
S + S LOBBY BAR FEATURES
� If you have any concerns regarding food allergies, please alert your server prior to ordering.

STARTERS

CAESAR SALAD
bagna càuda croutons, caesar

dressing, shaved parmesan, 
little gem lettuce 18

ADD PROTEIN
chicken 8 | shrimp 12 

salmon 20 | 4oz hanger steak 10

FLORIDA CRAB CAKE DF
ginger, green papaya salad, 

thai chili aioli 20

CHEESE AND CHARCUTERIE
chef’s selection of 

meats and cheeses 28

DEVILED EGGS GF, DF
calabrian pepper, dill, smoked roe 15

MAINS

S+S BURGER**
horseradish aioli, caramelized onions, 

roasted tomatoes, peppered slab 
bacon, smoked cheddar cheese 26

STICKY WINGS GF, DF
pomegranate molasses, 

dukkah spice 20

SPINY LOBSTER ROLL
shaved celery, red onion, 

wasabi tobiko, papaya 34

CALABRIAN TURKEY MELT
boar’s head turkey, gruyère, 

calabrian aioli, smoked cheddar, 
confit tomatoes, 

macerated shallots 18

RIGATONI A LA VODKA
housemade rigatoni, vodka sauce, 

‘nduja breadcrumbs, burrata 22

DESSERTS

WARM PRALINE CAKE
bourbon pecan gelato, 

caramel & chocolate sauces, 
maple reduction 14

CHOCOLATE CAKE
equatorial chocolate, 

fleur de sel caramel sauce, 
milk chocolate budino 14

GF GLUTEN-FREE     DF DAIRY-FREE     v VEGETARIAN     vegan vegan

20% service charge for parties of 6 and more will be added to your check for your convenience

*There is a risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or 
have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked.  

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. If unsure of your risk, consult a physician.



S + S RESTAURANT SIGNATURE DISHES
� If you have any concerns regarding food allergies, please alert your server prior to ordering.

STARTERS

S+S WEDGE GF
egg, bacon lardons, 

baby heirloom tomato, chives, 
smoked bleu cheese 19

SHRIMP COCKTAIL GF, DF
aleppo pepper, ruby grapefruit 

cocktail sauce 20

HALF-DOZEN 
OYSTERS* GF, DF

tobiko mignonette 28

 OCTOPUS GF
marble potato chips, ceviche shallots, 

aji verde, huancaina 30

MAINS

BRANZINO GF
cauliflower, crispy quinoa, salsa verde, chickpeas 38

 6OZ CREEKSTONE FARMS 
FILET MIGNON** GF, DF

choice of sauce: chimichurri, red wine demi-glace, 
horseradish cream, green peppercorn 42

SIDES

GRILLED BROCCOLINI GF, VEGAN
olive aioli, chermoula 16

FRIED BRUSSELS GF, DF, V
sesame vinaigrette, dukkah spice 15

TRUFFLE FRIES GF, V
chives, parsley, tarragon, 

parmesan cheese 14

SMOKED GOUDA 
MAC & CHEESE V

dried miso breadcrumbs 15

GF GLUTEN-FREE     DF DAIRY-FREE     v VEGETARIAN     vegan vegan

20% service charge for parties of 6 and more will be added to your check for your convenience

*There is a risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or 
have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked.  

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. If unsure of your risk, consult a physician.



