Beefeater $8
Beefeater 24 $8
Blue Gin $12
Bluecoat $8
Bombay Dry $8
Boodles $8
Botanist $8
Brooklyn $9
Citadelle $8
Damrak $8
Death's Door $8
DHKyahn $8

Dorothy Parker $8
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Eclin]ourgh $9

Farmer's Organic $8

Fifty Pounds $8

Hayman's Old Tom $6
Hendrick's $9

Junipero $8

Juniper Green Organic $8
Martin Miller's $9

Martin Miller's London Dry $9
No.3 London Dry $10
Nolet's $10

OldRaj 110 $10

Oxley $10

Palace

Perry's Tot $O

Plymouth Sloe Gin $8
Royal Dock Navy Strength $9
Plymouth $9

Ransom Old Tom $11
Right Gin $9

Small's $9

St. George Botanivore $9
St. George Terroir $9
Tangueray $8
Tanqueray 10 $9

Uncle Val's $8

Voyager $9

Served with Tonic, Soda or Juice add $1

Served as Martini add $c2



Bin Lalace
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LOVEON AFARMBOY'SWAGES
Raspberry, Swedish Punsch,

Gin, Lemon, Santa Teresa Rum

ROCK OF GIBRALTER
Gin, Sherry, Cardamaro,

Cocchi Americano, Orange Bitters

UZITENENBAUM
Gin, Ginger Syrup,

Zucca, Lemon, Soda

MI5
Plymouth Gin, Applejack,

Sweet Vermouth, Cynar

POLICE AND THIEVES

Gin, Lime Juice, Pineapple Juice,

Grapefruit Juice, Cinnamon

Shangri~La Swizzle.12

Old Tom Gin, Raspberry, Ciocaro,

Pineapple Juice, Lemon, Damson Averall

CURRY WURST 10
A Fresh Sausage Cooked In A Curry Ketchup
And Served With Picklelilly And Crispy Shallots

BRATWURST 10
A Beer Braised Brat Seared
And Served With Fresh Sauerkraut,
Pineapple Chutney, And Crispy Shallots

TANDOORICHIPS 5

BASKET OF CRISPS 3

On Tap.7

GINANDTONIC

Gin, Bittermen’s Commonwealth,

Grapefruit Bitters

Modern Classics.10

OLDMAID

Gin, Lime,

Simple Syrup, Cucumber, Mint

WHITE NEGRONI

Gin, Salers, Bianco Vermouth

Beer

DRATFT:
Stoudt's Pils $5
Stillwater Kopstootje $7

BOTILES/CANS:
Narraganset Lagey, Can $5
Fullers London Pricle, Bottle $7
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FISH AND CHIPS 12
The Main Attraction For Any English Pub.
Moist, Flaky Cod, Beer Battered and
Fried To Golden Perfection.
Served With Crispy, Seasoned Tandoori Chips

Classics.10

MARTINI ' YOUR WAY
Classic, Dry, Very Dry

MARTINEZ
Old Tom Gin, Sweet Vermouth,

Maraschino, Orange Bitters

CORPSEREVIVER #2

Gin, Lemon, Cointreau,
Absinthe, Lillet

FRENCH 75

Gin, Lemon, Simple Syrup,
Creme De Violette, Champagne

PIMM'S CUP

Pimm’s, Gin, Lemon, Ginger Syrup,
Muddled Cucumber, Raspberries, Soda

Wine 10

House Red
House White

SCOTCHED EGG 3
Our House-Picked Eggs Wrapped In Ground

Sausage And Fried Until Golden Brown

BEEF AND GUINNESS PASTIE 8
Braised Beef and Vegetables
Stewed In A Guinness Gravy And
Wrapped In A Flaky Pastry

SAMOSA 8
Braised Vegetables In A Fresh Curry Blend,
Baked Inside Of A Puff Pastry Shell

THE FOLLOWING SAUCES ARE AVAILABLE FOR AN ADDITIONAL $1

Tamarind Glaze, Tartar Sauce, Malt Vinegar, Lemon Dill Sauce,

Curry Ketchup, Chipotle Reduction, and Indian Cocktail Sauce



