
 
 
 
 
 
 
 
 

 

 
 

 
 
 
 
  



Gin Cocktails 
 
The Gimlet  £6 -  3 parts Plymouth Gin to 1 part Roses lime cordial. With its roots in the British Navy, 
this is a slightly more refreshing version of the original equal parts recipe…but don’t worry, you’ll be sure 
not catch scurvy!  
 
English Breakfast  £8 -  A delightful aperitif that will truly cleanse your palette in preparation for your 
expedition. Home brewed English Breakfast tea is shaken with Bombay Sapphire, lemon juice, sugar & 
BTW. Finished with camomile bitters & served long, this is how Bermondsey like their Iced Tea’s. 
 
Bermondsey Fizz  £8 -  Our gin inspired twist on the classic Champagne cocktail. Peach bitters & sugar 
dissolved in Geranium gin, topped with Prosecco. 
 
Ted Damson £8 -  Bramley & Gage Damson Gin, Orgeat & Prosecco, simple, sweet and fun.  
 
214 Collins  £7 -  Our take on THE classic gin cocktail. Beefeater Gin is mixed with lemon juice, sugar & 
a dash of Campari, then stirred over soda & ice.     
 
Leapfrog  £8 -  A super summery drink. Portobello no.171 Gin, Bitter Truth Apricot Liqueur, lemon, 
sugar & mint. Shaken and served straight up, this is light, fruity and refreshing. Ace.    
 
Corspe Reviver  #2  £8 –Originally the corpse reviver was made with brandy but who are we to pass on 
something made with Gin? Mothers ruin is shaken with lemon, Cointreau, Lillet Blanc & finished with a 
dash of Absinthe. 
 
The Copenhagen  £9 -  One of our favourite gin cocktails here at 214! Bols Genever gin is mixed with 
Heering Cherry Liqueur, lemon juice & bitters. A real treat, this cocktail is sweet & sour whilst remaining 
deceptively drinkable. 
 
Classic Martini £8 -  You know the drill; you call the shots. Gin. 
Dry or wet? Olive or twist? Dirty or filthy? If you don't know or 
have any questions, just ask your bartender who will be sure to 
give you a wicked Martini recommendation. With a premium 
spirits it’s £10/£12 and is most definitely worth the upgrade. 
 
Hendrick’s  Fix £8 -  Fresh Cucumber muddled with elderflower 
cordial, lime juice & a nice healthy double shot of Hendrick's. A 
super refreshing way to get your Hendricks fix.  
 
SE1 Sour £8 – Jensen Bermondsey, lemon & 214  fig syrup shaken 
and given a strawberry and blackberry infused cognac float. The 
New York Sour, SE1 style.   
 
The Ultimate Vesper £12 – Martin Millers Westbourne strength, 
Babicka Wormword Vodka and a blend of Cocchi Americano 
Vermouth, and Lillet Blanc. A tasty take on bonds fave, although 
this one’s stirred not Shaken! 
 

 



The Peck'em  £7 - A delicious  combination of Peckham Rye’s London Dry gin 'Little Bird', Aperol, 
Cinzano & grapefruit juice, shaken hard & served straight up & finished with grapefruit bitters. Slightly 
bitter but truly refreshing. 
 
Almond Espresso Martini  £9 -  Well rounded with all that caffeine kick. Opihr Gin is shaken with 
Heering Coffee Liqueur, Orgeat syrup & a shot of fresh espresso. 
 
Aged Gin Fashioned £11-  Aged Gin is all the rage! And all Aged for varying lengths in varying casks, 
these three gins all offer something different to the classic mix of sugar, bitters & booze.  
Genever…Aged for 4 years, so think orange zest with malty, woody vibes. Get some Dutch courage! 
Smooth Ambler… An experimental American Oak aged Gin. Explosive bready bananary tones. 
Citadelle Reserve…A real refined aged gin from France. 19 botanicals delicately blended. Delicious. 
      
Bramble  £8 -  Blackberry sherbet gin in a glass. Double Bulldog gin, sugar & lemon juice, finished with a 
cheats homemade blackberry & Creme de Mure jam.  
 
The Aviation  £8 -  This legendary cocktail was created by Hugo Esslin & is a delectable mix of Aviation 
Gin (a gin designed specifically for this drink), maraschino liqueur, lemon juice & Creme De Violette. 
Sharp & refreshing, this truly is a high flying drink.  
 
Elephant Army £9 - A super tasty fresh one that actually saves the 
elephants*. A twist on the classic Army & Navy, Elephant Gin, 
Lemon, orgeat, apple & egg white with a touch maraschino, served 
straight up. 
*15% of all bottle sales of Elephant Gin goes directly to elephant 
conservation projects. 
 
