FEVER-TREE TONICS
ALL £1.80
OR FREE IF YOU ORDER A DOUBLE GIN
**NOT INCLUDING GORDONS GIN
PREMIUM INDIAN TONIC WATER
INDIAN TONIC WATER LITE
Uniquely fresh tasting with subtle and supportive citrus
notes that are perfectly balanced by natural quinine

ELDERFLOWER TONIC WATER
Soft, subtle flavours of freshly handpicked elderflower
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
Made by using only the finest Sicilian lemons – pair with
your gin of choice to give it a supremely fresh citrus
touch.

AROMATIC TONIC WATER
Made using South American angostura bark, Fever-Tree
have created a unique tonic water that can be enjoyed in
a pink G & T or as a sophisticated soft drink on its own.

Also Available –

Schweppes Tonic Water
Schweppes Dry Ginger Ale

“Reginerate”
[ Ri-gin-uh-reyt ]
(verb)
The use of juniper based spirit to rejuvenate
and restore the body.
More frequently encountered at the
weekend.
The Clifton
1 Queens Road, Shanklin
Isle of Wight, PO37 6AN
01983 863 015
reception@thecliftonshanklin.co.uk

SIMPLY SELECT A GIN AND THEN
CHOOSE YOUR TONIC WATER
TONIC FREE IF YOU ORDER A DOUBLE GIN
**NOT INCLUDING GORDONS GIN

ASK ABOUT THIS MONTHS GUEST GIN

Caorunn Gin

Tanqueray Gin
Wight Mermaid Gin

£4.40

Clean, refreshing and smooth, with impressive depth of
flavour. Sweetness from the elderflower and liquorice are
beautifully balanced with peppery spice from the Grains of
Paradise, the lemon zest and citrusy, savoury Boadicea hops
Garnished with a wedge of apple

Wight Mermaid Pink Gin

£4.40

Award winning Wight Mermaid Gin blended with fresh
strawberries from Arreton on the island and rock samphire.
Garnished with a strawberry

Hendrick's Gin

£3.80

Is notable for its use of rose petals and cucumber alongside
traditional botanicals and for blending two separate spirits,
one created in a small pot still and another in a carter-head
still in order to extract the different flavours of the different
botanicals.
Garnished with cucumber

Gin Mare

£4.20

Made in the small Spanish fishing town of Vilanova, Gin
Mare was testing the boundaries of Gin long before
everyone else hopped on the bandwagon. With rosemary,
thyme, olive, and basil included in the botanical line up it’s
savoury and unusual, balanced and complex.
Garnished with rosemary & orange peel..

Opihr Gin

£3.60

(Pronounced 'o-peer') The name 'Ophir' relates to King
Solomon's legendary and wealthy port that is referred to in
the Bible. Inspired by the ancient Spice Route, Opihr Gin
features botanicals including cubeb, black pepper, ginger
and cardamom. With it's warm, earthy and exotic spices
alongside sweet citrus notes, it is a rewarding and
interesting gin, Either with tonic water or ginger ale.
Garnished with fresh ginger and orange slice

Bombay Sapphire Gin

£3.40

The name derives from gin's popularity during the British
Raj in India. Bombay Sapphire is triple distilled and features
10 botanicals. Bombay Sapphire is also comparatively subtle
when it comes to being driven by juniper, with the other
botanicals also coming to the forefront.
Garnished with a wedge of lime

Dancing Cows Lymington Gin

£3.80

A beautifully smooth local gin using English hops, citrus and
sweet almonds among other typical gin botanicals. This
makes it beautiful citrusy with a lovely texture on the palate
from the sweet almonds.
Garnished with lime and pink peppercorns

Limehouse Pink Gin

£3.40

Fresh red fruits combine with a hint of juniper to create a
light, sweet, gin. Perfect for a summer evening
Garnished with a couple of raspberries

£3.80

Handcrafted in the Scottish Highlands, Caorunn expertly
infuses five locally foraged botanicals. Artisanal and small
batch, beautifully mixing the rugged charm of Speyside with
the urban sophistication of modern Scotland.
Garnished with a wedge of apple

£3.40

The recipe (with just 4 botanicals) has been kept a secret
and the same recipe has been used since the gin's
conception in the 1830’s. It makes an excellent crisp and
dry gin and tonic with juniper at the forefront.
Garnished with a wedge of lime

Tanqueray Sevilla Gin

£3.60

Made from the famously zesty Seville oranges, Tanqueray
Flor De Sevilla captures the romance of sun-soaked Spanish
orange groves. Fruity yet bittersweet, Seville oranges make
a juicy base for flavoured gin. This orange Tanqueray will
take you right to the source — no plane ticket or pricey
holiday required. Take a sip, close your eyes and suddenly
you’re sunbathing in the Mediterranean. Win win.
Garnished with orange peel

Sipsmith Gin

£4.00

The distillery is based in West London and boasts the first
copper pot still to be installed and used in London for over
200 years. It is complex but well balanced, and it's the
dryness and zestiness that make it stand out.
Garnished with a wedge of lime

Bloom Gin

£3.60

A fine example of a modern, light gin that is not strongly
juniper led. The name 'Bloom' is in recognition of the gin's
floral nature (with botanicals including honeysuckle and
chamomile) and it's inspiration from the 'English Country
Garden'.
Garnished with a strawberry

Warner Edwards Rhubarb Gin

£4.40

Victoria's Rhubarb Gin, using a variety of rhubarb originally
grown in Queen Victoria's garden, hence the name. The end
result is a sweet and tangy rhubarb explosion. Superb neat,
with Indian Tonic Water, or even ginger ale
Garnished with a couple of raspberries

Bulldog Gin

£3.60

A delicious gin made with poppy, dragon eye, lotus leaves,
citrus, almond, lavender and various other botanicals (12 in
total). This is four times distilled in copper pot stills.
Garnished with a wedge of pink grapefruit

Plymouth Gin

£3.60

Gin has been produced in Plymouth since 1793 in the oldest
functioning gin distillery in the country. Extremely smooth,
clean and full-bodied with notes of coriander and green
cardamom and a balance of sweet orange.
Garnished with a wedge of lemon

Martin Millers Gin

£3.60

10 botanicals are used to create the Martin Miller‘s
Gin recipe including juniper, coriander, cassia bark, angelica
root, orange peel, lemon peel, lime oil, orris root, ground
nutmeg, liquorice and cucumber. Then it is blended with
super pure Icelandic water.
Garnished with a strawberry and black peppercorn.