RED WINE BY THE GLASS

DECOY
Merlot  

Sonoma County, California 17

OBERON
Cabernet Sauvignon  

Lake County, California 18

BODEGA CATENA
Malbec  

Mendoza, Argentina 17

ELYSE C’EST SI BON 
Red Blend 

California 19

THE PRISONER
Red Blend  

Napa Valley, California 28

COLUMBIA CREST GRAND ESTATES
Cabernet Sauvignon  

Columbia Valley, Washington 15

KEN WRIGHT CELLARS
Pinot Noir  

Willamette Valley, Oregon 21

CAYMUS 
Cabernet Sauvignon 

Napa Valley, California 45

	 SPARKLING WINE BY THE GLASS

TAITTINGER
Brut Champagne  
Reims, France 36 

4pm to 5pm Taittinger Promotion 18

TAITTINGER
Brut Rosé Champagne  

Reims, France 42

CAPOSALDO
Prosecco 

Veneto, Italy 14

SCHRAMSBERG MIRABELLE
Brut Rosé Sparkling 

North Coast, California 25

BOUVET SIGNATURE
Sparkling Brut 

Loire, France 19

	 WHITE + ROSÉ WINE BY THE GLASS

PRIMO BACIO
Moscato d’Asti  

Piedmont, Italy 19

MAISON SALEYA
Côtes de Provence Rosé  

Provence, France 18

CHATEAU STE. MICHELLE
Riesling  

Columbia Valley, Washington 16

STARMONT
Chardonnay  

Napa Valley, California 16

SONOMA-CUTRER
Chardonnay  

Sonoma County, California 22

CAPOSALDO
Pinot Grigio  

Veneto, Italy 16

PIGHIN
Pinot Grigio  

Friuli-Grave DOC, Veneto, Italy 17

VILLA MARIA
Sauvignon Blanc  

Marlborough, New Zealand 16

STAGS’ LEAP WINERY
Sauvignon Blanc  

Napa Valley, California 19

CHALK HILL ESTATE
Chardonnay  

Sonoma, California 29

20% service charge for parties of 6 and more will be added to your check for your convenience.
If you have any concerns regarding food allergies, please alert your server prior to ordering.



BEERS

IMPORTED & PREMIUM 10
Corona Extra, Heineken, Modelo Especial,  

Heineken 0.0, Guinness Draught

DOMESTIC 9
Bud Light, Budweiser, Blue Moon, Coors  

Light, Miller Lite, Samuel Adams 
Seasonal

BEERS ON DRAFT 10
Michelob Ultra, Stella Artois, Yuengling,  

Crooked Can High Stepper IPA, 
Crooked Can Florida Sunshine Lager,
Funky Buddha Floridian Hefeweizen

CRAFT BEER CANS

REEF DONKEY
American Pale Ale,  

Tampa Bay, FL 10

ORANGE BLOSSOM
Honey Pilsner,  
Orlando, FL 10

SELTZER
Mixed Berry 9 

Strawberry Lemonade 9

NORTH AMERICAN WHISKEY
ANGEL’S ENVY* 32 

BASIL HAYDEN 8YR 24 

BUFFALO TRACE 23 

BULLEIT 19

FOUR ROSES 23 

GENTLEMAN JACK 24 

KNOB CREEK 9YR 23

MAKER’S MARK 19

 MAKER’S MARK 46 23 

OLD FORESTER 1920 22 

RUSSELL’S 10YR 16 

WHISTLEPIG 10YR* 30 

WHISTLEPIG 12YR* 45 

WHISTLEPIG 15YR* 75 

CROWN ROYAL RESERVE 22 

CROWN ROYAL XO 25 

WOODFORD RESERVE 19 

WOODFORD RESERVE RYE 21

INTERNATIONAL WHISKY
THE BALVENIE DOUBLEWOOD 28

THE BALVENIE CARIBBEAN CASK* 30 

THE BALVENIE SHERRY CASK* 46 

THE GLENLIVET 12YR 25 

THE GLENLIVET 14YR* 35 

GLENFIDDICH 12YR 25 

GLENFIDDICH 18YR* 40 

GLENMORANGIE 10YR 20 

GLENMORANGIE 18YR* 38 

OBAN 14YR* 35

HIGHLAND PARK 12YR 25

HIGHLAND PARK FULL VOLUME* 42 

JOHNNIE WALKER 
BLACK LABEL 24

JOHNNIE WALKER 
BLUE LABEL* 80

LAPHROAIG 10YR 25

THE MACALLAN 12YR 28 

THE MACALLAN RARE CASK 110

MONKEY SHOULDER 14 

TALISKER 10YR 24

rocks & neat 2oz 6.00 
*premium rocks & neat 2oz 10.00

20% service charge for parties of 6 and more will be added to your check for your convenience.
If you have any concerns regarding food allergies, please alert your server prior to ordering.



