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C O N T E N T S

Wetherspoon is 
celebrating all things 
gin in our summer 
2019 gin festival. 
The 17-day event showcases up to 13 gins made 
in the UK and overseas. In addition to the many 
gins listed on the menu, this festival will feature 
several not previously served in Wetherspoon pubs.

The line-up includes flavoured gins, among them  
the brand-new Edinburgh Gin Lemon & Jasmine Gin,  
Kopparberg Premium Gin Strawberry & Lime, 
gin-based liqueurs, limited editions and, for the 
first time, a distilled non-alcoholic, Ceder’s Crisp.

There is even a gin owned by movie star  
Ryan Reynolds. 

To celebrate the great British summer heatwave 
(fingers crossed), we have sourced some tropical 
flavours, such as Eden Mill Love Gin Liqueur Mango 
& Pineapple, Boë Peach & Hibiscus Gin Liqueur, 
Jawbox Pineapple & Ginger Gin Liqueur and the 
flamingo-inspired Zymurgorium FlaGingo Pink Gin. 

You could also try the ultimate British summer 
flavour: Sipsmith Gin Strawberries & Cream.

For those who like their gin a little more on 
the classic side, we have two limited-edition 
British gins to enjoy – Hendrick’s Midsummer 
Solstice and Bombay Sapphire English Estate. 

Our international distillers include Aviation 
American Gin from the USA, Tower Bridge Gin 
from Moldova and, for those who would like to 
try something completely different, how about 
Ceder’s Crisp distilled non-alcoholic from Sweden.  

The gin boom over the past few years has shown us 
that gin doesn’t always have to be paired with tonic 
(although you can’t beat a classic G&T sometimes). 

We offer a range of tonics and mixers to 
accompany your gin choice. If you want to try 
something different, ginger ale and lemonade 
are options, along with our three flavoured 
tonics from Fentimans: elderflower, Valencian 
orange and pink grapefruit – look for the serving 
suggestions in the tasting notes section. 

We hope you enjoy this festival as much as 
we have enjoyed putting it all together. 

All of this festival’s gins will also be available to order 
via the Wetherspoon app, so you won’t have to lose 
your table in the beer garden or go to the bar. 
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The famous etching Gin Lane, 
by Hogarth, was created. 
It depicted the misery and 
misfortune which a life of  

gin-drinking created.  
A second etching, called Beer 
Street, depicted the healthy 
benefits of drinking beer, 

instead. Both etchings were 
funded by the  

brewing industry.

Whereas sailors were given 
rum rations in the British Navy, 
officers were given gin. Not just 
any gin – the alcohol on board 

had to be over 57.7% ABV, 
to ensure that the gunpowder 

remained flammable, were it to 
become contaminated by  

leaky gin barrels! 

During the Eighty Years’ 
War, English soldiers fighting 
alongside the Dutch noticed 

how calm the Dutch were before 
battle. They put it down to the 
genever on which the soldiers 
sipped. It is thought that this 
is where the phrase ‘Dutch 

courage’ originated.

With the rise in gin 
consumption, the 

government introduces the 
Gin Act – a £50 licence cost 

for distillers.  
Only two licences were 
granted in seven years, 

with the majority of distillers 
going underground. 

Malaria was a huge issue among 
British immigrants in India. A ‘cure’ 
was created, using the bark of the 

cinchona, containing quinine.  
In order to make it palatable, sugar, 

lime, ice and gin were added.  
The G&T was born.

T H E  H I S T O R Y  O F  G I N

The gin renaissance is well under way.  
The rise in popularity, over the past few years,  
has seen an increase in small craft distillers.

TODAYGin triumphed during  
this decade. Cocktails 
were all the rage, after 
being so scarce during 

World War I.

With the growth in vodka sales, 
gin’s popularity hit an all-time low.

The new millennium 
saw the launch of 
several new gin 

brands, including 
Hendrick’s Gin, 

Tanqueray No. Ten 
and Martin Miller’s.
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The Bartenders’ Guild had 
7,000 cocktails registered 

with it. Gin was one of 
the three main drinks for 

entertaining at home, with 
the G&T still fashionable. 

Bombay Sapphire was launched  
in its striking blue bottle. Around the 

same time, Gordon’s dropped its 
strength to 37.5% ABV.  

Sales grew… and gin was back  
in the game. 

