
Sir Joshua Reynolds’s House,  
Leicester  Square



If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. Our vintages may vary and if so, a suitable alternative will be 
recommended. Please note, our whisky is subject to availability. A discretionary service charge  
of 12.5% will be added to your bill. All prices are inclusive of VAT.

Gintonicas
Our Gintonicas have been created by carefully pairing select gins  

with complex bitters, ingredients, homemade garnishes and  
tonics. Led by the nuances of the spirits’ terroir, each Gintonica has 
undergone this five-stage pairing process to harmonise, elevate and 
complement every last flavour.

Sipsmith London Dry 14 
Mancino Bianco infused with citrus oils, cassia bark and  
rosemary, herbal honey and rosemary bitter blend,  
Fever-Tree Mediterranean tonic 

Hendrick̀s  14 
Lychee infused cucumber, Lanique Rose liqueur, cucumber   
syrup, yuzu bitters, Fever-Tree Cucumber tonic 

Portobello Road No.171 London Dry 13 
Burnt liquorice roots and orange peel, orange and elemakule  
bitter blend, Fever-Tree tonic 

Roku 14 
Candied yuzu peel and bruised ginger, yuzu sake, sakura  
blossom bitters, Fever-Tree Naturally Light tonic

Mirabeau Rosé 14 
Rosé infused with tropical tea, sweet violet burlesque bitter  
blend, London Essence Pomelo, Pink Pepper tonic



Classic Gin Cocktails



If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. Our vintages may vary and if so, a suitable alternative will be 
recommended. Please note, our whisky is subject to availability. A discretionary service charge  
of 12.5% will be added to your bill. All prices are inclusive of VAT.

It’s late 19th century, and someone in London becomes the first 
Briton to sip a dry martini. Since then, our insatiable thirst for gin 

cocktails has showed no sign of drying up. We have been blessed with 
the invention of the Tom Collins; its origins shrouded in mystery. The 
20th century brought the Negroni, arguably the greatest aperitivo ever 
imagined. The rest, as they say, is history.

Classic Martini 13 
Portobello Road gin, Joshua’s dry vermouth blend, Orange 
Angostura bitters

Negroni 13 
Portobello Road gin, Joshua’s red vermouth blend, Campari

Tom Collins 13 
Hendrick’s gin, fresh lemon juice and sugar syrup, topped with 
Fever-Tree soda

Gimlet 14 
Hayman’s Old Tom gin and homemade lime cordial

French 75 16 
Roku gin, fresh lemon juice and sugar syrup, topped with Veuve 
Clicquot Yellow Label Brut

Aviation 13 
East London Liquor gin, Crème de Violette, Maraschino liqueur  
and fresh lemon

Bramble  14 
Mirabeau Rosé gin, Crème de Mure, fresh lemon and sugar syrup

Clover Club 14 
Tarquin’s Rhubarb & Raspberry gin, Noilly Prat dry vermouth, 
Chambord, lemon and fresh raspberries



Tank Beer and Cider



If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. Our vintages may vary and if so, a suitable alternative will be 
recommended. Please note, our whisky is subject to availability. A discretionary service charge  
of 12.5% will be added to your bill. All prices are inclusive of VAT.

Joshua’s Tavern brings the brewery experience to your glass. Our 
beers are served directly from temperature-controlled ceiling tanks, 

minimising exposure to oxygen and preserving freshness. The result? 
Beers that showcase their true character, with enhanced depth of 
flavour and an overall more enjoyable drinking experience.

Tank 

Budvar  6.5

Draught

Neck Oil Indian Pale Ale 6.95

Guinness  6.95

Bottles

Peroni, Nastro Azzurro 330ml 6

Aspall Cyder, Premier Cru 500ml 7

Menabrea Zero Zero  4.5



Vintage Gins



If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. Our vintages may vary and if so, a suitable alternative will be 
recommended. Please note, our whisky is subject to availability. A discretionary service charge  
of 12.5% will be added to your bill. All prices are inclusive of VAT.

Bottled in the mid-twentieth century, these three vintage  
gins offer a rare opportunity to taste some of the earliest  

expressions of dry gin still in circulation.

 25ml 50ml

Gordon’s Spring Cap 25 50 
Bottled in 1950s 
A 1950s bottle of Gordon’s enduring dry gin,  
closed with the popular spring cap. Bottled  
at 40% compared to today’s 37.5%, this liquid  
gives an insight into Gordon’s worldwide appeal

Booth’s Dry Gin 28 55 
Bottled in 1963 
One of the oldest names in gin, Booth’s Gin  
was established by the Booth family in the  
1740s and was once produced in Clerkenwell

Wine Society’s Finest Unsweetened Gin 14 28 
Bottled in 1970s 
A rare old bottle of unsweetened gin, the  
forefather of the London Dry style, from  
the Wine Society’s Finest range



London

Joshua’s Gin List



If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. Our vintages may vary and if so, a suitable alternative will be 
recommended. Please note, our whisky is subject to availability. A discretionary service charge  
of 12.5% will be added to your bill. All prices are inclusive of VAT.

