
 
 
 
 
 

 
 

 
 
 
 

B l u e b i r d  i n  B l o o m  w i t h  T h e  B o t a n i s t  G i n   
L i m i t e d  E d i t i o n  C o c k t a i l  M e n u  

 
This Spring we have collaborated with The Botanist Gin, the first & only Islay Dry Gin. Egzon 
Kastrati, Bluebird’s Senior Bar Manager, has created a cocktail menu taking Botanicals fresh 

from Bluebird’s Courtyard.  
 

Live the #BeTheBotanist experience & explore the Bluebird garden flourished with some of 
nature’s finest ingredient & forage for your own garnish. 

 

THE BOTANIST G&T – 12.5 

The Botanist Gin, tonic water,  
Garnish yourself to make this your very own concoction 

 

 

THE BOTANIST NEGRONI – 13.5 
The Botanist Gin, Lillet Blanc, Suze French aperitif. Stirred to perfection and garnished with dry grapefruit 

 
 

THE ROYAL GARDEN - 16 

Infused Rose Petal Botanist Gin, Maraschino and rhubarb liqueur, lemongrass cordial, fresh thyme, 
raspberries, rose aromatic. Topped with rose sparkling wine 

 
 

THE BOTANIST COLLINS -13.5 

The Botanist Gin, lemon juice, fresh berries, elderflower cordial, topped with apple cider, topped with 
amarena cherries and lemon twist  

 
 

BLUEBIRD BOTANIST – 15 

The Botanist Gin, Belvedere grapefruit flavoured vodka, lychee juice, lemon juice, shaken with fresh 
rosemary and watermelon syrup. Topped up with sparkling wine, served in sling glass 

 
 

 

 

 


