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GIN & 
TONIC



GIN
SHORTCROSS GIN

Wild clover, elderflowers and elderberries combine to 

create floral, uplifting and gently sweet gin.

Pairs best with Fever-Tree Indian Tonic.

Garnished with fresh mint.

JAWBOX GIN
A classic gin that becomes more complex on the 

palate. Starts with citrus and juniper developing into 

pepper, green angelica and subtle rootiness.

Pairs best with Fever-Tree Indian Tonic.

Garnished with lemon peel.

TANQUERAY LONDON DRY GIN
Clear and poignant juniper aromas with a light spice.

Pairs best with Fever-Tree Indian Tonic.

Garnished with a lime wedge.

TANQUERAY NO.10 GIN 
Exceptionally and uniquely distilled with fresh citrus.

Pairs best with Fever-Tree Indian Tonic.

Garnished with pink grapefruit slice.

BOMBAY SAPPHIRE GIN
Aromatic with bright citrus notes.

Pairs best with Fever-Tree Indian Tonic.

Garnished with lemon wedge.

GORDON’S LONDON DRY
Juniper forward house pour.

Pairs best with Fever-Tree Indian Tonic.

Garnished with a lime wedge. 

 
CORK DRY GIN

Peppery on the palate with subdued juniper.

Best enjoyed with any of our Fever-Tree Tonics.

 

HENDRICK’S GIN
Delightfully infused with cucumber and rose petal.

Pairs best with Fever-Tree Indian Tonic.

Garnished with a slice of cucumber.

We prefer to pair all our G&Ts with Fever-Tree 
Premium Tonic Waters. With their carefully 

selected natural botanicals and perfect carbonation, 
Fever-Tree tonics have been crafted to 

enhance the taste of gin. 

Simply select a gin and then 
choose your tonic.

TONICS 

PREMIUM INDIAN TONIC WATER
Uniquely fresh tasting with subtle and 

supportive citrus notes that are perfectly balanced 
by natural quinine.

NATURALLY LIGHT TONIC WATER
By using fruit sugars, Fever-Tree have created an 

all-natural, low calorie tonic with 58% fewer calories. 

GINGER ALE
Made with a blend of three rare and unique gingers 

to give an incredibly aromatic ginger ale. 
Pair with a gin for a lighter alternative.


