
C O C K T A I L S  &  F O O D  P A I R I N G S

MAKETH MAN SOUR 14

Black tea infused Plymouth Gin, 
egg white, lemon, sugar
Pairs with:

GREEN HUMMUS 12
Broad bean falafel & crudités (386 kcal)

TWISTED LIP 14

Plymouth Gin, raspberries, 
pink grapefruit, Prosecco, 
aromatic bitters
Pairs with:

CUTTLEFISH CROQUETTE 9.5
Tabasco mayo (456 kcal)

THE OLD PLACE 14

Plymouth Gin, thyme, blueberries, 
lemon, elderflower tonic
Pairs with:

MORCON de BELLOTA IBERICO 10.5
Carasau bread (176 kcal)

KITCHEN AT HOLMES X PLYMOUTH GIN MENU


