HOUR

Aperitivo
Blackberry Bellini ~ £7.5

blackberry, prosecco

Christmas Fizz ~ £8
Bloom gin, ginger bread syrup, camomile tea sour, Bermondsey Tonic

Fruity & Refreshing

Cherry Collins ~ £7
Jensen's Dry, BOLD liqueur, lemon, cherry syrup, Bermondsey Tonic

Gin Tai ~ £7
Sloe gin, ELLC vodka, coinfreau, almond, lime

Pina Collina ~ £7.5
Maker's Mark, pineapple rum, yellow chartreuse, lime, sugar, egg white

Ruby Mince Pie ~ £7.5
Mince pie infused Cognac, port, apple juice

Passion ~ £8
Passion fruit infused Portobello Rd gin, homemade tonka syrup, lime
Bitter

Bermondsey Americano ~ £6.5
Campari, Antica Formula, Bermondsey Tonic

Botanical Garden ~ £8.5
Campairi, Sipsmith gin, raspberry infused vermouth blend, St Germain



Sweet & Sour

Apple Fix ~ £7
Caorunn gin, calvados, pear liqueur, apple, lime, sugar

Banana Split ~ £7.5
Don Q crystal rum, banana, salted caramel liqueur, lime, sugar, egg white

Ginger Sour ~ £8
Lemongrass infused ELLC vodka, homemade ginger syrup, lemon, egg white

Boozy

Basil & Chilli Gimlet ~ £7
Basil infused Plymouth gin, lime, homemade chilli syrup

Espresso Martinezzz (not martini) ~ £8
Jensen’s Dry, dry vermouth, Maraschino, all infused with coffee beans, bitters

Vancouver ~ £8.5
Portobello Rd gin, Antica Formula, Benedictine, bitters

Classics ~£9

We love the classics just as much as you do so please just ask your bartenders &
they'll be able to whip up your favourite tipple.

Gin O’clock

Monday to Saturday 5 to épm (not available in December)

Tilei: Sundanys

410 10.30pm



Gin & Tonic Tasting Flights

How it works — Your flight options are listed below. You will be given three mini G&Ts as
listed but in an unknown order with a sealed revealing envelope. Try them all, make a
guess as to what's what & then put yourself out of your misery...

Honestly with Bermondsey Tonic, identifying the gins is easier than you may think!

The Great British Gin-Off £18

Edinburgh gin (Scotland)

Da Mhile Seaweed (Wales)

Tarquin’s (England)

Tour of London £18

City Of London (St Paul’s)
Half Hitch (Camden)

Dodd’s (Battersea)

Stars & Stripes £19

FEW (Evanston, Chicago)

Bluecoat American Dry (Philadelphia)

St. George'’s Terroir (California)



Food

Small plates for sharing

Nocellara olives £2
Bread selection, exira virgin olive oil, balsamic £3
Bruschetta, nduja, caramelised onions £3.5
Radish remoulade, apple, gherkin £5
Baby gem, marinated peppers, capers, pine nuts £5.5
Roasted pumpkin, pomegranate, ricotta, pumpkin seeds £5.5
Smoked eel, beetroot & horseradish puree, pickled beetroot £6
Burrata, prosciutto braciotto £6.5
Pork tenderloin, fonnato £7
Salumi ~ prosciutto di norcia, pigling st porchetta, salami £8.5

Cheese ~ rosso di langa, prosecco ubriaco, gorgonzola dolce £7

Something Sweet

Chocolate & hazelnut budino, sea salt £5

Almond & prune tart, créme fraiche £5.5

Tiramisu gelato £5

Bitter orange sorbetto £4

Wine

Sparkling Prosecco £6.5/£28

White Cataratto £5/£20
Gavi di Gavi £6.5/£28
Roero Arneis £7/£30

Rose Leccio Monferrato £7/£30

Red Primitivo £5/£20
Montepulciano £6/£26
Chianti £8/£32

Beer

Peroni Nastro Azzurro £5

The Kernel Pale Ale £5.5