Persephone  £8 -  {Per-seth-o-knee} Haymen’s Sloe Gin, Lillet Rouge, 
Calvados, lemon & sugar. A super delicious mix of refreshing 
summery fruit notes, definitely the one for this summer. 
 
214 Ginger Sour £8 -  A  drink you will get nowhere else. A delicious 
mix of Gin Mare, Ginger Liqueur, lemon & sugar. The rosemary& 
basil of the Gin Mare combine wonderfully with the ginger to give a 
beautiful & herbaceous cooler. 
 
Bermondsey Negroni  £10 -  A premium mix for a premium drink. 
Jensen’s Bermondsey Old Tom Gin aerated with Antica Formula vermouth & Campari. We love 
Negroni’s, we REALLY  do, and have a very knowledgeable bar team, that can fix you up any number 
of variations of the classic, so feel free to ask about different gins, vermouths and aperitifs pairings.   
 
The Harry Johnson  £8 -  This is the original Martini created by Harry Johnson in 1882. The original 
recipe reads as comprising half a wine glass of Old Tom gin (we use Bathtub Old Tom) & half a wine 
glass of sweet vermouth. We have toned it down a bit & served measures that will actually fit into a 
Martini glass. This drink is finished with a dash of dry curaçao & orange bitters. 
 

Gin O’clock 
Tuesday to Saturday 5 to 6pm & Sunday 6 to 7pm, 

All Gin cocktails £5, Selected double G&T’s £4. 

 



For those who don’t like gin. We still love you… 

 
Aperol Spritz  £7 -  Experiencing something of a resurgence 
recently this is a bit of an Antico Speciality! Double Aperol topped 
with Prosecco & a splash of soda, finished with an orange wedge. 
 
Antico Fizz  £8 -  A fruity twist on a classic Aperitivi. St.Germain 
Elderflower Liqueur topped with Prosecco & finished with a dash of 
fresh lemon juice. Light & refreshing. 
 
Passion Fruit Bellini  £8 -  A cheeky twist on a stone cold classic. 
Passion fruit juice is mixed with passion fruit Liqueur & balanced 
with a touch of sugar and then topped with Prosecco. 
 
Margarita  £9 -  Herradura Plato, Cointreau, organic agave syrup 
& a healthy measure of fresh lime served over a single ice cube & 
finished with a salt rim (unless requested otherwise). 
 
Pisco Sour £7 – Pisco ABA shaken with lime, sugar, egg white & Peychaud Bitters, a super tasty, light 
Peruvian treat.   
 
Pornstar Martini £9 – 214 house infused Vanilla Vodka, Lime Juice, passion fruit puree & passion fruit 
syrup. Served up with a cheeky shot of Prosecco. 
 
Lemon Drop  £8 -  Ketel One Citron, Cointreau, lemon & a little sugar. Sweet &  super sharp at the same 
time, just like lemon sherbets.  
 
Delicious Sour £8 -  Calvados & Crème De Peche are shaken up with egg white, lime & brown sugar, a 
light mix of apples and peaches.  
 
Hemingway Daiquiri  £8 -   An evolved & certainly more rounded version of the Daiquiris’ “Papa Cuba” 
used to favour whilst living & writing in Cuba. El Dorado 3yo Rum, Maraschino liqueur, lime, red 
grapefruit & agave syrup.    
 
Jungle Bird £9 – Appleton 12yo Jamaica Rum, Campari, lime, sugar & pineapple juice. A complex but 
ultimately quaffable tiki cocktail invented in the Aviary Bar in Kuala Lumpar. This is summery fun.  
 
Old Fashioned’s. from £11 
Whether you like these with bourbon, scotch, rum or cognac, we’ll mix you up a tasty old fashion tailored 
to your tastes. House pours start at £11 and go up from there. Please note these are made at the barmen’s 
discretion, so during busy periods an alternative drink may be offered. 
  

 

 



Gin & Tonic Tasting Flights 

 
Here at 214, we are big fans of gin. Such big fans, in fact, that we have designed our own tonic water 
‘BTW – Bermondsey Tonic Water’ specifically to marry perfectly with the exciting & often varied 
botanicals used in our gin collection. We believe that most high street tonics are synthetic & too sweet, 
masking the quality of the gin. ‘BTW’ is dry, refreshing & lip-smackingly good & enables the full flavour 
of each gin to shine through allowing you to fully distinguish & appreciate the botanicals of each & every 
one.  
 
