
GERMANY
MONKEY 47 - Hits of fresh citrus and ripe 
juniper on the nose, followed by a vegetal and slightly 
wooded finish that’s extremely complex and robust. 
A big kick of rewarding flavour greets the palate with 
a clean mouth feel. The number 47 comes from the 
number of botanicals that go into this unique gin. 
(47%)
Served with raspberries and a lime twist. 9.50€

BERLINER BRANDSTIFTER - It’s unique 
flavour composition is made up by its 4 key botanicals;  
elderflower, cucumber, woodruff and mallow. Light and 
lush like a refreshing summer morning. (43.3%) 
Served with cucumber and lime leaf. 9€

ELEPHANT GIN - Elephant is made from 14 
handpicked botanicals. From African Baobab and Devil’s 
Claw to french lavender and Salzburger mountain pine 
needles. Produced in small batches in the traditional 
copper still, the distillate is combined with local spring 
water and fresh apples among other elements. The gin 
is inspired by Africa and for Africa, the 15% of all their 
profits goest to help save the African Elephants. (45%) 
Served with apple, cardamom and lime leaf. 9.50€

SIEGFRIED RHEINLAND DRY GIN- This 
gin includes 18 botanicals, led by Linden Blossom. 
Siegfried is traditionally distilled in small units without 
any industrial toold, artificial flavours or additives, with 
plenty attention to detail. (41%) 
Served  with juniper berries and lemon twist. 9.50€

IRELAND
BERTHA’S REVENGE - Juniper leads, followed 
quickly by the spicy and warming notes of cardamon, 
cumin and sweet citrus. (42%) 
Served  with orange twist and rosemary. 8.50€

BLACKWATER N.5 - Dry gin with a modern 
twist. The botanical mix includes Coriander, Cinnamon, 
Liquorice and nutmeg. (41.5%) 
Served with strawberries and cardamon. 7.70€
(We also have Blackwater Strawberry, Blackwater Juniper  
cask and Blackwater Barry’s Tea)

BLACKS OF KINSALE - Modern Irish Small 
Batch Distilled gin. Smooth and well balanced. Angelica 
and orris root combine with liquorice, juniper and corian-
der. (42%) 
Served with grapefruit. 8€

  

BOATYARD DOUBLE GIN - This classic dry gin 
has been distilled in both pot and column stills. The juni-
per berries are treated in special process in which double 
contact with the spirit is achieved.  (46%) 
Served with  grapefruit and cardamom. 10.50€

DINGLE GIN - London dry gin with a unique 
character and flavour coming from the original choice of 
botanicals, including Rowan Berry, Fuscia, Bog Myrtle, 
Chervil, Heather and Hawthorm. (42.5%) 
Served with juniper berries and orange twist. 7.50€  
 
GALWAY GIN - Directly from the Wild Atlantic 
comes with a unique flavour by the fresh dillisk from 
Galway Bay beautifully complimented by zesty lemon. 
Cardamom gives its warmth while clover and mead-
owsweet show its sweetest notes. Well balanced and 
refreshing. (42%)
Served with seaweed, lemon zest and cardamom. 9.50€  

GUNPOWDER IRISH GIN - Taking its name 
from one of the signature botanicals, slowly dried Gun-
powder Tea, the recipe also includes lime, lemon and 
grapefruit. Sharp citrusy notes with a punchy star anise 
finish. (43%) Served with a slice of grapefruit, rosemary 
and lemon twist. 7.50€

CATALUNYA
GINRAW - This gin from Barcelona is produced us-
ing traditional methods combined with modern culinary 
techniques. Ginraw is a mediterranean modern-styled gin 
with a relaxed juniper profile and citrus forward notes. 
The gin itself uses juniper, lemon, laurel, kafir lime, black 
cardamon and coriander. (42.3%)
Served with bayleaf and lemon twist. 10€

GIN MARE - It makes for a very ‘savoury’ drink as 
the herbal elements (notably rosemary, thyme and olive) 
assert themselves. There is still a nice juniper backbone 
however which gives a depth of flavour that holds up 
well against a range of toninc waters. We recommend 
it with mediterranean fever-tree tonic, rosemary and 
lemon-thyme based. (42.7%)      
Served with olive and rosemary. 9.50€    

19 FLORS - Fresh and aromatic gin produced with 
19 botanicals including chamomile, angelica root and 
citric peels. (40%)
Served with dry chamomile flowers, juniper berries and 
lemon twist. 8€ 
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ENGLAND
BEEFEATER - Traditional London Dry Gin, both 
spicy and fruity on the nose, nicely balanced and clearly 
focused on the juniper. (40%)
Served with a slice of orange. 6€