There were two English laws 
standing in the way of craft 
distillers. One was from the 
1800s, stating that brewers 
could not also, on the same 

site, be a distiller.  
The second stated that stills 

needed to be a massive  
18 hectolitres. The first law 
was successfully challenged 

by the people behind  
Chase Distillery and 
Sipsmith, the second  
in 2010 by Adnams. 

19881751 1951
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1 Legally, gin must have a predominant juniper flavour. Other than that, there are 
no restrictions as to what other botanicals may be used during distillation.

2
In the early 1920s, Ted Geisel was caught serving bootleg gin at a party in his 
college dorm room. He was removed as editor-in-chief of the college magazine. 
He began submitting his cartoons under the name Seuss, which, a few years later, 
became Dr Seuss.

3 In New York of 1928, a few years before the Bloody Mary was created,  
gin with tomato juice was a popular hangover cure.

4 Nearly all of the juniper used in the gin-making process is picked wild.

5
In 2017 (after a 13-year absence), owing to its increase in popularity, gin was 
added back into the ‘basket’ of the Office for National Statistics. The basket is 
used to track the rate of inflation on everyday goods and services.

6 In the navy, sailors were given rum as a part of their daily rations;  
officers, on the other hand, were given gin. 

7 There has been a World Gin Day since 2009 – on the second Saturday in June.

8
The number of distilleries in the UK has increased in the past five years by over 
127%. There are now 361, with England (for the first time in history) having more 
distilleries than Scotland. 

9 James Bond may love his martinis ‘shaken, not stirred’, yet most bartenders  
would say that it overdilutes the drink. They would suggest ‘stirred, not shaken’.

10
We may love a gin, but the place with the highest per-capita consumption  
of gin in the world is the Republic of the Philippines. They even have a word for  
a gin session – ‘ginuman’.

1 0  F A C T S  A B O U T  G I N F L A V O U R  G U I D E

CITRUS  
A fresh taste, with the zesty hit of citrus, these gins will often 
have a spicy hit and earthy flavours. 

Fresh and zesty

FRUIT  
Usually, these gins are sweeter, with the featured fruit 
dominating alongside juniper – great in a G&T, yet also  
good to experiment with other mixers.

Sweet and fruity

Lightly perfumed

FLORAL  
These gins are often lighter and more delicate, with a good 
balance of juniper, citrus and spice – perfect for those new  
to gin.

Savoury botanicals

HERBACEOUS  
These gins often feature more unusual botanicals, such as 
thyme and basil, leading to a unique flavour profile.  

Traditional  
juniper-led flavour

JUNIPER  
This traditional gin style is perfect for a G&T, with its  
juniper flavour dominating. These gins are clean, crisp  
and balanced by hints of herbal and citrus notes. 

We have added these symbols next to each of the gins on 
pages 8–23. Below is a brief description which below will 
give you an idea of the flavours to expect from the gin.
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B O M B A Y  S A P P H I R E 
E N G L I S H  E S T A T E
England 41% ABV

Flavour profile 
Fresh and uplifting, with delicate  
bright-green juniper pine, fresh fragrant mint 
and elevated, vibrant lemon citrus tones.

With lemon and mint

Try with ginger beer, ginger ale  
or a Fentimans elderflower tonic

B O M B A Y  S A P P H I R E

all of their botanicals stamped sustainable, 
and they are almost there. In keeping with 
the distillery’s aims, Laverstoke Mill has 
a BREEAM award for sustainability.

Bombay Sapphire English Estate is a unique London 
dry gin which draws inspiration from the landscape 
surrounding the Bombay Sapphire Laverstoke  
Mill Distillery in Hampshire. This limited-edition 
gin was launched in April 2019 and balances 
the familiar citrus notes of its renowned London 
dry gin with two new botanicals: pennyroyal 
mint and rosehip. These new additions are 
perfectly blended to produce bright citrus notes 
invigorated with mint, which create a vibrant 
gin for the ultimate summer refreshment.

The distillery
Bombay Sapphire English Estate has been created 
by master distiller Dr Anne Brock at the Laverstoke 
Mill Distillery. The distillery opened in 2014 and 
was set up to be a sustainable distillery which guests 
could visit to learn about the process of creating gin.  
At the distillery, they are working hard to have 

Laverstoke Mill Distillery
LIMITED EDITION 

Dr Anne Brock – master distiller
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The distillery
Early in 2017, husband and wife team Craig from 
South Africa and Maria from Sweden discovered 
a magical valley nestled in the Cederberg 
Mountains of the Western Cape, South Africa. 