How it works  - Our flight option are listed below. You will be given three mini G&Ts as listed but in a 
unknown order with a sealed revealing envelope. Try them all, make your guesses as to what’ what  & 
then put yourself out of your misery… Honestly, with BTW, identifying the gins is easier than you may 
think… 
There are also some more extensive tasting notes in the back, if you get stuck be sure to have a peek. 
 
Tour of London £15  
Take a trip around some of London’s smaller distillers from Hackney to Peckham and then on to 
Mayfair. These gins have been chosen to give you a true flavour of the capital. 

Little Bird (Peckham Rye) – super light, lots of grapefruit & orange  citrus.  
 Berkley Square (Mayfair) – super herby, basil & Kaffir lime but still very bold. 
 Butler’s  (Hackney Wick) – light citrus with lemongrass cutting through the  cardamom. 
 
…and now for something completely different. £16 
3 of the more left field gins we go mad for! 

Bathtub– A cold compound gin, full of wintery spice…think cloves, cinnamon and lavender! 
 Warner Edwards –  Creamy & piney, sounds weird but you’ll get it when you taste it. 
 Monkey 47 – 47 Botanicals…so incredibly complex, but think perfume and berries. 
 
The Transatlantic Flight £17 
Three gins showcasing what the US have got to offer the UK. 
 St George Terrior – A herbaceous mix…lots of sage and pine.   

No.209  – San Francisco’s finest…it’s all about the lime citrus here.  
Death’s Door – 3 botanicals including fennel & coriander...the clue here is aniseed 

 

Help the aged £18 
Aged gin is very in, and here are three making waves. This time these are served straight up, with ice and 
tonic on the side 

Bathtub cask aged Navy Strength – a long name…and an equally long finish, lots of 
herbaceous lavender & cinnamon cutting through the woody notes, slight hints of menthol. 
Citadelle Reserve – refined notes of orange and lemon citrus in this French wonder. 
Smooth Ambler Distillers choice – 3 months in new oak brings out masses of banana in this 
unusual number from the states. 

 

 



Gin Tasting Notes 
 
The Traditionals, London Drys  & Beyond 
 
Beefeater - Sometimes, just sometimes, something is popular for a reason. Beefeater 
is a real classic London Dry & is the perfect place to start on your gin tour.  
 
Beefeater 24 – Made using a steeping method & wildly different to Beefeater Dry due to the inclusion of 
Japanese sencha tea, Chinese green tea & grapefruit. Beefeater 24 is a remarkably good mixing gin. 
Although the tea is not at the forefront of the taste profile you get a very smooth gin with a rewarding & 
exotic complexity. 
 
Berkley Square – Made using a unique ‘bouquet garni’ method of distillation, this is a supremely 
premium sipping gin with a wonderfully complex combination of basil & lavender. This is an effortlessly 
smooth gin & to be truly enjoyed should be sipped over ice or in a classic martini. 
 
Bloom - With a botanical list inspired by the English country garden including chamomile & honeysuckle, 
Bloom is a classic but delicate London Dry.  
 
Bombay Sapphire - The gin that is single-handedly responsible for bringing gin back into fashion in 1987. 
Unlike most, this gin acquires its mystery through vapour infusion. It's fragrant & juniper-rich.  
 
Boodles – Named after Boodle’s gentlemen club in St.James’, London & reputedly Winston Churchill’s 
favourite. This gin is light on the juniper & rich on it’s more herbaceous botanicals (rosemary & sage) with 
a very earthy feel drawn out by the inclusion of nutmeg. 
 
Bulldog - A bizarre blend of botanicals: dragon eye, lotus leaves & cassia alongside the more traditional 
juniper & coriander. It mixes so well with blackberries, it must be tried in a Bramble.  
 
Butler’s – Lemongrass & cardamom are the themes here. Made in ridiculously small batches of only 10L, 
a lot a care & attention has been put into making this well rounded, refreshing & oddly crisp.  
 
City of London – With a crest displaying St.Pauls this is a traditional gin for the traditional gin drinker. 
Intensely subtle & wonderfully refreshing with clean citrus notes, this is a remarkably rewarding gin. 
 
Colenel Fox’s – A heavy hitter on the ever evolving gin market. Clean, fresh & juniper 
led, this is great in a martini or G&T. Plus it’s got a fox in uniform on the bottle. 
 
Fifty Pounds - In the midst of the Gin Craze, people distilled some very dubious quality gin. To 
encourage higher quality gins, King George II enforced a tax of fifty pounds (The Gin Act). Smooth & 
balanced, this gin is fit for a king. 
 
Moonshine Kid Dog’s Nose Dry – said to be inspired by the trawler man of London’s waterways?! Don’t 
let the addition of Chinook & Columbus hops more commonly associated with pale ales fool you, this is 
wonderfully light and aromatic gin. Super tasty with BTW. 
 