BEEFEATER 24 - It has more herbal and citrus 
notes than the classic, but the tea and added citrus 
still play off a familiar London Dry background with a 
touch of liquorice clearly present. Beefeater 24 takes 
its name from its 24-hour steeping process and the 
capital’s 24-hour lifestyle. (45%) 
Served with a slice of grapefruit and rosemary. 8€

BATHTUB GIN - Extraordinary gin, lightly tinted 
by the botanicals, and with flavour which is both bold, 
and perfumed all at once. (43.3%)
Served with juniper berries and orange peel. 9€

BLOOM - Sweet tasting refreshing floral gin with 
notes of chamomille, followed by uplifting pomelo. (40%)
Served with grapefruit and a lime twist. 8.00€

BLUE BOTTLE - Distilled on the island of Guern-
sey, using local botanicals from the are along with the 
usual London Dry citrus suspects. This modern version of 
london dry is warming with aromas of nutmeg, coconut 
and vanilla from gorse flowers. The finish is a combina-
tion of peppery and citrus notes. (47%)
Served with grapefruit and juniper berries. 8.50€

BOTANIC ULTRA PREMIUM - Produced by 
winemakers William&Humbert, to a higher strength thsn 
their standard Premium London Dry Gin. It’s made with 
some rather intriguing botanicals including mandarin, 
almond and Buddha’s Hand, a type of citrus fruit. (45%)
Served with cardamom, thyme and lime zest. 9€

BROCKMANS - Contemporary style smooth gin with 
a botanical list full of surprises. On the nose bright and 
floral, strawberry, hibiscus, a touch of sourness and a 
hint of raspberry.Expect exquisite aromas of coriander, 
blueberry, blackberry and , of course, juniper. It’s bright, 
fresh and fruity, with a dry finish. (40%)
Served with berries or cinnamon stick. 7.50€

BULLDOG - Slightly spicy on the palate you will 
find the cinnamon, cardamom and citrus leaving you 
with a warm finish that lingers. (40%)
Served with a slice of lime and grapefruit twist or
cinnamon and star anise. 7.75€

EDGERTON PINK - Its pink colour is due to 
adding extracts of pomegranate after the distillation. 
This delightful and complex gin is made of 15 exotic in-
gredients incluuding, almond, nutmeg, damiana leaf and 
grains of paradise. (47%)
Served with strawberries and orange twist. 9€

DODD’S GIN - Exclusively made with organic 
botanicals, including juniper, angelica, fresh lime peel, 
cardamom, red raspberry leaf, bay laurel and honey from 
the London Honey Company. (49.9%)
Served with a slice of grapefruit, pomegranate and bay 
laurel. 10€

HAYMAN’S - Excellent London Dry gin. Sweet 
candied citrus, nutmeg custard and piney juniper aromas 
follow through on a smooth, vibrant entry to a glycerous 
dry-yet-fruity with great depth. Finishes with a long hon-
eyed citrus, lemongrass and herbal juniper fade. (40%)
Served with lime peel and rosemary or thyme. 7.50€

JINZU - This floral japanese inspired gin is the 
product of East meeting the West as for the first time, 
Gin and Sake, come together in fusion. (41.3%)
Served with cardamom, orange zest and thyme or apple 
and pomegranate. 9€

MARTIN MILLER’S WESTBOURNE 
STRENGTH - This perfect classic gin is citrussy 
and spicy with a lovely mouth feel. On the nose, 
grapefruit peel, thick cut marmalade and a spicy kick 
of cardamom. Hints of menthol, orange and pepper-
corn whilst juniper becomes sweeter on the palate 
and an unmissable refresshing finish with plenty of 
fragant herbs. (45.2%)
Served with lime twist and juniper berries. 9€

MOMBASA CLUB STRAWBERRY - This is 
the most fruitful edition from Mombasa Club which is 
infused with spanish strawberries after triple distilling 
it.(37.5%)
Served with orange peel and strawberries. 8.50€
  
No.3 LONDON DRY GIN - With 6 perfectly 
balanced botanicals distilled in traditional copper pot 
stills, this gin celebrated the integrity and characted of 
traditional London Dry Gin.(46%)
Served with a grapefruit and cardamom. 8€                                                                                       
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OPIHR GIN - A London Dry Gin made with 
botanicals from along the traditional spice route that 
led back to the UK. This gin is crafted with a selec-
tion of exotic hand-picked botanicals including spicy 
Cubeb berries from Indonesia, black pepper from India 
and coriander from Morocco. (42.5%)
Served with pink peppercorns, grapefruit, cloves and 
bay leaf. 8.50€

