
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.

Check out our sister pub

T H E
B O S U N S  C H A I R  
Station Street, Lymington

Hampshire, SO41 3BA
01590 675140

GIN & TONIC

#thegrapessoton



 GINS

B O M B A Y  S A P P H I R E  G I N
Aromatic with bright citrus notes.
Paired with Fever-Tree Mediterranean Tonic.

B R O C K M A N S  G I N
Juniper is complemented by unique blueberry and
blackberry flavours that deliver a distinctive fruit taste.
Paired with Fever-Tree Ginger Ale.

C U R I O  R O C K  S A M P H I R E  G I N
Hand foraged on the local cliff tops, the rock samphire is blended
with fragrant botanicals and distilled in small batches,
with a lovely fresh nose of juniper, cinnamon and a slight hint of salt spay.
Paired with Fever-Tree Elderflower Tonic.

E D I N B U R G H  G I N  E L D E R F L O W E R  L I Q U E U R
A delightful floral character emanates from this liqueur
- clean with a pleasing dryness.
Paired with Fever-Tree Mediterranean Tonic.

E D I N B U R G H  G I N  R A S P B E R R Y  L I Q U E U R
Raspberry Infused Edinburgh Gin is made from a
traditional family recipe using locally sourced Perthshire raspberries.
Paired with Fever-Tree Lemon Tonic.

E D I N B U R G H  G I N
R H U B A R B  &  G I N G E R  L I Q U E U R
A delightful liqueur from the Edinburgh Gin company infused
with rhubarb and ginger.
Paired with Fever-Tree Ginger Ale.

G I N  M A R E
A herbaceous taste of the Mediterranean with rosemary and basil.
Paired with Fever-Tree Mediterranean Tonic.

G O R D O N ' S  L O N D O N  D R Y  G I N
A traditional refreshing taste from the finest handpicked
juniper berries and a selection of other botanicals.
Paired with Fever-Tree Indian Tonic.

 Fever-Tree Mixers

P R E M I U M  I N D I A N  T O N I C  W A T E R
Uniquely fresh tasting with subtle and supportive citrus notes that
are perfectly balanced by naturally sourced quinine.

R E F R E S H I N G LY  L I G H T  T O N I C  W A T E R
By using fruit sugars, Fever-Tree have created a naturally sourced,
low calorie tonic with 46% fewer calories.

E L D E R F L O W E R  T O N I C  W A T E R
Soft, subtle flavours of freshly handpicked elderflower give
a perfect balance to the tonic's natural quinine.

M E D I T E R R A N E A N  T O N I C  W A T E R
By using rosemary and lemon-thyme from the shores of Provence, 
Fever-Tree have created a unique tonic with a delicately

G O R D O N ' S  P R E M I U M  P I N K  D I S T I L L E D  G I N
The natural sweetness of raspberries and strawberries,
and the tang of redcurrant, served up in a unique blushing tone.
Paired with Fever-Tree Aromatic Tonic.

H E N D R I C K ' S  G I N
Delightfully infused with cucumber and rose petal.
Paired with Fever-Tree Elderflower Tonic.

K I N G  O F  S O H O  G I N
Predominantly juniper with a cinnamon finish.
Paired with Fever-Tree Aromatic Tonic.

M E R M A I D  G I N  (ISLE OF WIGHT DISTILLERY)
A refreshing, smooth and slightly sweet peppery gin with hints of citrus.
Paired with Fever-Tree Mediterranean Tonic.

M O N K E Y  4 7
47 botanicals make for an unrivalled complexity.
Crisp with a sweet floral aroma.
Paired with Fever-Tree Mediterranean Tonic.

O P I H R  G I N
Pronounced 'o-peer'. Strongly spiced with
a warmth of black pepper and cubebs.
Paired with Fever-Tree Ginger Ale.

T A N Q U E R A Y  F L O R  D E  S E V I L L A  G I N
Crisp juniper and zesty Seville orange, 
upported further by orange blossom, vanilla and allspice.
Paired with Fever-Tree Aromatic Tonic.

T A N Q U E R A Y  N O . T E N  G I N
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.

W A R N E R  E D W A R D S  R H U B A R B  G I N
A big hit of rhubarb, soft citrus, pecans and caramel.
This could easily be a sipping gin served ice cold.
Paired with Fever-Tree Ginger Ale.

S I C I L I A N  L E M O N  T O N I C  W A T E R
Made with only the finest Sicilian lemons, using the ‘sfumatrice’
extraction method to produce a refreshing citrus taste. 

A R O M A T I C  T O N I C  W A T E R
Made using South American angostura bark, perfectly balanced with sweet, 
spicy notes of cardamom, ginger, vanilla and pimento berry.

G I N G E R  A L E
Made with a blend of three rare and unique gingers to give
an incredibly aromatic ginger ale.

G I N G E R  B E E R
A blend of three different rare and unique ginger roots
have been used to make an authentic fiery ginger beer.