 
 



Hammer – A little known London dry which punches well up there with the big boys. Robust traditional 
it has such a solid balance of flavours it was the gin we chose to create our very own Raspberry Gin. 
Hammer mixes very well in a classic g&t. 
 
Jensen Bermondsey - Distilled just up the road & created on request for a bartender in Tokyo, this cheeky 
number is building up quite a following in SE1. Wonderful pine fresh juniper & a knowing bite make this 
a truly classic London dry. 
 
Langley’s – ‘Langley’s…it’s not for girls’ apparently this is the first gin aimed solely at the more 
masculine clientele. Interestingly there are some predominant floral notes in the mouth, so perhaps more 
for the 21st century man then! 
 
Little Bird - Distilled in Peckham, this a traditional London Dry with citrus aspirations. In the mouth you 
get a wonderful mix of grapefruit & lemon peel that is only improved upon in the sharp & sweet Peck'em 
Cocktail. 
 
Martin Miller's - Whereas most distilleries blend using any old water, Miller's goes 1500 
miles North to Iceland where the purest water on Earth can be found. With a secret botanical,  
widely thought to be cucumber, you’ll realise this is no question drunk with BTW. 
 
No.3 - Made from three fruits & three spices, this balanced gin brings a welcome hit of piney juniper with 
citrus & coriander tagging along. Can work well as a Martini (make it dirty!) but is perhaps most at home 
on its own over ice.  
 
Oxley - With a unique distillation process at sub-zero temperatures, this Gin is lightly spicy on the nose 
with hints of lavender, almond & citrus. Great in a Martini with an olive. 
 
Portobello Road – Created at the award winning Portobello Star, this is one of the new wave gins that is 
definitely worth its salt. Delightfully rich in texture with a peppery kick that draws out into subtle 
liquorice & nutmeg.  
 
Sacred - Produced in small batches in London by Ian Hart, this gin comprises citrus, juniper, cardamom, 
nutmeg & hougari frankincense amongst others. Sharp & zippy so is very well suited to being mixed in a 
corpse reviver #2. 

 
Sipsmith - Handcrafted in London in a traditional copper still, it has a velvety texture, citrus notes & a 
crisp, dry finish. Grab it in a classic Martini with a twist. 
 
Sipmsmith VJOP – Sipsmiths new release of their Very Junipery Over Proof knocks in at 57.7% , but 
don’t let that fool you, it’s still that very fresh citrusy Sipsmith flavour, with a real kick of piney juniper. 
Really good in a g&t, and certainly in a Martini with a twist. 
 
The Spectator - Created specifically for readers of The Spectator publication & infused with Earl Grey tea. 
Robust yet zesty.  
 
Whitley Neil - One of the smoothest in our collection sipped neat. Mix it with BTW to unleash its South 
African botanicals; citrus fruit from the Baobab tree & the aromatic cape gooseberries.   



The Scottish Gins: For Those Who Like It North of the Border 
 
Blackwood's - An intensely dry, citrusy journey with a very high ABV (60%) a & zippy finish. Not for 
the faint of heart. In a classic Martini, it will saw straight through your tongue & examine your soul… 
Classic Scottish then! 
 
The Botanist - This is a gin for the flavour connoisseur. From its excessive list of over thirty botanicals, 
chamomile & peppermint shine. Best enjoyed with BTW or in a classic Martini.  
 
Caorunn - A unique gin infused using five Celtic botanicals, including the fabled rowan berry & the sharp 
zingy dandelion leaf. Clean & crisp with a long, invigorating finish. Delightful in a classic Martini.  
 
Hendrick's - Arguably the most famous gin these days & so often associated with cucumber however try it 
with BTW & it is the flavour of the Bulgarian rose used in the distillation that shines through. 
 
Tanqueray 10 - A true critics' favourite & the only gin distilled with hand-picked fresh botanicals. Subtle 
yet fresh aromas of grapefruit, which lead to a slightly sweet blend of juniper, vanilla & lime. Designed 
for a Martini, just as good with BTW. 

 
The New American Drys: For Those Who Like Their Gins with Stars & Stripes 
 
Aviation - Inspired by its namesake cocktail, it has a delicate floral aroma of lavender & violets. Smooth 
yet complex. A pacesetter in the increasingly popular American Dry market. Have it, unsurprisingly in 
an Aviation cocktail. 
 
Death's Door - Named after a stretch of water on Washington Island, this gin's focus is that rather 
wonderful vegetable fennel. Initially spicy & intense in the mouth, it then reveals a complex mix of 
juniper, fennel, aniseed & citrus.  
 
