
ROSEMARY  
BEES KNEES 
Tanqueray Alcohol Free Gin mixed with Rosemary, 
Honey and lemon juice and topped with sparkling 
Ginger Beer. Perfect if you are after an alcohol free 
cocktail to celebrate the New Year! 
Created by Julie, David and the team in HRC London 
£10.55

ONE MORE THYME 
Fresh thyme-infused gin with honey syrup, Aperol, 
grapefruit & fresh lemon juice. The herbal, earthy flavour  
of thyme combined with the natural sweetness of the honey 
makes this an intriguing cocktail with varying flavours! 
Created by Mattia and the team in HRC Vienna 
£11.35

PASSION & SPICE 
Jalapeño-infused Silver tequila mixed with Campari, 
passion fruit purée, fresh lemon & orange juice. A spicy 
mix of botanicals, with a fruity undertone and a subtle 
aftertaste. One for the spice lovers…… 
Created by Alessandro and the team in HRC Munich 
£11.35

VERY BERRY SOUR 
Jim Beam bourbon, lemon juice, blackberry syrup, fresh 
sage and Frangelico. The fresh zing of sage works well with 
bourbon, blackberry syrup and lemon juice to offer a depth 
of taste with a sour back note with hint of hazelnut. 
Created by Greta and the team in HRC Antwerp 
£11.35



The Motto ‘Save The Planet’ has never been so important 
and we continue to be focused on doing ALL WE CAN to 
be responsible for OUR environment.

In 2022 we highlighted the use of Lemons in our drinks - 
Whether as a base flavour, a juice or a garnish, this citrus 
fruit is used in high quantities and as it is grown in so 
many more countries than other fruits, it does not have 
to travel so much…….. This is better for the environment!

So, for New Year 2023, our teams have created 
some spectacular drinks allowing us to keep up our 
commitment to the planet as well as offering you a  
New Year with some New tastes……….

THANK YOU for helping us realise ‘OUR’ commitment to  
SAVE THE PLANET!

EXPLORING  
BOTANICALS
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And, if you want to help us reduce waste further, you can  
always ‘ask’ us to hold your garnish. Most of the fruit we  

garnish our drinks with are thrown away afterwards.
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