OXLEY GIN - Revolutionary English gin with a 
fresh, bright, smooth classic gin taste with a sweet 
lemon tart aroma which is rounded and harmonised 
by fresh juniper and aniseed. Unlike any other spirit, 
Oxley is made by the innovative Cold Distillation  pro-
cess (-5’C), capturing the natural flavours of the bo-
tanicals and preserving them in the final spirit. (47%)
Served with lemon twist and juniper berries. 10.50€

OLD ENGLISH GIN - Using old recipes dating 
back to the 1700’s. Old English Gin is a traditional London 
style gin with plenty of juniper and a touch of spice.(44%)
Served with orange and juniper berries or liquorice. 9.50€

PLYMOUTH - Hand crafted in the original cop-
per-pot stills at England’s oldest working gin distillery. 
It has a distinctively different, less crisp flavour than the 
much more commonly available London Dry Gins on the 
market today. This flavour is the result of a higher than 
usual proportion of root ingredients, which bring a more 
earthy feel to the gin as well as a smoother juniper hit. 
Once the citrus and coriander dissipates, liquorice and 
angelica dominate the palate long after the gin has gone 
in what is an unusually long finish for a gin. (40%)
Served with strawberries and rosemary. 7.00€
(we also have Plymouth Sloe Gin and Navy Strengh)

SILENT POOL - Full-bodied classic gin, with 
depth, clarity and flavour. Rich and clean juniper driven 
spirit with floral layers of lavender and chamomile. (43%)
Served with orange, juniper berries and rose petals. 9.50€

SIPSMITHS - Dry juniper leads, then reveals lem-
on tart and orange marmalade, before all the flavours 
harmonise. (41.6%)
Served with a slice of orange, cardamon and lemon twist 
or strawberries. 8.50€

PORTUGAL
TINTO RED PREMIUM -   Herbaceous and 
fruity with notes of mint, juniper and the sweet and sour 
tang of acidic pear and ripe berries. (40%)   
Served with cardamom lemon zest and rosemary. 8.50€

SPAIN
BRUNI COLLIN’S - Made from grain trides-
tilled alcohols. The taste is intense yet elegant, where 
juniper, citrus and a sweet touch highlights. The marked 
aroma of Mediterranean woodland, juniper, mandarin 
and limes assures the difference. (40%)
Served with orange, juniper berries and lime leaf. 9€

GINSELF - Full of citrus and floral notes, this 
modern gin has orange and orange blossom right up-
front.  These notes are followed by lemon, coriander and 
a finish of dry, floral pininess. It is quite smooth, with  a 
little warmth at the end. (40%)
Served with grapefruit peel and cardamom. 8€

NORDES - Nordes is a Galician gin inspired by the 
eponymous fresh northerly Atlantic wind. Made using 
pomace from Albariño grapes, the botanicals include 
juniper, ginger, hibiscus and liquorice, resulting in an 
intriguing gin. (40%)
Served with grapes and bay laurel. 8.50€

PUERTO DE INDIAS BLACK  - Inspired by 
the Andalusian spring, it incorporates a symphony of flo-
ral aromas such as orange blossom, vanilla and jasmine. 
Served with orange zest, lime leaf, juniper berries. 8.50€ 

PUERTO DE INDIAS STRAWBERRY - 
Soft and fruity with a strong strawberry aroma, hint of 
liquorice and very subtle citric notes. (37.5%)
Served with strawberries, mint or cinnamon. 8.50€

SIKKIM - Prepared with a base of red tea made in 
the Tibetan region of Sikkim. We have the Bilberry and 
Fraise edition. Both editions are fruity on the palate with 
the aroma of flowers. (40%)
Served with blueberries, raspberries and orange zest (Bil-
berry), strawberries and orange zest (Fraise). 8.50€

WINT & LILA - Clear, clean and sparkly with 
complex fragances. The combination of juniper with the 
freshness of mont and orange blossom stands out.  Re-
freshing with a hint of herbal and citric aftertaste. (40%)
Served with mint and orange zest or cinnamon. 8.50€

XORINGUER MAHON - Made in wood-fired pot-
stills from distilled wine, rested in american oak barrels 
before bottling. (38%)
    Served with grapes and thyme. 8€