Junipero - With over a dozen botanicals, it still manages to hold onto a heavy juniper flavour - hence the 
name. A rich, fruity palate with citrus, juniper, coriander & liquorice. A high ABV (49.3%) that is oddly 
deceiving.  
 
No.209 - From the 209th gin distillery in the US, it's an American take on a classic London Dry. 
Wonderfully robust & strangely moreish with a taste of bitter marmalade. This gin can be enjoyed in any 
way you fancy it but it is in a classic Martini that its complexity & power can truly be felt. 
 
St. George Terroir – Incredibly interesting, all the botanicals are taken from the slopes of Mt.Tam, 
California in order to re-create the sensation of walking up the Californian Mountains. Sounds crazy, 
tastes delicious, try it in a Tom Collins or a martini, especially our barbershop Martini. 

 
The Jonge Genevers: For a Bit of Bold, Malted Dutch Courage 
 
Bols - From a 19th Century recipe, it's rich with a slight juniper note, plus some fruit & bark, keeping it 
from becoming too sweet. Try it in a Copenhagen if you like your cocktails hard, sweet & sour.  

  



The Oude Genevers: For the Strength of an Oak Tree 
 
Roggenaer Special Reserve - A must for rye lovers. Having spent fifteen years in oak,  
it's refined, delicate & lightly spiced with clove, citrus & herbal notes. Most suited to a Perfect  
Manhattan or sipped slightly chilled.  
 
Three Corners (A.V. Wees) - From the man who claims to have the last authentic distillery left in 
Amsterdam, this Dutch attempt at a classic London Dry is intensely citrusy, sweet & refreshing. Powerful 
juniper with floral & coriander hints. 
  
Zeer Oude (A.V. Wees) - A combination of various malt wines, redistilled malt wine & carefully selected 
botanicals, twice distilled then aged in oak casks for at least a year. With citrus fruit & intense herbal 
flavours the obvious maltiness brings to mind a whiskey rather than a gin. It is a smooth yet distinctively 
lavish Genever that suits being drunk as an aperitif or digestif. 
 
Zeer Oude 15 Year – A fascinating detour on your gin trail. In many ways the Genevers are less gin & 
more whiskey like. Believe it or not these gins existed before the London dry’s that we all know & love. 
Aged for at least 15 years & with this (as you may expect from a wizened old hack) comes a smooth, 
mature offering.  

 
Maritime Gins: For the Sailor in You 
 
Bathtub Navy Strength - Unlike its little sister, this gin has a high ABV & a massive  
botanical punch. Great as a 'sipping gin', it has an initial & lasting hit of cinnamon. Perfect, believe it or 
not, with apple juice! 
 
Plymouth - Ultimately what gave the Royal Navy their strength, this gin has a depth of flavour with 
deep, earthy notes & a fresh juniper & lemony bite. Keep it classic by trying this gin in the refreshing 
Gimlet (one of the very first gin cocktails to exist!).  

 
The Fruit Infused: Good for the Senses 
 
Bathtub Sloe – Bathtubs intriguing gin macerated with Sloe’s, you’ve got all that thick intriguing 
flavours given the lovely sweet sharp complexity of Sloes. 
 
Bramley & Gage Damson - It's simple really: The finest damson plums from the Lyth Valley in Cumbria, 
London Dry Gin & pure cane sugar. Cooked damsons & prickly plum skin with a spicy kick. 
 
Gentleman Badgers Wild Blackthorn Sloe Gin – A Sloe Gin from Cremorne. Turns out Colonel Fox’s 
best mate is a badger, and he’s quite the gent. A zippy dry sloe gin with lots of tangy citrus, super 
summery!! Made by simply adding wild blackthorn sloes to Cremone’s super traditional London dry.  
 
Geranium - Infused with real geraniums, there is no surprise when you are hit with a delightful floral 
blossom. Unusual, tempting & oddly delicious & fantastic in our Bermondsey Fizz. 
 
Hayman's Sloe - Made from English sloe berries, it's light & refreshing yet complex with a long, warming 
cinnamon, citrus finish. Perfect on a summer's afternoon in a Sloe Gin Fizz or on a cold winter's night 
served large with no ice.  



The Aged: A little wood is pretty good. 
 
Smooth Ambler Barrel Aged Gin - Taking their Greenbrier Gin at 60% & ageing half in virgin American 
barrels & the other half in barrels previously used to age Old Scout Bourbon allows this spirit to “sip like a 
gin & finish like a whiskey.” Makes a wicked Old-Fashioned. 
 
