




www.fever-tree.com

fevertreemixers FeverTreeMixers

PREMIUM INDIAN TONIC WATER
(20 kcal/100ml)

Uniquely fresh tasting with subtle and supportive citrus 
notes, perfectly balanced by naturally sourced quinine from 

the Rwanda Congo border.

REFRESHINGLY LIGHT INDIAN TONIC WATER
(15 kcal/100ml)

Made using Fructose (fruit sugars) and naturally sourced 
quinine from the Rwanda Congo border, with 46% fewer 

calories than Fever-Tree Indian Tonic Water.

ELDERFLOWER TONIC WATER
(34 kcal/100ml)

Soft, subtle flavours of handpicked English elderflowers give 
a perfect balance to the tonic's natural quinine.

MEDITERRANEAN TONIC WATER
(36 kcal/100ml)

By using rosemary and lemon-thyme from the shores of 
Provence, Fever-Tree have created a unique tonic with a 

delicately sweet herbaceous taste.

AROMATIC TONIC WATER
(37 kcal/100ml)

Made using South American angostura bark, perfectly 
balanced with sweet, spicy notes of cardamom, ginger, 

vanilla and pimento berry.

GINGER ALE
(34 kcal/100ml)

Made with a blend of three rare and unique gingers from 
Cochin, Nigeria and Ivory Coast, to give an incredibly 

aromatic ginger ale.

GIN MENU
W I T H  F E V E R - T R E E

F E V E R -T R E E  M I X E R S
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RUDDY FINE
LONDON DRY

Intriguingly complex, combining traditional gin 
botanicals with exotic lemongrass.

Paired with Fever-Tree Mediterranean Tonic.

Single 10.00 / Double 14.00

RUDDY FINE
SUMMER BERRIES

Bursting with juicy berries and the essence
of an English Summer.

Paired with Fever-Tree Refreshingly Light Tonic.

Single 10.00 / Double 14.00

CHASE
PINK GRAPEFRUIT & 

POMELO GIN
Sweet and citric with a bitter almond finish.

Paired with Fever-Tree Mediterranean Tonic.

Single 10.50 / Double 14.50

HOXTON
PINK GIN

Big juniper notes and a distinctive floral
character, before citrus and bitterness combine

with light, aromatic spice.
Paired with Fever-Tree Aromatic Tonic.

Single 9.00 / Double 13.00

MONKEY 47
47 botanicals make for an unrivalled complexity.

Crisp with a sweet floral aroma.
Paired with Fever-Tree Mediterranean Tonic.

Single 11.00 / Double 15.00

SLINGSBY
RHUBARB GIN

Tart rhubarb, subtle summer berries, citrus,
juniper and gentle spice.

Paired with Fever-Tree Ginger Ale.

Single 10.50 / Double 14.50

TANQUERAY
FLOR DE SEVILLA GIN

Crisp juniper and zesty Seville orange, supported 
further by orange blossom, vanilla and allspice.

Paired with Fever-Tree Mediterranean Tonic.

Single 10.00 / Double 14.00

TANQUERAY
LONDON DRY GIN

Clear and poignant juniper aromas
with a light spice.

Paired with Fever-Tree Aromatic Tonic.

Single 9.50 / Double 13.50

We prefer to pair all of our gins with Fever-Tree 
Premium Mixers. With their carefully selected 

naturally sourced botanicals and perfect 
carbonation, Fever-Tree mixers have been 

crafted to enhance the taste of the finest spirits.
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C L A S S I C S  &
F A V O U R I T E S

C O S M O P O L I T A N
Absolut

Cointreau
Cranberry Juice

Lemon Juice
Sugar Syrup

L O N G  I S L A N D  I C E D  T E A
Absolut

Tanquery
Bacardi
Tequila

Cointreau
Lemon Juice
Sugar Syrup

Coke

O L D  F A S H I O N E D
Bourbon

Orange Bitters
Sugar
Water

A P E R O L  S P R I T Z
Aperol

Prosecco
Soda

Absolut Vanil la
Passionfruit Liqueur

Pineapple Juice
Passionfruit Puree
Shot of Prosecco

B E L L I N I S S T R A W B E R R Y  S P R I T Z
Tanqueray

Strawberry Puree
Elderflower
Apple Juice

Soda

P - F R U I T  M A R T I N I

Prosecco or Champagne

Passionfruit Puree
Strawberry Puree

Peach Puree

1 1 . 5 1 1 . 5

1 1 . 5 1 1 . 5

1 1 . 5  |  1 4 . 5

1 1 . 5

1 1 . 5



T W I S T S  &
M O C K T A I L S

O U R  N E G R O N I
Tanqueray Sevil la

Campari
Vermouth

T O M M Y  C O L L I N S
Tanqueray 0.0
Lemon Juice
Sugar Syrup

Soda

H O U S E  S O U R S
Disaronno or Bourbon

Lemon Juice
Sugar Syrup

Absolut 
Tanqueray

Bacardi
Cointreau

Creme de Cassis
Lemon Juice
Champagne

B E R R Y  B L U S H
Passionfruit Puree

Peach Puree
Pineapple Juice

M A R T I N S  A R M S  I C E D  T E A

Cranberry Juice
Apple Juice 

Strawberry Puree
Soda 

1 1 . 5 1 1 . 5

1 4 . 5

5 . 55 . 5

6 . 9 5

3 P ’ S  C O O L E R
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B A I L E Y S  A F T E R
E I G H T  

V A N I L L A  E S P R E S S O
M A R T I N I

Baileys
Cacao Liqueur
Mint Liqueur

Cream
Brownie Bite

Vanilla Absolut
Double Espresso

Kahlua
Vanilla Syrup

Baileys
Cointreau

White Chocolate Liqueur
Cream

B A I L E Y S  W H I T E
C H O C  O R A N G E - T I N I  

1 1 . 5

1 1 . 5

1 1 . 5
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