using Harrogate spring 
water, juniper, and a combination 
of secret botanicals. Soft juniper, 
lime and orange rind, lead to a 
subtle aniseed note on the finish.
MASONS YORKSHIRE TEA 4.25
YORKSHIRE - ENGLAND
Gin with a rather familiar flavour 
to it - focussed on the subtle 
aromatic notes of Yorkshire tea! 
Refreshing and light.
NORDÉS GIN 4.75
GALICIA - SPAIN
A Galician gin made using pomace 
from Albariño grapes. Botanicals 
include juniper, ginger, hibiscus 
and liquorice. A unique and 
intriguing gin!

 25ML

PLYMOUTH 3.45
PLYMOUTH - ENGLAND
Deep earthy notes and a 
wonderfully fresh juniper and 
lemon bite. It has a slight 
sweetness with extraordinary 
concentration and complexity.
SHARISH BLUE MAGIC 5.75
ALENTEJO – PORTUGAL
Gin with a “magic touch” because 
when added to tonic water the 
mixture of liquids passes from blue 
to a light pink! Orange zest, cloves, 
coriander seeds and a sweet flavour 
from the apple and vanilla.
TANQUERAY 3.45
LONDON - ENGLAND
Distilled four times for exceptional 
purity and smoothness. The perfect 
balance of just four botanicals; 
juniper, coriander, liquorice and 
angelica.
WARNER EDWARDS RHUBARB 4.50
NORTHAMPTON – ENGLAND
Not just any old rhubarb! Made 
using a crop of rhubarb originally 
grown in the kitchen garden of 
Buckingham Palace during Queen 
Victoria’s reign. Extracting the 
juice to combine with their dry gin, 
and just enough sugar to balance 
the acidity.
We recommend Fever-Tree Tonic with your 

gin. Fever-Tree have created a delicious, 
natural, award-winning tonic, with a 
uniquely clean and refreshing taste. 

Designed to enhance the very best gins.


