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FEVER-TREE MIXERS
REFRESHINGLY LIGHT TONIC WATER

By using fruit sugars, Fever-Tree have created a naturally 
sourced, low calorie tonic with 46% fewer calories.

REFRESHINGLY LIGHT LEMON TONIC
Made with the finest Sicilian lemons, fruit sugar, and the 
‘sfumatrice’ extraction method to produce a refreshing

citrus tonic water with 39% fewer calories.

REFRESHINGLY LIGHT
ELDERFLOWER TONIC WATER

Soft, subtle flavours of freshly handpicked elderflowers, 
alongside fruit sugar, give a perfect balance to the
tonic's natural quinine, with 32% fewer calories.

REFRESHINGLY LIGHT
MEDITERRANEAN TONIC WATER

By using rosemary and lemon-thyme from the shores
of Provence, alongside fruit sugar, Fever-Tree have 

reated a unique tonic with a delicately sweet
herbaceous taste and 32% fewer calories.

REFRESHINGLY LIGHT
AROMATIC TONIC WATER

Made using South American angostura bark, perfectly 
balanced with sweet, spicy notes of cardamom, ginger,

vanilla and pimento berry and fruit sugar,
with 39% fewer calories.

REFRESHINGLY LIGHT GINGER BEER
A blend of three different rare and unique ginger roots
have been used with fruit sugars to make an authentic

fiery ginger beer, with 48% fewer calories.

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

and fruit sugar, to give an incredibly aromatic
ginger ale with 47% fewer calories.



We prefer to pair all of our gins 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.

GINS
CITY OF LONDON DRY GIN
Juniper with citrus and caramel notes.
Paired with Fever-Tree Aromatic Tonic.
Garnished with a lemon twist.

HENDRICK'S GIN
Delightfully infused with cucumber and rose petal.
Paired with Fever-Tree Elderflower Tonic.
Garnished with a slice of cucumber.

LITTLE BIRD GIN
Launched in 2011, Little Bird has smooth citrus
flavours with a light juniper body.
Paired with Fever-Tree Mediterranean Tonic.
Garnished with lemon and a sprig of rosemary.

MARTIN MILLER'S GIN
Blended with pure Icelandic spring water, this gin has an exceptional
clarity of taste with candied lemon and floral aromas.
Paired with Fever-Tree Elderflower Tonic.
Garnished with sliced strawberries and cracked black pepper.

PORTOBELLO ROAD GIN
A traditional old style London Dry with predominant juniper,
big notes of white pepper and hints of red berry.
Paired with Fever-Tree Mediterranean Tonic.
Garnished with a slice of pink grapefruit.

SILENT POOL GIN
Rich, clean juniper-led spirit with floral layers of lavender and chamomile.
Paired with Fever-Tree Elderflower Tonic.
Garnished with mint and lime.

SIPSMITH LONDON DRY GIN
Exceptionally well balanced with a classic juniper front.
Paired with Fever-Tree Indian Tonic.
Garnished with a lime wedge.

SIPSMITH SLOE GIN
Cassis comes through with soft cherry hints and a rounded fruitiness. 
Velvety mouthfeel and balanced sweetness.
Paired with Fever-Tree Lemon Tonic.
Garnished with a lemon wedge and berries.

TANQUERAY NO.TEN GIN
Named after the "Tiny Ten" still, camomile flowers and
fresh citrus fruits are added to the original Tanqueray recipe.
Paired with Fever-Tree Mediterranean Tonic.
Garnished with a slice of pink grapefruit.

Non Alcoholic
SEEDLIP GARDEN 108

A floral blend of hand picked peas and home grown hay,
with traditional home grown distillates.

Paired with Fever-Tree Elderflower Tonic.
Garnished with a sugarsnap pea.

SPIRITS & MIXERS

MOSCOW MULE
Your choice of Vodka with limes
and Fever-Tree Ginger Beer.

A fiery classic.

SIPSMITH SLOE GIN &
FEVER-TREE LEMON TONIC

The sweet sloe berry balanced well with
the bitter quinine and lemon.

WHISKY MAC PIG STYLE
Your choice of whisky mixed with Fever-Tree

Ginger Beer and topped with a lime.

BEE’S KNEES
Your choice of Gin, a half measure of
lime juice, 2 spoons of honey, topped

with Fever-Tree Tonic Water.
It’s deliciously sharp and sweet.

DARK ‘N’ STORMY
Your choice of Rum, a splash of

Angostura Bitters, limes and topped
off with Fever-Tree Ginger Beer.

ROCK SHANDY
Fever-Tree Ginger Beer or

Lemon Tonic with Angostura Bitters.
(If you are feeling a little cheeky, add a vodka to spice it up).

THE PERFECT SUMMER G&T
Sipsmith London Dry Gin and Sloe Gin

mixed with Fever-Tree Indian
Tonic Water with a fresh orange slice.

Arguably the most summery G&T around.


