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G I N  &  TO N I C  M E N U



A  HISTORY OF THE GIN & TONIC

T he history of the G&T really begins to take shape with the East India Trading 
Company and British colonial India, when the British troops would mix their medicinal 
quinine with gin to make it more palatable (and the expression “a bitter pill to swallow” 
became well known).

T his wasn’t the first time quinine was used to treat malaria as there are reports of its 
usage in 1631 when malaria was endemic to the swamps and marshes surrounding the 
city of Rome (with large scale use of quinine as a prophylaxis starting around 1850). 
However, the rise of the G&T as a drink can clearly be traced back to the early days of 
Queen Victoria and expatriates returning from the Indian colonies who had developed 
a taste for the concoction. Again, without going into too much detail – it’s also a time 
where carbonised drinks became more widely available and before that, tonic would 
have been more akin to a syrup.

T raditionally, collins or high-ball glasses have been used for G&T’s. However, shorter 
glasses and in particular the Spanish style “Copa” glass have become more popular as 
they better accentuate the effects of a garnish given they capture the aroma better. These 
balloon sized glasses really do help if you are looking to create an ensemble of flavours 
as the smells leading up to each sip have a huge impact on one’s perception of flavours.

G in is a spirit which derives its predominant flavour from juniper berries (Juniperus 
communis) from its earliest beginnings in the Middle Ages, gin has evolved over the 
course of a millennium from an herbal medicine to an object of commerce in the spirits 
industry. Today, the gin category is one of the most popular and widely distributed range 
of spirits, and is represented by products of various origins, styles, and flavor profiles that 
all revolve around juniper as a common ingredient.

T he name gin is derived from either the French genièvre or the Dutch jenever, which 
both mean “juniper”.

 

OPTIONAL SERVICE CHARGE 15% PRICES INCLUDE 20% VAT•   PLEASE INFORM STAFF OF ANY ALLERGIES  •

Annabel’s Gin
Lime Twist & Cinnamon Stick

Roku Gin
Shisho Leaves & Nasturtium Flowers  

Tanqueray 10
Grapefruit Zest & Coriander

Star of Bombay
Raspberries & Parsley

Cambridge Dry Gin
Fresh Orange & Rosemary

Panarea Island Gin
Lime Zest & Fresh B lueberries

The East India Company Gin
Dry Orange Wheel & Nutmeg

Old Duff Genever
Coriander & Star Anise

One Gin London Dry
Fresh Sage & Strawberries   

Copper Gin Gibson Edition
Pickled Onion & Bay Leaves   

Kamm & Son
Slithers of Orange & Essence of Absinthe

Brentingby Pink Gin
Hibiscus & Pomegranate  

Ramsbury
Fresh Quince & Juniper   

Ki No Bi
Lime Wheel & Viola Flower

Ondina
Slithers of Lemon & Fresh Basil  
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G IN LIST

ALL SERVED WITH FEVER-TREE TONIC WATER