East London Liquor  9 
Company Dry 
Victoria Park, East London 
Grapefruit peel

Fords London Dry  11 
London 
Pink grapefruit 

Half Hitch  18 
Camden, North London 
Orange peel

Hayman’s Old Tom  12 
Balham, South London 
Orange

Little Bird London Dry  14 
Peckham, South East London 
Grapefruit peel

No. 3 14 
St. James’s, Central London 
Grapefruit and rosemary

Portobello Road No.171  10 
London Dry 
Notting Hill, West London 
Lemon peel

Sacred Organic Dry  11 
Highgate, North London 
Pink peppercorn and  
lemon peel

Sipsmith V.J.O.P. 12 
Chiswick, West London 
Orange peel and rosemary

Sipsmith London Dry  10 
Chiswick, West London 
Grapefruit peel



The Counties

Joshua’s Gin List



If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. Our vintages may vary and if so, a suitable alternative will be 
recommended. Please note, our whisky is subject to availability. A discretionary service charge  
of 12.5% will be added to your bill. All prices are inclusive of VAT.

Bathtub  10 
Birmingham 
Orange

Cambridge Truffle  18 
Cambridgeshire 
Orange peel

Capreolus Garden Swift 16 
Gloucestershire 
Orange

Chilgrove Bluewater Edition 16 
Sussex 
Lime peel

Cotswolds  9 
Cotswolds 
Pink grapefruit and fresh  
bay leaf

Garden Swift  16 
Gloucestershire 
Orange

Hepple  12 
Northumberland 
Lemon

Langley’s No. 8  9 
Hampshire 
Basil

Plymouth English 8.5 
Devon 
Lime

Pothecary  18 
Dorset 
Orange peel

Salcombe ‘Start Point’ 14 
Devon 
Pink grapefruit 

Silent Pool  12 
Surrey 
Orange peel

Silverback Mountain 15 
Strength   
Hampshire 
Orange peel

Slingsby Rhubarb  10 
Yorkshire 
Raspberries and mint

Sloemotion Hedgerow 14 
Yorkshire 
Fresh apple

Tarquin’s  10 
Cornwall 
Lime 

Tarquin’s Rhubarb 11  
and Raspberry  
Cornwall 
Raspberries

Warner Edwards  10 
Victoria’s Rhubarb 
Northamptonshire 
Orange peel



Scotland

Joshua’s Gin List



If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. Our vintages may vary and if so, a suitable alternative will be 
recommended. Please note, our whisky is subject to availability. A discretionary service charge  
of 12.5% will be added to your bill. All prices are inclusive of VAT.

8 Lands  10 
Banffshire 
Lemon Peel

Cadenhead’s Classic  9.5 
Edinburgh 
Orange 

Caorunn  9 
Cairngorm National Park 
Fresh apple

Edinburgh  8.5 
Edinburgh 
Orange peel

Hendrick’s 12 
Girvan  
Cucumber

Porter’s Tropical Old Tom 9.5 
Aberdeen 
Passionfruit

Tanqueray 10 12 
Edinburgh 
Lime

The Botanist Islay Dry 10  
Islay 
Lemon and thyme



Joshua’s Gin List

Around the World



If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. Our vintages may vary and if so, a suitable alternative will be 
recommended. Please note, our whisky is subject to availability. A discretionary service charge  
of 12.5% will be added to your bill. All prices are inclusive of VAT.

Copper Head  14 
Belgium 
Fresh orange

Dà Mhìle Organic  10 
Wales 
Rosemary sprig

Gin Mare 12 
Spain 
Rosemary

Jinzu 12 
Japan  
Fresh apple

Mirabeau Rosé 12 
France 
Strawberry feathers

Monkey 47  16 
Germany  
Orange peel

Nikka Coffey  16 
Japan  
Fresh apple

Roku  9.5 
Japan 
Fresh ginger

St. George Terroir 10 
USA 
Sage



Tonics
Fever-Tree 4

Indian 

Naturally Light 

Sicilian Lemon

Mediterranean

Aromatic

Cucumber

Elderflower

Citrus

Rhubarb & Raspberry

London Essence

Grapefruit & Rosemary

Pomelo & Pink Pepper

Bitter Orange & Elderflower

Served as a mixer  3



If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. Our vintages may vary and if so, a suitable alternative will be 
recommended. Please note, our whisky is subject to availability. A discretionary service charge  
of 12.5% will be added to your bill. All prices are inclusive of VAT.

