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We prefer to pair all of our spirits 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.

BEEFEATER BLOOD ORANGE GIN
A bitter-sweet juicy flavour and a vibrant,
striking orange colour.

Paired with Fever-Tree
Mediterranean Tonic.
Garnished with an orange wheel.

BOMBAY SAPPHIRE GIN
Aromatic, balanced, bright citrus
and warming spice.
Paired with Fever-Tree
Mediterranean Tonic.
Garnished with a lime wedge.

COTSWOLDS DRY GIN
With an exceptional mouthfeel, this
well-balanced gin is non-chill filtered

meaning it makes a beautifully cloudy G&T.

Paired with Fever-Tree
Indian Tonic.
Garnished with a slice of pink grapefruit.

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

Paired with Fever-Tree
Elderflower Tonic.
Garnished with a slice of cucumber.

KEEPR'S ENGLISH RASPBERRY GIN
An infusion of British raspberries and raw,
unadulterated honey from the Cotswolds.

Paired with Fever-Tree
Lemon Tonic.
Garnished with raspberries.

KEEPR’S SALTED CARAMEL & HONEY
Slightly salty with good toffee flavour and
buttery honey sweetness.

Paired with Fever-Tree
Madagascan Cola.
Garnished with a twist of lemon.

DUPPY SHARE RUM

GIN

KEEPR'S HONEY GIN
A classic taste of London Dry Gin balanced
against the sweetness of honey.
Paired with Fever-Tree
Lemon Tonic.
Garnished with a slice of lemon.

KEEPR'S STRAWBERRY
& LAVENDER GIN
A superb infusion with delicious British
strawberries and a hint of English lavender.
Paired with Fever-Tree
Elderflower Tonic.
Garnished with strawberries.

NEWBOLD LONDON DRY
Delicate with layers of fresh herbs
and a dry, crisp finish.
Paired with Fever-Tree
Indian Tonic.
Garnished with a lime wedge.

NEWBOLD CHERRY
A classic London Dry Gin with delicious
sweet cherry overtones.
Paired with Fever-Tree
Lemon Tonic.
Garnished with cherry.

SHAKESPEARE DISTILLERY
STRATFORD GIN
Juniper led with delicious herbal notes
and a burst of floral and citrus.
Paired with Fever-Tree
Mediterranean Tonic.
Garnished with lemon and a
sprig of rosemary.

VODKA

KEEPR’S MINT CHOCOLATE
Dark chocolate and crushed
mint leaves.

Paired with Fever-Tree
Ginger Ale.
Garnished with a sprig of mint.

RUM

RED LEG

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.
Garnished with an orange wheel.

TANQUERAY LONDON
DRY GIN
Clear and poignant juniper aromas
with a light spice.
Paired with Fever-Tree
Indian Tonic.
Garnished with a lime wedge.

WHITLEY NEILL

RASPBERRY GIN
An invigorating tartness from Scottish
raspberries, complemented perfectly by
undertones of liquorice and coriander.

Paired with Fever-Tree
Indian Tonic.
Garnished with raspberries.

WHITLEY NEILL
RHUBARB & GINGER GIN
Subtly tart with clear rhubarb influence.
A twist of orange sweetness and
herbaceous coriander brings
balance to the palate.

Paired with Fever-Tree
Ginger Ale.

Garnished with orange.

DANSZKA
A delicate well balanced vodka, mild and
pure with a rich taste.
Paired with Fever-Tree
Ginger Beer.
Garnished with a lime wedge.

RED LEG

CARAMELISED PINEAPPLE RUM
Warming and fruity, with a kick of ginger

SPICED RUM
A spiced rum that has been rested

Hints of Sultana and raisins, followed by vanilla
and a hint of brine. Finished by a lasting tastes
of brown sugar, ginger and fresh lime
Paired with Fever-Tree Madagascan Cola.
Garnished with a slice of orange.

and pepper spice, creamy vanilla and in oak barrels and infused with Jamaican
syrupy, caramelised pineapple.
Paired with Fever-Tree
Ginger Beer.

Garnished with a twist of orange.

ginger and vanilla spices.
Paired with Fever-Tree
Ginger Ale.
Garnished with a slice of orange.
NEWBOLD SPICED
A bold rum with smooth vanilla, a touch of spicy
ginger and a nod to citrus.
Paired with Fever-Tree Ginger Beer.
Garnished with a lime wedge.
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OF YOUR DRINK IS THE MIXER,
MIX WITH THE BEST

FEVER-TREE MIXERS

PREMIUM INDIAN TONIC WATER
Uniquely fresh tasting with subtle and supportive
citrus notes, perfectly balanced by naturally sourced
quinine from the Rwanda Congo border.

REFRESHINGLY LIGHT TONIC WATER
Made using fruit sugars and naturally sourced
quinine from the Rwanda Congo border, with 46%
fewer calories than Fever-Tree Indian Tonic Water.

ELDERFLOWER TONIC WATER
Soft, subtle lavours of freshly handpicked English
elderflowers give a perfect balance to the tonic's
natural quinine.

MEDITERRANEAN TONIC WATER
By using rosemary and lemon-thyme from the shores
of Provence, Fever-Tree have created a unique tonic
with a delicately sweet herbaceous taste.

LEMON TONIC WATER
Made with only the finest Sicilian lemons, using
the 'sfumatrice’ extraction method to produce a
refreshing citrus taste.

GINGER ALE
Made with a blend of three rare and unique gingers
from Cochin, Nigeria and Ivory Coast, to give an
incredibly aromatic ginger ale.

GINGER BEER
A blend of three different rare and unique ginger roots
from Cochin, Nigeria and Ivory Coast, have been used
to make an authentic fiery ginger beer.

MADAGASCAN COLA
A rich blend of citrus and spice from around the world,
made to enhance and complement the finest rums,
whiskies and bourbons.

¥

FEVER-TREE

www.fever-tree.com