Bathtub  Cask Aged Gin Navy Strength – This stuff’s crazy, Professor Amplehtorp’s certainly pushing 
boundaries. Bathtub Navy Strength aged for between 3-6 months in ‘octave’ casks. These casks are a 5th of 
the size of regular cask so therefore resulting in a greater ratio of surface area to volume, allowing more 
interaction with the wood. This has to be tasted to be believed. Literally epic flavours of lavender, wood, 
orange, menthol notes…the list goes on the more dilution, so best sipped straight, then add an ice cube & 
go on a journey. 
 
Citadelle Reserve – A really refined aged gin, made using 19 botanicals including orange peel, violet, 
paradise grain & almond, then aged for 6 months in oak resulting in a well-rounded orangey gin you 
would expect from the cognac region. Very good in an old fashioned. 
 
Beefeater Burroughs Reserve - A small batch gin that is distilled & rested in oak Lillet casks. Strictly on a 
limited run so will never be produced again. We were lucky enough to accrue two bottles & with rich & 
earthy tones this is one to be enjoyed straight. 

 
New Europeans: Bucking the trend off the British isles 
 
Gin Mare - From Mare Nostra, meaning 'Our Sea', this Spanish gin has a juniper start, then a nice 
sweepingly smooth hit of sweet florals. Rich ginger & clean rosemary finishes with a noticeably olive 
element.  
 
Larios 12 – Twelve botanicals added over 5 separate distillations, this gin is warm, citrusy & makes for 
disgracefully easy drinking with BTW.  
 
Filliers Dry Gin 28 – Hailing from Belguim, a secretive mix of 28 botanicals (plus juniper, so actually 29!) 
it’s light on the nose and big on the palate, a slightly sweet London dry like gin, with lots of juniper, 
coriander and cardamom coming through. Outstanding in a martini with a twist! 
 
Elephant Gin – Hailing from Germany, this is a fantastic new addition to the category, inspired by 
Africa, 5 of its 14 botanicals are sourced from Africa; Devil’s Claw, Buchu, Lions Tail, African 
Wormwood & Baobab, don’t know what they taste like? Neither do I but the result of distilling them in  
this gin is delicious, slightly sweet, lovely aroma, hints of apple and citrus. 15% of the profits from the 
bottle sales go to aiding elephant conservation charities, so there go, it’s your good deed for the day!    
 
Monkey 47 - The first of its kind, it unites British traditions with the exoticism of India & the rustic feel of 
the Black Forest. Rich & spicy citron pepper that numbs the mouth with splashes of fruit, including sloe, 
lingonberry, blackberry & rose hip.  
 
Monkey 47 Distillers Cut –  a smaller more concentrated cut of the botanical heavy gin from the Black 
Forest & does it make a difference? Big time! Best tried one against the other to really grasp the difference 
between the two. Only a limited amount released, and we got our hands on a few bottles but when it’s 
gone, it’s gone.   
  



And Now For Something Completely Different…  
 
Adnam’s Copperhouse First Rate – First rate by name first rate by nature. Bottled at a bracing 48% the 
initial offering is an intense attack of juniper which gives way to a pleasing middle of citrus, vanilla & 
liquorice & finally rewarding with a long prickly finish. 
 
Bathtub – A cold compound gin, just how the bootleggers used to make it! Without using any heat in the 
distillation your left with a very rich, thick gin, with all the natural oils of the botanicals, lots of lovely 
wintery spicy for a really intriguing gin, definitely worth a try. 
 
Bathtub  Old Tom – This gin is smooth & sweet with  delightful Christmassy notes due to the inclusion of 
clove & cinnamon in  its stripped back list of botanicals. 
 
Jensen Old Tom - Made in Bermondsey & like the original 'Old Toms' made when sugar was too 
expensive, this gin simply gets its sweetness from its botanicals. Sweet & nutty with hints of citrus .  
 
London No.1 Gin – With a turquoise blue hue derived from maceration with gardenia flowers this is a 
wonderfully sophisticated & complex gin that mixes emphatically well with BTW..  
 
Opihr – Based on the old British spice trade route. You get cubebs from Indonesia, black pepper from 
India & coriander from Morocco. These ingredients are then shipped back to the UK’s oldest gin distillery 
to create this deliciously well rounded, slightly spicy & wildly different gin. 
 
Tanqueray Malacca – Slightly sweeter than your standard gin & with less of a juniper emphasis this was 
originally launched in the late 90’s but was quickly discontinued. It was relaunched after gaining cult 
status with bartenders as the perfect substitute for an Old Tom style gin. 
 
Xoriguer Mahon - Only the heirs of the family know the botanicals present in Xoriguer. Why don't you 
try to figure this one out with BTW...? 
 