 
                                                                                

gin menu august 17.indd   3 19/11/17   20:05



PICKERING’S GIN - Beautifully mixed, small 
batch Edinburgh dry gin with soft citrus, hints of cinna-
mon and delicious nutty notes. (42%)
Served with lime leave and grapefruit or cinnamon. 8.50€

TANQUERAY - Originated in England but is now 
distilled in Scotland. Key botanicals are Juniper, Corian-
der, Angelica rooy and Liquorice. (40%)
Served with rosemary, lemon twist and peppercorns.7.20€
             
NORWAY
HARAHORN SMALL BATCH - Inspired by and 
imaginary animal (hare with horns) and with a 400 litres 
production at a time, this gin uses berries, rhubarb and 
herbs from the norwegian nature. (46%)
Served with bluelberries and rosemary. 9.50€

VIDDA TøRR GIN - Wit craft and nature at the 
forefront, locally grown botanicals emphsise the prove-
nance of this gin. The key ingredients in Vidda comprie; 
juniper, heather, yarrow, chamomille flower, bilberry, 
angelica root and meadowsweet. (43%)
Served with grapefruit and blueberries. 9.50€

SWEDEN 
NORDIC LAB - Quirky and fresh, it’s a gin with 
the nordic twist. Full taste with crisp juniper and corian-
der on top. Subtle citrus and flowery notes add another 
layer of complexity and elegance. Final surprising ingre-
dients are caraway and dill. (41%)
Served with lemon zest, juniper berries and thyme. 9.50€

NETHERLAND
BOBBY’S SHIEDAM DRY GIN - Bobby’s 
is a unique blend of indonesian spice and traditional 
botanicals. Spicy and fragant on the nose, a fresh burst 
of citrus and herbals at first sip and with a slight hum of 
pepper. (42%)
Served with star anise and orange zest or cloves. 9€

HEDGEHOG GIN - Inspired on Ron Jeremy, it in-
cludes botanicals such as ginseng, damiana, guarana and 
bergamot, described as ‘Love Herbs’ on the bottle. (43%)
Served with pink peppercorns and grapefruit. 8.50€

CHIEF GOWANUS -  Aged for three months after 
the third distillation in a traditional pot still, a smooth,                     
   robust genever-style spirit is produced. (44%)
   Served with cinnamon and grapefruit zest. 9.50€

SCOTLAND
DAFFY’S - A fantastic gin made with the finest 
french grain spirit which is distilled through an old 
copper pot stilll that was previously used for whiskey. 
Botanicals include lebanese mint and a rare variety of 
lemons. (43.4%)
Served with fresh mint and lime twist. 9.50€

THE BOTANIST - The nine classic botanicals are 
augmented by 22 local Islay herbs and flowers. 
The botanicals and the two local botanists who pick 
them inspire the name. The complexity of the distillation 
process which takes three times longer than the 
standard distillation of gin and the botanicals generates 
depth of taste, with surprising floral notes. (46%)
Served with thyme and lemon. 9.50€

HENDRICK’S - Hendrick’s wondrous botanical sig-
nature consists of flowers, roots, fruits and seeds from 
the world over. With a duet of infusions: Rose petal and 
Cucumber. Hendrick’s is the marriage of two different 
spirits from two rare and unusual stills: the Bennet Still 
and the Carter-Head Still. (41.4%)
Served with wedges of cucumber, cracked black pepper 
and a spray of lime and rose water vapour. 7.50€   

CAORUNN - A unique fusion of pure Scottish High-
land water, six traditional and five celtic botanicals, hand 
infused in a Copper-Berry Chamber for an invigorating 
naturally balanced taste. It is dry and crisp, full bodied 
and aromatic, with a sweet touch. (41.8%)
Served with apple and junipers. 8.50€                   
 
EDEN MILL -LOVE- - Red rose petals, marsh-
mallow root, goji berries and hibiscus flowers have been 
handcrafted to make Love Gin. The result is pink in co-
lour, fruity yet floral on the nose and mellow red berries 
and citrus on the palate. (42%)
Served with raspberries, rose petals and grapefruit. 9.50€
                                                                                        
EDINBURGH GIN - Edinburgh Gin’s clean citrus 
notes and aromatic Juniper make it perfect base for a 
gin. A well balanced crisp gin with a gingery spiciness 
and laid back citrus. (43%)
Served with cardamon, rosemary and lemon twist. 9.00€