If you have any concerns regarding food allergies, please alert your server prior to ordering.

All our cocktails are crafted with freshly squeezed juices.

20% service charge for parties of 6 and more will be added to your check for your convenience.

COCKTAILS

 FLOR-DE MULE 
Grey Goose Vodka,  

hibiscus simple syrup, strawberry, 
lime, ginger beer 18

THE ELITE
Fois gras-infused Buffalo Trace 

Bourbon Whiskey, walnut bitters, 
demerara syrup, seasonal spices 30

CAN’T ELOPE MARTINI 
Beluga Noble Vodka, 

cantaloupe juice, 
lime, aquafaba 22

DRESSED IN SMOKE
Old Forester 1920, Galliano  

L’Aperitivo, Mata Tinto Vermouth,  
orange oil, smoke 32

ZERO-PROOF COCKTAILS

CLOVER CLUB
Lyre’s Pink London Spirit,  

raspberry syrup, lemon juice, 
aquafaba, white sugar syrup 16

PALOMA
Lyre’s Agave Blanco Spirit, bottled  

pink grapefruit soda, lime juice,  
premium agave syrup, black sea salt,  

grapefruit wheel 16

GIN ME AWAY

ROSEMARY BERET
Aviation Gin, raspberry, rosemary 

syrup,  
lemon, aquafaba, torched rosemary 18

KEY LIME GIMLET
St. Augustine Gin, 

Mrs. Ginger’s local Key lime jam,  
lime 17

THE ENCHANTED NEGRONI
Not your classic Negroni, with a 

mystic  
rosemary fog 19

HIGHLY RAY-CU-MENDED
Cucumber-infused Manifest Gin,  

jalapeño, cucumber, fresh lemon and  
lime juice, ginger beer 17

BEE’S KNEES
Barr Hill Gin, rosemary, 

honey syrup, lemon juice, smoke 18



If you have any concerns regarding food allergies, please alert your server prior to ordering.

GIN & TONIC ON WHEELS
Two crafted gin cocktails made table-side by our mobile 
“Gintologists”. Introducing a special signature blend from 
Old St. Pete distillery and an international favorite from our 
staff selection. 19

ROSA FEVER

MALFY ROSA  
GRAPEFRUIT

FEVER-TREE 
GRAPEFRUIT TONIC

DRIED GRAPEFRUIT

ROSEMARY SPRIG

FLORIDA SUNSET

OLD ST. PETE  
SUNSET GIN

SEAR + SEA TONIC

FRESH ORANGE PEEL

STAR ANISE &  
CINNAMON SPICE

THYME SPRIGS

GIN FLIGHT 0.5oz each
An exquisite experience where you can explore 

and discover four distinctive styles of gin, expertly 
guided by our knowledgeable “Gintologist”.  25

GIN & TONIC HAPPY HOUR 5PM-6PM
Enjoy one of our selected gins and experience a delicious voyage of 

flavors like never before. 14

20% service charge for parties of 6 and more will be added to your check for your convenience



S+S LOBBY BAR GINS

At our Sear + Sea Lobby Bar, we take great pride in 

presenting you with an extensive array of gin options. 

Our curated selection boasts an impressive collection 

of over 160 gin bottles sourced from various corners of 

the globe, making it one of the most comprehensive gin 

libraries you’ll find in Florida. Experience and expand 

your knowledge of gin with our esteemed Gintologist  

as you delve into the fascinating world of four 

distinct gin styles.