The valley, which they now co-own, is home to 
many intriguing botanicals, including rooibos 
and buchu, used for thousands of years by the 
indigenous peoples of South Africa. 

It was these botanicals which gave Craig  
and Maria the idea to create a distilled  
non-alcoholic.

Did you know that, in many aspects, making 
a distilled non-alcoholic is more complex than 
making an alcoholic gin? Each botanical for 
Ceder’s is produced independently and has its 
own ABV. Once produced, all 18 botanicals are 
sent to the distillery in Sweden, where they are 
blended with Swedish water and allowed to marry 
with each other for a short period of time. 

C E D E R ’ S  C R I S P
Sweden 0.48% ABV

Flavour profile
A refreshing blend of classic gin botanicals, 
such as juniper and citrus, combined  
with cucumber and calming chamomile.

With cucumber and mint

Try with a Fentimans  
elderflower tonic  
or Sanpellegrino lemon

C E D E R ’ S

Cederberg Mountains, South Africa

Craig and Maria

The combined ingredients, when blended, never  
go above 0.5% ABV, which is comparable to  
ginger beer or vanilla essence. The finished liquid  
is bottled with care at source, in Sweden,  
to produce Ceder’s.
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The distillery
Edinburgh Gin was launched in 2010 by 
Jane and Alex Nicol, under their company 
Spencerfield Spirit Company. Today, it is owned 
by Ian Macleod Distillers, a third-generation 
independently owned Scottish company. 

Since 2010, Edinburgh Gin has been committed 
to the art and science of distilling and creating 
innovative, dynamic, award-winning gins. 
Edinburgh Gin is dedicated to guiding people’s 
discovery of the modern-day gin experience. 
Currently, it produces six gins, six gin liqueurs,  
three limited-edition gins and two ready-to-drink 
G&T cans. 

This handcrafted gin is created at two unique 
distilleries in Scotland’s capital city. One is situated 
in the heart of the West End, which you can visit 
– it also turns into a speakeasy at night… shh. 

The other is located at The Biscuit Factory, in the 
historic gin port of Leith, allowing Edinburgh Gin  
to increase its production capacity and distil more.  

E D I N B U R G H  G I N  
L E M O N  &  J A S M I N E  G I N
Scotland 40% ABV

Flavour profile 
Naturally flavoured with a light floral aroma, 
this gin transforms into a lasting zesty  
lemon flavour – refreshing and balanced.

With lemon and rosemary

Try with a Fentimans  
elderflower tonic

All of the distilling is carried out under the 
watchful eye of head distiller David Wilkinson 
and distillery manager Finlay Nicol. David 
was awarded Distiller of the Year 2019 at the 
Gin Magazine awards held in London earlier 
this year. It was here that Edinburgh Gin was 
also awarded Distillery of the Year 2019.

E D I N B U R G H  G I N

Edinburgh Gin Distillery

David Wilkinson – head distiller 
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J A W B O X  P I N E A P P L E  & 
G I N G E R  G I N  L I Q U E U R
Northern Ireland 20% ABV

Flavour profile 
Sticky sugar-glazed pineapple with 
an undercurrent of sharp juniper and 
a sprinkling of warm ginger – sweet 
pineapple aromas with a big juicy finish.

With lime

Try with ginger ale

The distillery
In County Down, just outside Belfast, is a vast  
300-acre country estate which dates from the  
16th century. This is home to both the Jawbox distillery 
and the fields where grain for the spirit is grown and 
harvested. Opened in 2013, it was Northern Ireland’s 
first licensed distillery in over 125 years. 

Jawbox gin is triple-distilled very slowly in 
traditional copper-pot stills, as the company 
believes it takes time to let the botanicals infuse 
to produce the best-quality gin. Jawbox distils in 
small batches, using time-honoured methods, plus 
a unique combination of botanicals, including 
local Belfast Black Mountain heather.

Why Jawbox?
In homes of rich and poor alike, the deep, boxy 
Belfast sink began to appear. It became a focal point 
in many a kitchen – where most conversations took 
place – and so it got its own nickname: the jawbox. 