Warner Edwards Harrington Dry – A newby coming out of Northamptonshire that we think is going to 
be around for some time. The result of two farmers, Tom Warner and Sion Edwards’ efforts. Bring 11 
botanicals from the respective farms & adding to their barley spirit, this a creamy, rich gin with loads of 
piney juniper. Really fantastic. 
 



Gin      25ml 50ml 

 

The Traditional, London Drys & Beyond 
Beefeater     £4.0 £6.0 
Hammer     £4.0 £6.0 
Bombay Sapphire    £4.5 £6.5 
Whitley Neil    £4.5 £6.5 
Bloom     £5.0 £7.0 
Bulldog     £5.0 £7.0 
Colenel Fox’s    £5.0 £7.0 
Jensen Bermondsey    £5.0 £7.0 
Little Bird    £5.0 £7.0 
Martin Miller's    £5.0 £7.0 
Sacred     £5.0 £7.0 
The Spectator    £5.0 £7.0 
Boodles     £5.5 £7.5 
City of London    £5.5 £7.5 
Oxley     £5.5 £7.5 
Portobello Road    £5.5 £7.5 
Sipsmith Gin    £5.5 £7.5 
Beefeater 24    £6.0 £8.0 
Butler’s     £6.0 £8.0 
Fifty Pounds    £6.0 £8.0 
Langley's No.8    £6.0 £8.0 
No.3     £6.0 £8.0 
Moonshine Kid Dogs Nose   £6.5 £8.5 
Sipsmith VJOP    £7.0 £9.0 

 
The Scottish Gins 
Caorunn     £5.0 £7.0 
Blackwood’s Vintage 2007   £5.0 £7.0 
Hendrick’s    £5.0 £7.0 
Tanqueray 10    £5.0 £7.0 
The Botanist    £6.0 £8.0 
 
New American Drys 
Aviation     £6.0 £8.0 
No.209     £6.0 £8.0 
Deaths Door    £7.5 £9.5 
Junipero     £7.5 £9.5 
St George Terroir    £7.5 £9.5 

 
Maritime Gins  
Plymouth     £4.5 £6.5 
Bathtub Navy Strength   £6.0 £8.0 
 

 
 



Gin cont.     25ml 50ml  
 

Jonge Genevers 
Bols Genever     £5.5 £7.5 
 
Oude Genevers 
Three Corners    £5.0 £7.0 
Very Old Zeer Oude    £6.0 £8.0 
Very Old Genever 15    £8.5 £10.5 
Very Roggernaer Special 15   £9.0 £11.0 
 
New Europeans 
Larios 12     £5.0 £7.0 
Gin Mare     £6.0 £8.0 

 Elephant Gin    £6.0 £8.0 
Filliers 28 dry    £7.5 £9.5 
Monkey 47    £7.5 £9.5 
Monkey 47 Distillers cut   £10.0 £14.0 

 
The Fruit Infused 
Bramley & Gage Damson   £4.0 £6.0 
Hayman's Sloe    £4.5 £6.5 
Geranium     £5.0 £7.0 
Cremone – Gentleman Badger’s sloe  £6.0 £8.0 
 
Something Completely Different 
Xoriger Mahon    £4.5 £6.5 
Jensen Bermondsey Old Tom   £5.0 £7.0 
Bathtub     £5.5 £7.5  
Bathtub Old Tom    £5.5 £7.5 
Ophir     £5.5 £7.5 
Adnams First Rate    £6.0 £8.0 
No.1 London    £6.0 £8.0 
Tanquerary Malacca    £6.0 £8.0 
Warner Edwards Harrington dry  £6.0 £8.0 
 
The Aged 
Citadelle Reserve   £6.5 £8.5 
Smooth Ambler   £7.0 £9.0 
Bathtub Cask Aged Navy Strength £8.50 £11.50 
Beefeater Burroughs Reserve  £10.0 £18.0 
 
Tonic Mixers 
BTW – Bermondsey Tonic Water £1.0 
Fevertree Indian Tonic  £1.5 
Fevertree Naturally Light  £1.5 

 

 



Rum      25ml 50ml  
Flor de Cana 4 Silver   £4.0 £6.0 
Flor de Cana 4 Gold    £4.0 £6.0 
The Kracken    £5.0 £7.0 
Gosling Black Seal    £5.0 £7.0 
Flor de Cana 7    £5.5 £7.5 
Appleton 8yo    £5.5 £7.5 
Appleton 12yo    £6.5 £8.5 
Diplomatico Reserva Exclusiva   £7.0 £9.0 
El Dorado 12yr    £7.0 £9.0 
Ron Zacapa 23    £7.5 £9.5 
Pyrat     £8.0 £10.0 
Ron Cartavio XO    £8.5 £10.5 
El Dorado 21yr    £8.5 £10.5 
Zacapa XO    £10.0 £14.0  