OLD TOM

   BEST FOR MARTINIS 3 OZ

any gin as martini +10

	 BOMBAY SAPPHIRE GIN	 20
	  England

	 BEEFEATER 24	 20 
	 LONDON DRY GIN 90
	  England

	  BARR HILL GIN	 20
	  Vermont, USA

	 CITADELLE GIN 88	 20
	  France 

	 COTSWOLDS DISTILLERY	 22 
	 SMALL BATCH DRY GIN
	  England

	 HENDRICK’S GIN	 18
	  Scotland

	 SIPSMITH LONDON	 20 
	 DRY GIN 83.2
	  England

	 TANQUERAY NO. TEN GIN	 22
	  England

	 AVIATION	 22 
	 OLD TOM GIN 84
	  Oregon, USA

	 COPPER & KINGS	 20 
	 AMERICAN OLD TOM GIN
	  Kentucky, USA

	 GIN LANE OLD TOM GIN	 20
	  England

	 GRACIAS A DIOS	 25 
	 AGAVE GIN
	  Mexico

	 GREENHOOK	 25 
	 OLD TOM GIN 100.1
	  New York, USA

	 SPRING 44	 22 
	 OLD TOM GIN 88
	  Colorado, USA 

	 WATERLOO OLD	 18 
	 YAUPON GIN
	  Texas, USA

20% service charge for parties of 6 and more will be added to your check for your convenience.

If you have any concerns regarding food allergies, please alert your server prior to ordering.



LONDON DRY
	6 O’CLOCK LONDON DRY GIN	 14
	  England

	 6 O’CLOCK DAMSON GIN	 14
	  England

	 6 O’CLOCK BRUNEL GIN	 22
	  England

	 ASHBY’S GIN	 15
	  Kentucky, USA

	 BEEFEATER LONDON	 20 
	 PINK GIN
	  England

	BEEFEATER LONDON DRY GIN	 20

	 BENHAM’S DRY GIN	 20
	  California, USA

	 BLOOM PREMIUM GIN	 20
	  England

	 BLUECOAT	 20 
	 AMERICAN DRY GIN
	  Philadelphia, USA

	 BLUECOAT BARREL	 20 
	 FINISHED GIN
	  Philadelphia, USA

	 BOMBAY DRY GIN	 18
	  England

	 BOMBAY SAPPHIRE	 20 
	 EAST GIN

	 BROKER’S PREMIUM 	 18 
	 DRY GIN
	  England

	 BULLDOG LONDON	 20 
	 DRY GIN 80
	  England

	 CALAMITY TEXAS	 20 
	 DRY ARTISAN GIN
	  Texas, USA

	 COTSWOLDS DISTILLERY	 22 
	 SMALL BATCH DRY GIN
	  England

	 CROOKED WATER	 22 
	 ABYSS GIN 114
	  Minnesota, USA

	 FID STREET HAWAIIAN 	 20 
	 LONDON DRY GIN
	  Hawaii, USA

	 FIFTY POUNDS 	 22 
	 LONDON DRY GIN 87
	  England

	 FORDS GIN	 25
	  England

	 FORT COLLINS	 22 
	 DRY TOWN GIN 92
	  Colorado, USA

20% service charge for parties of 6 and more will be added to your check for your convenience.

If you have any concerns regarding food allergies, please alert your server prior to ordering.



LONDON DRY

	 GREENHOOK	 25 
	 AMERICAN DRY GIN 94
	  New York, USA

	 GIN LANE LONDON DRY GIN	 18
	  England

	 LANGLEY’S NO 8 	 20 
	 LONDON GIN 83.4
	  England

	 MARTIN MILLER’S	 20 
	 LONDON DRY GIN
	  England

	  MONKEY 47	 28 
	 SCHWARZWALD DRY GIN
	  Germany

	 NO. 3 LONDON GIN	 22
	  Holland

	 NOLET’S SILVER DRY GIN	 20
	  Holland

	 OXLEY COLD	 20 
	 DISTILLED GIN 94
	  England

	 SEAGRAM’S	 18 
	 EXTRA DRY GIN 80
	  Indiana, USA	

	 TANQUERAY NO. TEN GIN	 22
	  England

	 THE BOTANIST GIN	 22
	  Scotland

	 WATERLOO NO. 9 GIN	 18
	  Texas, USA

	 WHITLEY NEILL	 20 
	 DRY SMALL BATCH GIN
	  England

20% service charge for parties of 6 and more will be added to your check for your convenience.

