Welcome to the Star & Garter.
Nestled on the banks of the River Thames overlooking
Putney Bridge, our pub has served the people of Putney for
over 140 years.
Good food, including charcuterie boards and cheese from
our maturing room, as well as warm friendly service is at
the heart of what we do. We are also experts in Gin and
are proud to be the home of the famous Putney Gin Club,
serving over 40 perfect pours of English, Scottish and
International gins for you to enjoy.
Specialising in corporate events and weddings, speak to us
about private hire of our exquisite ballroom overlooking
the river or our cellar bar, perfect for small celebratory
occasions.
Enjoy your visit.

FOOD
C HE E SE B OA R DS

All our boards are served with Biscuits, Apple and Plum Chutney, Quince paste, Grapes
and Fig & Almond

Ultimate French

Beaufort, comte, auzanne cendree, couloumiers and brie de melun

14.5

French 			

9.5

Spanish 		

9.5

Italian 			

9.5

British 			

9.5

Bayonne ham (jambon de bayonne), saucisson sec and brie de melun

Teruel ham, chorizo and manchego

Prosciutto, cured coppa and gorgonzola

Colston basset stilton, kirkham’s lancashire and tunworth

A P P E TISER S
Freshly Toasted Bread

6.5

Plate of Smoked Salmon

5.0

Chicken Liver Pate

5.0

Homemade Scotch Eggs

3.5

Homemade Sausage Rolls

3.5

Hummus, aubergine imam dip, tomato and harissa dip and olives (v)

Served with caper berries and bread

Served with red onion relish and bread

Cumberland sausage

Cumberland sausage

Service at 10% not included. VAT included at 20%
Please ask a member of the team for allergy information.

Ultimate Gin & Tonics
All prices include a 50ml measure and a bottle of Fever-Tree tonic of your choice.
25ml measures are available upon request.

Spice
Langley’s Gin			 10.0
Juniper front with a healthy balance of
citrus and spice

Oxley 			
14.0
Slight spice with hints of lavender,
almond, marshmallow and soft citrus

Bathtub 		
11.0
Predominantly juniper with sweet orange
and a kick of spice

Old Raj 			
10.0
Soft and smooth with a pinch of saffron

Tanqueray London Dry
10.0
Clear and poignant juniper aromas with a
light spice
Death’s Door 		
14.0
An evolving juniper front is followed by a
spiced middle and cooling fennel finish
London No. 3 		
11.0
Juniper, supported by floral and spicy
notes. Plenty of ‘zing’ complimented by
the gingery spiciness of coriander

Portobello Road 		
A traditional old style London Dry
with big notes of white pepper and
hints of red berries

10.0

Ransom Old Tom Gin
15.0
Aromatics of juniper berries and coastal
forest, set off by apothecary spice then
aged in French oak barrels
Sipsmith VJOP
16.0
“Very junipery over proof ” gin with rich
spice and hints of dark chocolate

floral
Berkeley Square		
10.0
Infused with basil, lavender and kaffir
lime leaves
Bulldog
13.0
Made with poppy, dragon eye, lotus
leaves, citrus, almond, lavender and
other botanicals: 12 in total
Caorunn 			 10.0
Traditional botanicals with an added
Scottish twist of heather, dandelion and
Coul blush apple
Jinzu 			
11.0
Juniper, coriander and angelica with a
yuzu fruit and Japanese cherry blossom
twist

Shortcross 		
14.0
Elderflower and elderberries combined
to create both uplifting floral notes with
smooth sweet flavours
Rock Rose 		
14.0
Uses local botanicals to create a floral and
fruity taste
Hendrick’s 			 11.0
Delightfully infused with cucumber and
rose petals
Silent Pool 		
15.0
Made in Surrey hills with 24 botanicals,
is fresh and has depth and character with
interesting floral edges of coriander

citrus
Bombay Sapphire		
Aromatic with bright citrus notes

10.0

Daffy’s Gin 		
14.0
Vibrant with lively citrus and Lebanese
mint with smooth finish
King of Soho		
12.0
Smooth and full-bodied with soft juniper,
coriander and citrus

