
GIN AND TONIC

TASTING BOARD:

BOLLARD BAY

STORMS RIVER

NOETZIE CASTLES

BUFFELSBAAI

LEISURE ISLE

Double shot of Knysna Gin with Fitch & Leedes tonic. Choose between our Classic or Limited batch gins.

Blueberry gin with blueberry / thyme syrup. Topped with bitter lemon & garnished with a burnt meringue.

Knysna Gin with a squeeze of lime, a touch of mint syrup. Topped with Ginger Ale. 
Garnished with clapped mint and just a dash of bitters to create a robust flavour.

Delicious and very drinkable. Knysna Gin, triple sec and bitter lemon. garnished with mini meringues.

COCKTAILS ARE R60. THE ONES IN THE TOP BOX ARE DISCOUNTED TO R40 DURING HAPPY HOUR
Mini gin and tonics of our various gins.

Probably our best seller. The Buffelsbaai is a fruity mix of litchi juice, elderflower syrup and Gin. 
Layered ontop of a dash of Blue Curacao for some added colour and flavour.

The classic combination of cucumber and gin! This slightly more savoury cocktail highlights the fresh
flavours of cucumber with mint syrup. Served chilled with a dash of tonic and a hint of salt & pepper.

WEEKLY EXPERIMENT

SUGAR FREE TONICS AVAILABLE 

Ask the magician for this weeks experimental libation.

CONEY GLEN
Knysna Gin with muddled blueberries, Knysna Vermouth, 1/2 a shot of blueberry thyme syrup, 

a touch of lime, a splash of blue caracao. Topped with tonic.

BOTTLES
KNYSNA GIN:   Our award winning gin ( 91 points at IWSC ) uses 9 botanicals most notably Num Num Berries.
KNYSNA HONEY GIN:    We use a local fynbos honey from Rheenendal. It has a soft sweetness and a golden colour.
MULBERRY GIN:     We sold out of this seasonal gin in ten days last Xmas. The tree has been very generous this year. 
MINI BOTTLES:   Our various Gins in 200ml bottles.

THE CLASSICS 

MOCKTAILS R30

Gimlet:    Muddled lime and cucumber with our honey gin and eldeflower syrup.
Martini:    A strong classic. Ask for dry, sweet or dirty!  
Gin Rickey:   Simple and light. Knysna Gin with lime juice and topped with soda.  
Knysna-groni:  We use our Knysna Vermouth on this 100 year old classic. 
Bees Knees:   A prohibition cocktail made with local honey.

Litchi juice with eldeflower syrup
Ginger ale, mint syrup and orange juice 
Blueberry thyme syrup with bitter lemon

R50

R400
R450
R450
R150