If you have any concerns regarding food allergies, please alert your server prior to ordering.



AROUND THE WORLD
	 6 O’ CLOCK SLOE GIN	 22
	  England

	 ADA LOVELACE GIN 80	 25
	  California, USA

	 AMASS GIN	 20
	  California, USA

	 AMETHYST	 20 
	 LAVENDER GIN
	  Washington, USA

	 ATIAN GIN	 18
	  South Africa

	 AVIATION GIN	 18
	  Oregon, USA

	 BARR HILL	 23 
	 TOM CAT RESERVE GIN	
	  Vermont, USA

	 BENHAM’S BARREL	 20 
	 FINISHED GIN	
	  California, USA

	 THE BITTER TRUTH	 20 
	 PINK GIN
	  Germany

	 BLUECOAT	 20 
	 ELDERFLOWER GIN
	  Philadelphia, USA

	BOARDROOM SPIRITS GIN 80	 18
	  Pennsylvania, USA

	 BOODLES MULBERRY	 20 
	 BRITISH GIN
	  England

	 BOODLES RHUBARB	 16 
	 & STRAWBERRY GIN
	  England

	 BOSFORD ROSÉ GIN 75	 15
	  England

	 BOWLING & BURCH GIN	 22
	  Kentucky, USA

	 BROCKMANS INTENSELY	 20 
	 SMOOTH PREMIUM GIN
	  Tuscany, Italy

	 BROOKLYN GIN	 22
	  New York, USA

	 CANAIMA GIN	 20
	  Venezuela

	 CAORUNN GIN 83.6	 20
	  Scotland

	 COLD RIVER GIN	 20
	  Maine, USA

	 COPPER & KINGS MOON	 20 
	 OF JUPITER GIN

	  Kentucky, USA	

COPPER & KINGS THE HISTORY	 18 
	 OF LOVERS ROSÉ GIN
	  Kentucky, USA

	 COPPER & KINGS 	 18 
	 THE NINTH A SYMPHONY  
	 IN ORANGE GIN
	  Kentucky, USA

	 CORSAIR GIN 88(OL)	 20
	  Kentucky, USA

	 CROOKED WATER 	 22 
	 SUNDOG GIN 86
	  Minnesota, USA

	 DAMRAK GIN	 20
	  Denmark

20% service charge for parties of 6 and more will be added to your check for your convenience.

If you have any concerns regarding food allergies, please alert your server prior to ordering.