J A W B O X

Graeme Millar – head distiller

Echlinville Distillery
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S I P S M I T H  G I N 
S T R A W B E R R I E S  &  C R E A M
England 41.6% ABV

Flavour profile 
Handcrafted Sipsmith London dry gin  
is infused with an aromatic  
strawberries & cream syrup, making  
this the classic British summertime sip.

With strawberry and mint

For an even sweeter version,  
try with lemonade

Jared grew up in upstate New York before 
relocating to the Cotswolds, where some of 
Sipsmith’s botanical ingredients are sourced from 
his garden. He is also a rectifier of The Gin Guild.

There wouldn’t be a gin boom today had it not 
been for Sipsmith. In 2008, the Sipsmith founders 
lobbied the government to overturn the Gin Act 
1751, which made it impossible to set up a craft 
distillery. They were granted the first distilling 
licence in London for almost 200 years, and 
since then over 500 licences have been awarded 
to new distilleries up and down the country.

What’s behind the name?
Founder Fairfax’s dad is a well-known  
West Country silversmith. Taking a raw material and 
imparting craftsmanship, care and attention makes 
you a smith, and doing it with a liquid designed to 
be sippable, such as a G&T, makes you a Sipsmith.

The distillery
The Sipsmith distillery is based in London, situated 
just off the Hogarth Roundabout, in an area 
where gin made its name in the 18th century. 

It all began in 2009, in a tiny workshop in 
Hammersmith, London. Two childhood friends, 
Fairfax and Sam, had an unwavering belief in  
things well made – the way they used to be,  
the way they should be – so they set up London’s  
first traditional copper distillery since 1820.  
Their mission was simple: to bring London dry gin,  
of truly uncompromising quality and character,  
back to the city where it first earned its name.  
Every bottle of Sipsmith is handcrafted in genuinely 
small batches. Every drop of every batch is lovingly 
laboured over, by hand, by their dedicated distillers.

Master distiller Jared Brown is a multiaward-winning 
drinks historian, writer, educator and publisher 
who has been distilling for over 40 years. 

S I P S M I T H

Jared, Sam and Fairfax
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T H E  L A K E S  R H U B A R B  
&  R O S E H I P  G I N  L I Q U E U R
England 25% ABV

Flavour profile  
Rhubarb and rosehip extract is carefully 
combined with The Lakes gin – a classic  
dry gin with a delicate mix of traditional  
gin botanicals. 

With apple

Try with ginger ale

The distillery
Established in 2011, The Lakes Distillery 
nestles on the north shore of Bassenthwaite 
Lake. The majestic surroundings near Keswick 
inspire the artistic ethos and the range of fine 
whiskies, gins and vodka produced there.

The Lake District has long been a crucible for 
creativity, a place in which the imagination can 
flourish, and it’s no different for Dhavall Gandhi. 
He takes his inspiration from the UNESCO World 
Heritage Site where a state-of-the-art distillery 
has been built meticulously within a 160-year-old 
farmstead on the banks of the River Derwent. 

Sculpted into the very bedrock of the distillery, The 
Lakes’ quatrefoil represents the core beliefs of faith, 
hope, luck and love. These are the compass points 
of the distillery’s journey, shaped by like-minded 
adventurers who appreciate a creative approach 
to gin-making and the rewards of its discovery 
at the intersection of art, science and nature. 

T H E  L A K E S

The Lakes Distillery

Dhavall Gandhi – distiller 

The Lakes Distillery 
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Aviation  
American Gin  
USA 42% ABV
This American dry gin has notes  
of juniper and lavender, alongside  
floral sweetness and a scattering of 
cinnamon – to add spice.

With pink grapefruit

Try with a Fentimans elderflower tonic or,  
for something different, try with ginger ale

Beefeater London   
Blood Orange 
England 37.5% ABV
Beefeater London Dry Gin  
is infused with blood orange  
and classic juniper botanicals. 

With orange

Boë Peach & Hibiscus  
Gin Liqueur 
Scotland 20% ABV
The sweetness of peach flavours is  
balanced against the subtle lemony-tart  
berry-rich presence of hibiscus. 

With lemon

Try with soda water or lemonade 

Bombay Sapphire  
England 40% ABV
A unique vapour-infusion  
method provides this popular gin’s  
distinctive flavour.

With lime

Try with a Fentimans  
pink grapefruit tonic

Bombay Sapphire   
English Estate    
England 41% ABV
Fresh and uplifting, with delicate  
bright-green juniper pine, fresh fragrant mint 
and elevated, vibrant lemon citrus tones. 