Champagne and Sparkling Wine 
English & Italian Sparkling Wine 125ml Bottle

Prosecco Extra Dry, Fantinel NV 10 50

Gusbourne Brut Reserve 2020  16  80 

Nyetimber Classic Cuvée NV   85 

Balfour Brut Rosé 2017  95

Champagne 

Veuve Clicquot Yellow Label Brut NV  18 95

R de Ruinart Brut NV  120

Billecart-Salmon Brut Rosé NV   125



White Wine
Also available in 125ml measures 175ml Bottle

Élevé (Marsanne-Viognier)  8.5 32 
Roussillon, France 2022

Ponte Pietra (Trebbiano di Soave, Garganega)  9.5 36 
Veneto, Italy 2022

Ánima De Raimat Blanco  
(Albariño, Chardonnay, Xarel-lo)   38 
Costers del Segre, Spain 2022

Alpha Zeta, ‘P’ (Pinot Grigio) 10.5 42 
Veneto, Italy 2023

Left Field, Te Awa (Sauvignon Blanc) 11 46 
Nelson, New Zealand 2022

La Giustiniana, ‘Montessora’ Gavi di Gavi   56 
(Cortese) Piemonte, Italy 2021

Chablis, 1er Cru Vaillon, Lamblin & Fils (Chardonnay)   80 
Burgundy, France 2021

Rosé Wine
M. Chapoutier, Belleruche Rosé (Grenache,  9  34 
Cinsault, Syrah)   
Côtes du Rhône, France 2022

Pure Rosé, Mirabeau (Grenache, Cinsault,  12  48 
Vermentino)    
Côtes de Provence, France 2022



If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. Our vintages may vary and if so, a suitable alternative will be 
recommended. Please note, our whisky is subject to availability. A discretionary service charge  
of 12.5% will be added to your bill. All prices are inclusive of VAT.

Red Wine
Also available in 125ml measures 175ml Bottle

Élevé (Carignan)  8.5 32 
Roussillon, France 2021

Il Faggio, (Montepulciano) 9.5 36 
Montepulciano d’Abruzzo, Italy 2021

Luis Felipe Edwards Gran Reserva (Merlot)  10 38 
Colchagua Valley, Chile 2021

Primus (Carmenère)   45 
Colchagua Valley, Chile 2020

Barrel Selection, Bodegas Salentein (Malbec) 11.5 48 
Uco Valley, Mendoza, Argentina 2020

Altos de Corral Single Vineyard Rioja Crianza   60 
(Tempranillo)    
Rioja, Spain 2018

Rocca di Frassinello, Castellare di Castellina  80 
(Sangiovese, Merlot, Cabernet Sauvignon) 
Maremma, Tuscany, Italy 2019



Spirits
Vodka 50ml

Belvedere  10 

Tito’s Handmade  12 

Grey Goose  12 

Nikka Coffey  16

Kauffman  16

Rum 

Havana 3 year  10

El Dorado 3 year  12 

Diplomático Planas  12

Black Tot  14

Diplomático Exclusiva  14

El Dorado 15 year  16

Cognac

Hennessey VS  10 

Hine Antique XO  30 

Rémy Martin XO  30 

Tequila & Mezcal 

Olmeca Altos Plata  10

VIVIR Blanco  12 

Ilegal Joven Mezcal  12

Scotch Whisky 

Single Malt

Glenmorangie 10 year  12

Dalwhinnie 15 year  14

Lagavulin 16 year  22

Oban 14 year  30

Glenlivet 18 year  30

Balvenie 21 year  40

Blended

Monkey Shoulder 10

Chivas Regal 12 year  11

Johnnie Walker Gold Label  16

Johnnie Walker Blue Label  50



If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. Our vintages may vary and if so, a suitable alternative will be 
recommended. Please note, our whisky is subject to availability. A discretionary service charge  
of 12.5% will be added to your bill. All prices are inclusive of VAT.

Soft
Bottled Water 5.5

Nordaq Still

Nordaq Sparkling

Juices 4

Fresh orange (96 kcal)

Fresh apple (220 kcal)

Fresh grapefruit (97 kcal)

Cranberry (113 kcal)

Tomato (36 kcal)

Sparkling 4

Coke 

Diet Coke 

Fever-Tree 

Ginger Ale

Ginger Beer

Japanese Whisky

Single Malt

Hakushu Distiller’s Reserve  16

Yamazaki Distiller’s Reserve  16

Yamazaki 12 year  24

Blended

Suntory Toki  12

Nikka from the Barrel  15

Hibiki Harmony  20

American Whiskey 

Maker’s Mark  10

Woodford Reserve  12

Bulleit Rye  14

Sazerac Rye  16