6 O’CLOCK - Smooth and refreshing gin with big 
hits of orange and lemon citrus and hints of elderflower. 
The citrus and floral flavours make this gin taste fresh 
and summery. (43%)
Served with a slice of lemon and juniper berries. 8.00€
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BELGIUM
COPPERHEAD - London Dry Gin made with five 
essential botanicals - angelica, juniper, cardamom, 
orange peel and coriander seed. The legend goes that Mr. 
Copperhead was a notorious alchemist in search of the 
elixir of life who stumbled upon this recipe. (40%)
Served with orange peel and juniper berries. 9€ 
                                                      
FRANCE
CITADELLE - Delicate and fragant nose of fresh 
flower, jasmine, honeysuckle and cinnamon. The 19 bo-
tanicals are infused for three days and then distilled for 
12 hours with a naked flame. (44%)
Served with star anise and orange zest or cinnamon. 9€ 

DIPLOME DRY GIN - Classic London Dry Gin 
with botanicals sourced from Europe and Morocco. The 
base spirit of this gin is distilled from sugar beets, not 
grain, which explains its sweetness. (44%)
Served with grapefruit zest and juniper berries. 9.50€ 

G’ VINE FLORAISON -  Infused with Ugni 
Blanc grape. Delicate and perfumy, with not a trace of 
juniper, the overall impact is a bowl of carnations, with 
floral notes interwoven with lychee, raspeberry and lime, 
winding into a soft, cinnamon exit. (40%)
Served with grapes, raspberries and lime leaf. 8.50€

CANADA
UNGAVA -  Made using six rare botanicals which 
give it its distinct vibrant colour. The canadian botanicals 
include Nordic Juniper, Artic Blend, Cloudberry, Crowber-
ry, Wild Rose Hips and Labrador Tea. (43.1%)
Served with lemon zest, raspberry and rose petals. 8.50€

ITALY
MALFY GIN - Its key botanical additions are lem-
on peels sourced from the italian coastline. The lemon 
peels are steeped in alcohol and pressed in a basket 
press. The flavour is deliciously zesty citrus while still 
maintaining classic complex gin flavours. (41%)
Served with lemon zests and juniper berries. 8.50€

POLAND
LUBUSKI - Best selling gin in Poland. More herbal 
than the standard London gin. All the botanicals used in 
its preparation are from poland. (40%)
Served with star anise and slice of lemon.

U.S.A  
BENHAM’S SONOMA - Benham’s it’s a cross 
between old school London Dry and fruitier New
Western styles. The sweet aroma suggests candied 
lemon peel, warm orange peel and a faint liquorice note. 
Bold liquorice leads on the palate, fading into bracing 
juniper, black pepper and clove. The gin’s balance is 
imperssively spot-on, dancing among the various 
components on the palate until the finish - hot but not 
oppressive, a bit oily but otherwise clean - eventually 
fades out. (45%)
Served with star anise, juniper b and lemon twist. 9.50€

BROOKLYN - Distilled in NYC with several botan-
icals most notably fresh grapefruit peel and juniper. 
citrus peel is hand cut, along with hand cracked 
juniper. it takes an incredible 3 days to make 300 
bottles, so this gin is as craft as you can get. (40%)
Served with grapefruit and juniper berries. 9.50€
 
GREENHOOK GINSMITHS - This modern Amer-
ican Dry Gin uses Tuscan juniper for the signature in-
gredient plus a floral take using elderflower, chamomile 
and cinnamon.  Use of vacuum distillation, the method 
designed to produce a more aromatic and pristine spirit. 
The spirit of the botanicals are captured in their raw 
state while retaining two of their key floral botanicals 
perfectly and create their flagship taste.  (47%)
Served with cucumber and lemon peel. 9.50€

JUNIPERO - This classic old school London Dry Gin 
includes and additional dozen botanicals, the result is 
light, crisp and clean with a deep mysterious spiciness. 
(49.3%)
Served with strawberries and juniper berries. 9.50€
                                                                                       
209 - No. 209 opens with a beautifully aromatic 
nose of predominately citrus and floral notes with a hint 
of spiciness. As the spirit warms in the mouth, delicate 
floral notes are deliberate from the bergamot and corian-
der. As the gin passes the palette, the cassia and other 
warm spice notes become prominent. (46%) 
Served with grapefruit and juniper berries. 9€

JAPAN 
ROKU GIN -SELECT EDITION - Incorpo-
rates six traditional japanese botanicals that are infused, 
distilled and blended by Suntory Spirits in Osaka, along 
with eight other traditional botanicals. A very prominent 
top note of Sakura gives a bright and floral flavour pro-
file and a smooth and silky texture. (43%)
Served with juniper berries grapefruit twist. 9.50€
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