With lemon and mint

Try with ginger beer, ginger ale  
or a Fentimans elderflower tonic

Ceder’s Crisp 
Sweden 0.48% ABV 
A refreshing blend of classic gin 
botanicals, such as juniper and citrus, 
combined with cucumber and  
calming chamomile. 

With cucumber and mint

Try with a Fentimans elderflower tonic  
or Sanpellegrino lemon

Caorunn (Scotl and only )  
Scotland 41.8% ABV
Made with five hand-foraged Celtic 
botanicals – rowanberry, heather,  
bog myrtle, dandelion and Coul Blush 
apple – in the Speyside region of the  
Scottish Highlands.

With apple 

Didsbury Gin  
Raspberry & Elderflower 
England 40% ABV
Didsbury Gin is infused with British 
raspberries and English elderflower.

With lime and mint

Try with Sanpellegrino lemon

Eden Mill Love Gin  
Liqueur Mango & Pineapple 
Scotland 20% ABV
Tropical fruits combine to create a rich 
bouquet. Cantaloupe, papaya and 
peach join mango and pineapple to 
create a tropically fruity punch. 

With orange

Try with a Fentimans Valencian orange  
tonic water or ginger ale

Edinburgh Gin  
Lemon & Jasmine Gin  
Scotland 40% ABV
Naturally flavoured with a  
light floral aroma, this gin transforms 
into a lasting zesty lemon flavour  
– refreshing and balanced.  

With lemon and rosemary

Try with a Fentimans elderflower tonic

Edinburgh Gin  
Raspberry Liqueur  
Scotland 20% ABV
This gin infuses Edinburgh Gin  
with Perthshire raspberries.

With lime

Edinburgh Gin  
Rhubarb & Ginger Liqueur  
Scotland 20% ABV
Rhubarb spiked with oriental ginger  
and infused with Edinburgh Gin.

With lemon

Try with ginger ale

Citrus  
A fresh taste, with the zesty hit of 
citrus, these gins will often have a 
spicy hit and earthy flavours. 

Fruit  
Usually, these gins are sweeter, 
with the featured fruit dominating 
alongside juniper – great in a G&T, 
yet also good to experiment with 
other mixers.

Floral  
These gins are often lighter and 
more delicate, with a good balance 
of juniper, citrus and spice  
– perfect for those new to gin.

Herbaceous  
These gins often feature more 
unusual botanicals, such as thyme 
and basil, leading to a unique 
flavour profile.  

Juniper  
This traditional gin style is perfect 
for a G&T, with its juniper flavour 
dominating. These gins are clean, 
crisp and balanced by hints of 
herbal and citrus notes. 

A mixer* is included with every gin: 
choose any Britvic mixer, any standard 
fruit juice or any draught soft drink.
Add 40p for a Fentimans (150ml), 
Old Jamaica ginger beer (330ml), 
R White’s raspberry lemonade (330ml), 
Sanpellegrino (330ml) or Ting (330ml) 
mixer with your gin.
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GinTing ®  
England 42.5% ABV
This clear, fresh, fruity gin uses the  
finest botanicals and natural flavours, 
infused with passion fruit, mango  
and elderflower.

With strawberry

Gordon’s 
Scotland 37.5% ABV
This gin’s refreshing taste comes  
from hand-picked juniper berries  
and botanicals.

With lime

Gordon’s Pink Gin  
Scotland 37.5% ABV
Gordon’s, with the natural sweetness  
of raspberries and strawberries.

With strawberry

Try with lemonade

Hendrick’s Gin 
Scotland 41.4% ABV
This premium Scottish gin is infused 
with cucumber and rose.

With cucumber

Hendrick’s  
Midsummer Solstice  
Scotland 43.4% ABV
A bloom of lush flora melts  
to reveal juniper, subtle spice and  
a floral finish, with a signature  
rose whisper. 

With cucumber and orange

Great with tonic water or try with lemonade

Jawbox Pineapple  
& Ginger Gin Liqueur 
Northern Ireland 20% ABV
Sticky sugar-glazed pineapple  
with an undercurrent of sharp juniper 
and a sprinkling of warm ginger  
– sweet pineapple aromas  
with a big juicy finish. 

With lime

Try with ginger ale

Kopparberg Premium Gin 
Strawberry & Lime  
England 37.5% ABV
Infused with juniper, coriander and the 
natural flavours of strawberry and lime.