 
Vodka  

Tovaritch     £4.0 £6.0  
Ketel One     £4.5 £6.5 
Ketel One Citron    £4.5 £6.5 
Old Krupnik    £4.5 £6.5 
Zubrowka     £5.0 £7.0 
Belvedeve     £5.5 £7.5 
Black Cow    £5.5 £7.5 
Chase Williams Vodka   £5.5 £7.5 
Snow Queen    £5.5 £7.5 
Babicka Wormwood    £5.5 £7.5 
Crystal Head    £7.0 £9.0 
Roberto Cavalli    £7.5 £9.5 

 
Tequila  

Herradura Plata    £4.0 £6.0 
Jaral de Berrio Mezcal   £5.0 £7.0 
Patron Café    £5.0 £7.0 
Tapatio 110    £5.5 £5.5 
Seite Leguas Reposado   £7.5 £9.5 
Gran Centenario    £7.5 £9.5 
Don Julio Añejo    £7.5 £9.5 
Chamucos Añejo    £8.5 £10.5 
Siete Leguas Anejo    £8.5 £10.5 
Centinela Añejo 3yr                                  £12.0 £14.0 



Whiskey     25ml 50ml 
J&B Rare     £4.5 £6.5 
Jameson     £4.5 £6.5 
Bushmills Original    £4.5 £6.5 
Canadian Club    £4.5 £6.5 
JW Black Label    £5.0 £7.0 
Monkey Shoulder    £5.0 £7.0 
Glenfiddich    £5.5 £7.5 
Glenmorangie    £5.5 £7.5 
Talisker 10yr                                                  £5.5          £7.5  
Balvennie     £6.0 £8.0 
Dalwhinnie    £6.0 £8.0 
Pikesville Rye                                                           £6.0          £8.0 
Oban     £6.5 £8.5 
Glenrothes    £6.5 £8.5 
Lagavulin     £7.0 £9.0 
Yamazaki     £7.0 £9.0 
Hakushu     £8.0 £10.0 
  

Bourbon 
Rebel Yell Kentucky    £4.0 £6.0  
Maker’s Mark    £4.5 £6.5  
Wild Turkey 101 Proof   £5.0          £7.0 
Woodford Reserve    £5.0 £7.0 
Old Rip Van Winkle 10yr   £7.0 £9.0 
Sazerac Straight Rye   £8.0 £10.0 
Pappy Van Winkle 15yr   £8.5 £12.5 
Pappy Van Winkle 20yr   £10.0 £14.0 

 
Brandy, Congac, etc…  

Chateua de Labade XO   £5.0 £7.0 
Martell VSOP    £5.5 £7.5 

 Chateau Du Breuil V.S.O.P 
Other 

Lairds AppleJack    £4.0 £6.0   
Pisco ABA    £4.0 £6.0 

 Abelha Organic Silver Cachaca   £5.0 £7.0 
 Abelha Organic Gold 3yo Cachaca  £6.5 £8.5 
  
 
From the Fridge – chilled to shoot. 
 Fernet Branca    £4.0 

Green Chartreause    £4.0 
 Solerno     £4.5 
 Kamm & Sonns    £5.0 
 
 



Wines 
 

Prosecco 
Prosecco DOC - Terra Serena  £6 / £26 
Prosecco di Valdobiadenne DOCG - Zucchetto  £8 / £34 
Rosato Spumante - Terra Serena  £6 / £26 

 

Champagne 
Veuve Clicquot Brut NV -  £75  
 

Whites 
Soave DOC - Tenimenti Di Cangrand   £4 / £18 
Pinot Grigio IGT - La Casada  £5 / £23 
Trebbiano d’Abruzzo DOC - Terrana  £6 / £26 
Urra di Mare IGT – Mandrarossa  £7 / £28 
Soave Classico DOC - Inama  £8 / £30 

 

Rose 
Bardolino Chiaretto DOC - Giovanna Tantini  £7 / £28 
 

Reds 
Barbera D’Asti - Govone  £4 / £18 
Rosso Piceno DOC - Saladini Pilastri  £5 / £23 
Montepulciano d’Abruzzo DOC - Terrana  £6 / £26 
Chianti Riversa DOCG  - Cecchi  £7 / £28 
Morellino di Scansano DOCG - Terre di Talamo  £9 / £34 

 

Beer 

Peroni Nastro Azzurro £4.5 
Pacifico Clara £4.5 
The Kernal Pale Ale  £5.5 

Cider 
El Caitero £5 

 

 

 