AROUND THE WORLD
	 DEATH’S DOOR GIN	 19
	  Wisconsin, USA

	 DISTILLERY NO. 209 GIN	 22
	  California, USA

	  DRUMSHANBO	 22 
	 GUNPOWDER GIN
	  Ireland

	 EDINBURGH SEASIDE GIN 86	 22
	  Scotland

	 EDINBURGH RHUBARB	 20 
	 & GINGER LIQUEUR 40
	  Scotland

	 EMPRESS 1908	 20 
	 ORIGINAL INDIGO GIN 85
	  Canada

	  EMPRESS 1908	 20 
	 ELDERFLOWER GIN
	  Canada

	 ENGINE GIN	 23
	  Italy

	 FARMERS ORGANIC GIN	 20
	  Minnesota, USA

	 FEW SPIRITS DARK MATTER	 19 
	 COFFEE GIN
	  Illinois, USA

	 FEW SPIRITS AMERICAN GIN	 20
	  Illinois, USA

	FEW SPIRITS BREAKFAST GIN	 20	
	  Illinois, USA

GIN LANE VICTORIA PINK GIN	 25
	  England

	 GINRAW GASTRONOMIC GIN	 22
	  Spain

	 GLENDALOUGH ROSE GIN	 20
	  Ireland

	  GRAY WHALE GIN 86	 20
	  California, USA

	 HARRY BLU’S	 18 
	 HANDCRAFTED GIN

	  Florida, USA

	 HENDRICK’S NEPTUNIA GIN	 20
	  Scotland

	 HENDRICK’S ORBIUM GIN	 21
	  Scotland

	 HIGH GOAL LUXURY GIN	 24
	  South Carolina, USA

	 JCB GIN	 55
	  France

	 JUNIPERO SAN FRANCISCO	 20 
	 STRENGTH GIN
	  California, USA

	 LONDON NO.1 GIN 94	 22
	  England

	LUXARDO SOUR CHERRY GIN	 20
	  Italy

	 MAGELLAN GIN 88	 20
	  France

	 MALFY GIN CON LIMONE 	 20
	  Italy

	 MALFY GIN CON ARANCIA	 20 
	 BLOOD ORANGE
	  Italy

	 MALFY GIN ORIGINALE	 20
	  Italy

	  MALFY GIN ROSA 	 20 
	 PINK GRAPFRUIT
	  Italy

20% service charge for parties of 6 and more will be added to your check for your convenience.

If you have any concerns regarding food allergies, please alert your server prior to ordering.



AROUND THE WORLD

	 MANIFEST DISTILLING	 16 
	 BARRELED GIN 90
	  Florida, USA

	 MANIFEST DISTILLING GIN	 20
	  Florida

	 MARTIN MILLER’S	 22 
	 WESTBOURNE GIN 90.4
	  England

	 MCQUEEN AND	 20 
	 THE VIOLET FOG 
	 HANDCRAFTED GIN
	  Brazil

	 MINKE IRISH GIN	 18
	  Ireland

	 MODAGOR GIN	 20
	  France

	 NIKKA COFFEY GIN	 21
	  Japan

	NIRVANA HEMP SEED GIN 80	 20
	  Florida, USA

	 NORDES GIN	 20
	  Spain

OLD HARBOR GIN ADVENTURE		 16
	  Maine, USA

	 OLD ST. PETE TROPICAL GIN	 18
	  Florida, USA

	 OLD ST. PETE SUNSET GIN	 16
	  Florida, USA

	 POMP & WHIMSY DRY GIN	 21
	  California, USA

	 PRAIRIE ORGANIC GIN	 18
	  Minnesota, USA

	 PROMINENCE GIN	 20
	  Minnesota, USA

	 PUERTO DE INDIAS	 22 
	 BLACK EDITION GIN
	  Spain

	 RIGHT GIN	 18
	  Sweden

	 RUTTE CELERY GIN 86	 20
	  Holland 

	 SALCOMBE ROSÉ 	 18 
	 SAINTE MARIE GIN
	  England

	 SALCOMBE START GIN	 23
	  England

	 SAN MIGUEL 	 18 
	 SOUTHWESTERN GIN
	  California, USA

	 SCAPEGRACE	 20 
	 CLASSIC GIN 84.4
	  New Zealand

	 SEAGRAM’S DISTILLERS	 15 
	 RESERVE GIN 94
	  Indiana, USA

	 SIPSMITH LEMON 	 20 
	 DRIZZLE GIN 80.8
	  England

	 SORGIN SMALL BATCH	 22 
	 & SAUVIGNON GIN 86
	  France

20% service charge for parties of 6 and more will be added to your check for your convenience.

If you have any concerns regarding food allergies, please alert your server prior to ordering.