With lime

Try with lemonade

Portobello Road 
England 42% ABV
A big juniper hit, with hints of lemon, 
orange, liquorice and cassia bark.

With pink grapefruit

Try with a can of Ting

Sipsmith Gin  
Strawberries & Cream 
England 41.6% ABV
Handcrafted Sipsmith London dry 
gin is infused with an aromatic 
strawberries & cream syrup, 
making this the classic  
British summertime sip.
With strawberry and mint

For an even sweeter version try with lemonade

Tanqueray 
Scotland 43.1% ABV
A blend of the purest four-times-distilled 
spirit, with hand-picked botanicals.
With lime

Tanqueray  
Flor de Sevill a 
Scotland 41.3% ABV
Tanqueray gin is infused with Seville 
oranges and orange blossom.
With orange

Tanqueray No. Ten 
Scotland 47.3% ABV
Handcrafted from 180 years of heritage, 
in small, perfectly balanced batches.
With pink grapefruit

The L akes Rhubarb  
& Rosehip Gin Liqueur 
England 25% ABV
Rhubarb and rosehip extract is carefully 
combined with The Lakes gin – a classic  
dry gin with a delicate mix of traditional  
gin botanicals.
With apple

Try with ginger ale

TA S T I N G  N O T E S

Tower Bridge Gin 
Moldova 40% ABV
Traditional juniper flavour,  
slightly sweet with a floral note. 

With lime

Try with a Fentimans elderflower tonic

Zymurgorium  
Fl aGingo Pink Gin 
England 38% ABV
This high-citrus gin has exotic and berry 
flavours, including real mango, pineapple, 
passion fruit, allspice and ginger. 

With lime

Try with R White’s raspberry lemonade

Zymurgorium  
Realm of the  
Unicorn Gin Liqueur 
England 20% ABV
Premium English gin containing  
21 botanicals blended with natural  
vanilla to create the delicious taste  
of toasted marshmallows.

With strawberry

Zymurgorium  
Sweet Violet Liqueur 
England 18.7% ABV
Sweet violets, with their unique sweet  
pastel-like taste, have been refined  
with over 20 other botanicals in  
Zymurgorium gin.

With lime

Try with lemonade

A mixer* is included with every gin: 
choose any Britvic mixer, any standard 
fruit juice or any draught soft drink.
Add 40p for a Fentimans (150ml), 
Old Jamaica ginger beer (330ml), 
R White’s raspberry lemonade (330ml), 
Sanpellegrino (330ml) or Ting (330ml) 
mixer with your gin.
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GIN Not my cup of tea Good Exceptional
Aviation American Gin   
Beefeater London Blood Orange   
Boë Peach & Hibiscus Gin Liqueur   
Bombay Sapphire   
Bombay Sapphire English Estate   
Ceder’s Crisp   
Caorunn (Scotland only)   
Didsbury Gin Raspberry & Elderflower   
Eden Mill Love Gin Liqueur Mango & Pineapple   
Edinburgh Gin Lemon & Jasmine Gin   
Edinburgh Gin Raspberry Liqueur   
Edinburgh Gin Rhubarb & Ginger Liqueur   
GinTing®   
Gordon’s   
Gordon’s Pink Gin   
Hendrick’s Gin   
Hendrick’s Midsummer Solstice   
Jawbox Pineapple & Ginger Gin Liqueur   
Kopparberg Premium Gin Strawberry & Lime   
Portobello Road   
Sipsmith Gin Strawberries & Cream   
Tanqueray   
Tanqueray Flor de Sevilla   
Tanqueray No. Ten   
The Lakes Rhubarb & Rosehip Gin Liqueur   
Tower Bridge Gin   
Zymurgorium FlaGingo Pink Gin   
Zymurgorium Realm of the Unicorn Gin Liqueur   
Zymurgorium Sweet Violet Liqueur   

 ABVs are correct at the time of print, but may be subject to change. Subject to local licensing restrictions and availability at participating free houses. 
Photography/illustration is for guidance only. J D Wetherspoon plc reserves the right to withdraw/change offers (without notice), at any time.  
See main menu for additional details of our terms and conditions. *Mixer excludes energy drinks, Fentimans drinks, Old Jamaica ginger beers,  

R White’s raspberry lemonade, Remedy Kombucha drinks, Sanpellegrino and Ting.
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