COCKTAIL MENU
Bubbles…to ease the
troubles
Bermondsey Rhubarb Punch £8.5
Jensen’s/214 Rhubarb Gin, fig syrup & BTW
tonic. Simple, delicious & moreish.

Hibiscus Royale £9
Beefeater Gin, homemade spiced hibiscus syrup
topped with a splash of prosecco. A quaffable
winter fizz to put sparkle into your evening…

A spoonful of sugar …
SE1 Sour £9
Despite its namesake this one is on the sweeter
side, Jensens Bermondsey Dry Gin, 214 fresh fig
syrup & lemon, shaken and served with our
blackberry & strawberry infused Martell VSOP.
Yum.

Plumsby £8

Martinis
It’s no surprise that we love our gin here,
and one of the purest ways to enjoy it is
in a classic martini. We have an extensive
range of both gins & vermouths to choose
from, just tell us how you like it! We’ve
listed a couple of our favourites below if
you need inspiration…
1 in 3 Death’s Door, Olives - £12
1 in 4 Junipero, Twist - £12
Dry Dog’s Nose, Twist - £10
Bone Dry Martin Miller’s, Twist - £10
Dirty ELLC Dry, Olives - £8

ELLC Dry, Umeshu, lemon, homemade caramel
& egg white. A very refreshing yet seductive sour
that will tickle your taste buds.

Watermelon Fitz £9
A summery gin daiquiri, with strawberry infused
Portobello Road, lime juice & fresh watermelon.
Fresh & fruity.

Strawberry Gimlet £9
A fresh & modern take on an old classic, with
strawberry infused Portobello Road, lime & sugar.
Bright, fruity & just boozy enough…

Gin & Tonic Tasting Flights
How it works – Our flight options are listed below. You will be given three mini G&Ts as listed
but in an unknown order with a sealed revealing envelope. Try them all, make a guess as to
what’s what & then put yourself out of your misery…
Honestly with BTW, identifying the gins is easier than you may think!

The Great British Gin-Off £18
Edinburgh Gin (Scotland)

Full bodied juniper up front with a smooth sweet spice & bright heathery notes.

Da Mhile Seaweed (Wales)
Eucalyptus & bright citrus initially with full bodied piney sweetness leading to a herbal minty
finish.

Tarquin’s (England)

Spiky juniper & lemony coriander leads to bright lavender & violet on the finish.

Tour of London £18
City Of London (St Paul’s)
Soft anise flavours up front, then floral junipr leading to zesty grapefruit.

Half Hitch (Camden)

Loads of bergamot initially, with a full bodied middle & a dry, tannic finish.

Dodd’s (Battersea)
Honey makes this one deep & woody, with plenty of cardamom & subtle vanilla.

Orient Express £17
Colombo (Inspired by ~ Sri Lanka)
Citrus & curry leaf up front, with fresh juniper leading to dry ginger & cinnamon finish.

Opihr (Inspired by ~ Ancient Spice Route)
Very subtle juniper, with dominant cardamom, cumin & black pepper.

Star Of Bombay (Inspired by ~ India)
Light florals & hibiscus up front, spiky juniper in the middle with coriander, anise & bergamot
to finish.

Sweet, Sour & Refreshing
Bramble £9
Bulldog gin is built with lemon juice & sugar then topped with our
214 Crème de Mure jam. Sharp & fruity, like a blackberry sherbet.

Hendricks Fix £9
Hendricks Gin shaken with elderflower, lime & cucumber water.
A super refreshing way to get your Hendricks fix.

Beers & Cider
Peroni – £4.5
Modelo Especial - £5
Kernel Pale Ale - £5
El Gaitero Cider - £5

Wines

Breakfast Gintini £9

Sparking:

So, it maybe the evening but thst is a drink for anytime. Beefeater
24, our special homemade marmalade, lemon, elderflower, egg
white & bitters.

Prosecco - £7
White:

Charlie Chaplin £9

Soave - £5

Sloe gin, Edinburgh Raspberry Liqueur, apricot, lime &
homemade grenadine. Sharp, fruity & full of flavour.

Catarratto - £5.5
Gavi di Gavi - £7

Hop Dog £8
Celebrating one of our favourite gins & one of our favourite beers
in one glass! Portobello Road Gin, hop syrup (thanks to our
friends at the Kernel Brewery), elderflower cordial & lemon. One
of the most interesting & refreshing Collins’ going!

Sauvignon Blanc - £7
Rose:
Bertarose - £6
Reds:
Primitivo - £5
Montepulciano - £6

As you may know we serve our
gins with our very own crafted
tonic water BTW. Developed
for “214” by proprietor Nick
Crispini & fellow gin lover
Lawrence Mason. They found
that the diversity of gin is often
obscured by the taste of most
commercial tonic waters. Nick
& Lawrence therefore set out to develop a new tonic, one designed to preserve
& complement the unique flavours in every gin. The result is a smooth & crisp tonic with
only natural quinine flavours & none of the commonly found cloying bitter-sweetness
of other tonics. Crafted in Bermondsey, the natural quinine content comes from the
Cinchona bark which also lends the tonic its distinctive golden hue.

Chianti - £8
Morellino - £9

Bartenders Choice
Rye-Kwon-do £9
Rittenhouse 100-proof Rye stirred down with
Belsazar Dry Vermouth, Kamm & Sons &
Yellow Chartreuse. FINISH HIM.

Mezcallywag £10
Smokey Anejo Mezcal balanced with some tasty
pineapple shrub, lime, agave & dry curacao.
Smokey, sweet & sour.

Butter Me Up £11
Butter washed Santa Teresa 1796 rum, sweet
vermouth, Pedro Ximenez. Fernet Branca
& chocolate bitters.
Rich & Boozy!

Classics & Table Service
We love the classics just as much as you do so
please just ask your bartenders & they’ll be able
to whip up your favourite tipple.
We purposely don’t offer table service so our
bartenders can talk about & allow you to taste
our gins so they tailor to your palette. Please
order from the bar.

A little more adventurous…
Typhoon £9
3 rums, our secret tiki mix, lime & fresh watermelon
juice shaken up & served in a silly glass. Fruity, fresh
& deceptively potent!

Jungle Bird £9
Appleton Estate 12yo Jamaica Rum, lime, pineapple &
Campari. Fruity & fresh with just a little bitterness…

Not Another Espresso Martini £9
A gin espresso martini & so much more. Warner
Edwards Gin is shaken with Coffee Heering, Crème de
Cacao, espresso & orgeat. Almond & deep chocolate
notes.

White Peach Martinez £10
Burleigh’s gin, white vermouth, peach & cherry
liqueur. A stone fruit led light Martinez, boozy but
rounded…

Zombie £10
Straight from Don the Beachcomber’s archives, this is
a heady mix of rums, spices &juices. Don only allowed
two per customer, so drink responsibly!

