Unable to resist what tempts you?
Committed one too many sins this
week?
This drink named after the original
sin is sure to cleanse your mind
and absolve you of guilt.
While it unfortunately might lead
to adding a couple more to the
board.
We think this sour but sweet
delight is worth it. Green apple,
lemon, and honey mix and mingle
with Rhubarb Gin and Lychee
Liqueur.
Not too sweet, not too sour this
is a testament to the balance your
soul may be lacking.

Ingredients
Whitley Neill Rhubarb &
Ginger Gin
Kwai Feh lychee Liqueur
Lemon Juice
Green apple puree
Honey Syrup

£8.00

Did you know that
pomegranate is a superfood?
This may not have quite the
same health properties that
the fruit does… but it will
definitely make you feel
better in the short term. Let’s
be honest that’s what
matters, tomorrow never
comes and here at beGin we
like to live in the moment.
Coconut and grapefruit Gin is
mixed with lime juice and
agave nectar, pomegranate
juice is floated on top. Treat
yourself with this fresh burst
of flavour.
Ingredients
Hoxton Grapefruit &
Coconut gin
Agave Nectar
Lime Juice
Pomegranate Juice

£8.00

While our intrepid explorers
were searching for
undiscovered flavours in the
south they swore by this very
concoction to cure whatever
hindered them.
Not quite a penicillin for the
components were hard to find,
they put together a local
answer.
Smoky mezcal replaces the
peated scotch, sharp smooth
tequila replacing the whiskey.
Preferring to tackle the
spikiness of a bush rather than
the sting of a bee they used
Agave instead of honey to
balance the tartness of
limoncello.
Ingredients
Quiquiri Mezcal
Altos Blanco Tequila
Limoncello
Agave Nectar

£8.00

Looking for a pick me up?
A burst of energy to let you dance
the night away, or power through a
slow Wednesday towards the
weekend?
Look no further than Father Louie’s
Café Royale.
No regular Elixir, this scientific
marvel some may dismiss as a
"drink", is given its almost mystical
properties by a regal selection of
liquids.
Brandy is matched with hazelnut, and
coffee liquor. Demerara and toasted
almond flavours bring this
masterpiece to a close.
Those with an aversion to the
following should avoid - nuts,
almonds
Ingredients
Courvoisier Cognac
Mr Black’s Cold brew
coffee liqueur
Frangelico
Toasted Almond
Bitters
Demerara Syrup

£9.50

Will you drink with me tonight?
Stories tell that this drink
originates from the Moulin
Rouge.
The deliciously bright glass of
amber ecstasy is fabled to help
anyone spark their virility.
White rum and Aperol make for
a refreshing bittersweet boozy
base. Lemon juice and
pineapple balance each other,
providing tart citrus and sweet
tropical notes, along with all
the healthy benefits that come
from such fruits.

Ingredients
Brugal Blanco rum
Aperol
Pineapple Juice
Lemon Juice

£8.00

Our adventurous and intrepid
botanists have scoured the globe to
find new and exciting flavours to
bless your palate.
We have attempted to showcase
the bright and intriguing flavours of
the continent of South America with
this tantalising tincture.
Rum and mezcal make for a mix of
clean but smoky base. Warm ginger
and zesty lime contrast against a
sweet splash of mango.
Though fears of an angry orange
man and his attempts to build an
oversized garden fence have got us
worried acquiring such ingredients
might be trouble.
Those with an aversion to the
following should avoid - eggs

Ingredients
Quiquiriquí Mezcal
Brugal Anejo rum
Lime Juice
Ginger Syrup
Orange Bitters

£8.00

A tantalising mix of carefully
curated liquids.
This easy sipper is a mix of
almond liqueur and cherry gin. A
splash of lemon is added to
provide tartness to balance and
more importantly a health dose
of vitamins.
Let the taste of home baking transport
you back to childhood. A heaping
spoon of this is guaranteed to cheer
you up and aid with whatever ails you.

Side effects may be a sore head
twelve hours after consumption.
Those with an aversion to the
following should avoid - nuts,
almonds

Ingredients
Adriatico Blanco
Orgeat
Lemon Juice
Cherry Bakewell gin

£8.50

Where has the rum gone?
Well fear not it is right
here.
Goslings black seal rum is
stirred down with holy
grass coffee vodka till it is
chilled perfectly. A drop of
vanilla and chocolate is
added to this concoction
to marry its flavours in
harmony.
This may not cure your
sleepless nights but it will
make your long days much
more manageable.
Ingredients
Gosling's Black Seal Rum
Holy Grass coffee vodka
Vanilla Syrup
Chocolate bitters

£8.00

Who doesn’t like getting flowers?
The only downside is you can’t
drink them, and they don’t get
you drunk. Well no longer, for we
have fixed the problem we are
sure many others have often
lamented over.
Hibiscus gin is topped with
Prosecco and soda. Look no
further than this fizzy elixir for a
bright and fresh start to your
morning/afternoon/evening.
No matter the time we don’t
judge here.
Ingredients
Kinrara Hibiscus Gin
Prosecco
Soda

£9.00

Nothing soothes a sore
throat like honey, and whisky.
This combination has never
been known to make anyone
feel worse…
Sit back and let your troubles
melt away with each sip. This
miracle cure is made by
adding a drop of Lavender
honey and a dash of
Japanese bitters to a 10 year
old Glengoyne. Antiquated,
Old Fashioned some might
say!
But not us.
A simple yet effective Elixir
of the highest quality.
Ingredients
Glengoyne 10 year old
Honey Lavender Syrup
Japanese bitters

£8.00

The grass has grown and
the spring has truly sprung.
This delightful and delicate
tincture will freshen up even
the foggiest of mornings.
Hendricks gin is paired
perfectly alongside the
floral St Germain. With
lemon, rosemary and
cucumber dancing in the
wind on the back of the
tongue.
Ingredients
Hendricks Gin
St Germain
Cucumber Bitters
Lemon juice
Rosemary Syrup

£8.00

This fabled tincture is almost
guaranteed (60% of the time,
it works every time) to make
you a numbers wizard.
Need help finishing your taxes
or cooking the books?
Look no further, for this mix
of passion fruit gin, passion
fruit liqueur and passion fruit
puree is sure to bless your
tastebuds.
Who knew anything maths
related could be so
passionate?
Ingredients
Boe Passion gin
Chinola Passion Fruit Liqueur
Passion Fruit Puree

£9.00