AROUND THE WORLD

SPRING 44 GIN 88	 18
 Colorado, USA

ST. AUGUSTINE	 20 
NEW WORLD GIN

 Florida, USA

	ST. GEORGE BOTANIVORE GIN	 24
 California, USA

ST. GEORGE REPOSADO GIN	 25
 California, USA

ST. GEORGE RYE GIN	 20
 California, USA

ST. GEORGE TERROIR GIN	 24
 California, USA

STRAY DOG WILD GIN	 20
 Greece

 SUNTORY ROKU GIN	 20
 Japan

TANQUERAY	 20 
SEVILLA ORANGE GIN

 California, USA

TEMPT HANDCRAFTED GIN	 24
 California, USA

TULCHAN GIN	 20
 Scotland

WATERLOO ANTIQUE GIN	 20
 Texas, USA

WESTERN SON GIN	 18
 Texas, USA

WILD SARDINA GIN	 24
 Italy

WHITLEY NEILL	 20 
BLOOD ORANGE GIN

 England

WHITLEY NEILL QUINCE GIN	 20
 England

WHITLEY NEILL RHUBARB	 20 
& GINGER GIN

 England

YUZU GIN	 24
Japan

20% service charge for parties of 6 and more will be added to your check for your convenience. 

If you have any concerns regarding food allergies, please alert your server prior to ordering.

JW Marriott Orlando Bonnet Creek Resort & Spa

14900 Chelonia Parkway, Orlando, Florida, USA, 32821

Tel: +1 407-919-6300



1269: JUNIPER BASED TONIC
The first written reference to a juniper-based drink was made in the Dutch ‘Der Naturen 
Bloeme,’ along with references to cannibals and cyclopses...

1560S: GENEVER
Juniper-flavoured spirits become popular in the Low Countries. Professor Sylvius De Bouvre 
is widely credited with creating the first Genever.

1689: A DUTCH KING
In 1689, William of Orange of Holland became King William III of England. He banned French 
spirit imports, so Genever increased in popularity.

1690: ENCOURAGEMENT
In 1690, the British Government opened up the market in gin distillation. At the same time, the 
price of food dropped and income grew.

1720-50: THE GIN CRAZE
In London especially, gin became extremely popular and the city saw an epidemic of extreme 
drunkenness. By 1821, Middlesex Magistrates described gin as “the principal cause of all the 
vice & debauchery committed among the inferior sort of people.” Some historians compare 
this period to the modern drug wars. Government passed five acts (1729, 1736, 1743, 1747 and 
1751) in an attempt to control the craze.

1751: GIN LANE
William Hogarth’s engraving Gin Lane is a well-known image of the gin craze, depicting the 
miserable lives of gin drinkers.

1858: TONIC WATER
Tonic was originally a medicine, containing quinine, which had antimalarial properties. 
Erasmus Bond produced the first commercial tonic water in 1858

FIVE GIN FACTS
• �Only a tiny handful of London dry gins are actually made in London city.

• �Nearly half of all of the world’s gin is drunk in the Philippines.

• �In 1726, London had 1,500 stills and there were 6,287 places where you could buy gin.

• �Nearly all of the juniper used in gin is picked in the wild, rather than grown on farms.

• �At around ¢450 for a 750ml bottle, the world’s most expensive gin is Nolet’s Reserve.

COCKTAILS
• �The earliest known use of the word “cocktail” appears on March 20, 1798.

• �In tropical British colonies, gin was used to mask the bitter flavour of quinine – the fist G&Ts.

• �Despite a spell of popularity in the 1920s, cocktails didn’t go mainstream until the late 1960s
when recipes started to appear in drinks books.

2008: CRAFT GIN REVIVAL
In 2008, an arcane English law preventing distillers from opening with a still smaller than 18 
hectolitres was repealed. Craft distillers began to emerge.

2016: GIN TODAY
It’s official: there has been a gin revival in the UK. According to the Wine & Spirit Trade 
Association, gin sales were up 8% by volume over 2015.
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