Edinburgh Gin 		
10.0
Fresh juniper, coriander, citrus peel and
orris root mixed with heather and milk
thistle for extra magical taste
Hunters 		
14.0
A unique blend of citrus botanicals and
apples sourced from the company
founder’s own orchard

Martin Millers		
11.0
A unique blend of citrus and juniper
blended using Icelandic Spring Water

Whitley Neill
13.0
An African style gin with the citrus fruit
of the African Baobab tree and bittersweet
Cape gooseberries

Tanqueray Rangpur 		
10.0
A crisp gin with punchy juniper and sharp
lime

Darnley’s View
12.0
Soft citrus and subtle flavours creating a
gin lighter than a classic London dry

No. 209 		
12.0
Predominately citrus and floral notes with
a hint of spiciness

Tanqueray 10 		
14.0
Handcrafted in small batches using
quadruple distillation process,
full-bodied, grapefruit and citrus hint

Sipsmith 		
11.0
Exceptionally well balanced with a classic
juniper front
Sacred 		
11.0
Rich and creamy with citrus, juniper and
exotic spice

Fifty Pounds 		
13.0
A classic gin with lemon and piny juniper,
notes of coriander, rounded citrus and
angelica

Herbaceous
Monkey 47 		
15.0
47 botanicals make for an unrivalled
complexity. Crisp with a sweet
floral aroma
City of London		
10.0
Fine balance of juniper, angelica, liquorice
and coriander
The Botanist 		
11.0
Rich and mellow taste with burst of fresh
citrus

Boodles		
A “proper British gin” infused with
nutmeg, sage and rosemary

11.0

Gin Mare 		
12.0
An herbaceous ‘Mediterranean’ styled gin
with rosemary, thyme, olive and basil
Elephant Gin 		
16.0
Strikingly smooth, encompassing floral,
fruity and spicy flavours made with rare
African ingredients

Sloe Gin
Bathtub Sloe 		
14.0
Award winning sloe-filled treasure with
thick syrupy texture and a strong
marzipan-almond presence

Plymouth Sloe
12.0
Fruity, smooth and full bodied with a
perfect balance of sweet and dry

WINES
WHITE

ORIGIN

175ml BotTLe

S. Africa

5.8

20.0

Italy

7.2

26.0

N. Zealand

8.0

29.0

Chablis, Prieur St Come 2015

France

8.4

30.0

Viognier, Domaine Montrose 2016

France

22.0

Germany

28.0

ORIGIN

175ml BotTLe

Chenin Blanc, Long Beach 2017

Rich with flavours of honey, apple, straw and apricot.
Balancing the wine’s high acidity by helping to keep it light

Pinot Grigio, San Simone 2016

Dry, fresh, round and elegant on the palate, with a good crisp
acidity balance and a pleasant mild bitter aftertaste

Sauvignon Blanc, Pencarrow Estate 2015

Rich, ripe aromas of gooseberries & tropical fruit. Generous,
exuberant and well balanced
Classic Chablis with flinty, mineral characteristics underlying
a full-flavoured expression of quality Chardonnay fruit
A highly perfumed, generous and very fresh Viognier.
Mouth-coating aromatic presence.

Reisling, Schloss Leiser Qba 2015

Glorious minerals mingle with superb scents of herbs and
fruits on the beautifully well balanced palate.

RED
Merlot, Ochgavia 2016

Chile

5.8

20.0

Rioja, Luberri 2015

Spain

7.8

28.0

N. Zealand

8.0

29.0

Australia

8.5

30.0

Remarkably soft yet rich & smooth with bags of ripe, plummy fruit
Plenty of bright fruit and berries, and its pronounced acidic
backbone makes it dangerously drinkable

Pinot Noir, Pencarrow Estate 2015

Medium-bodied, bright, luscious and sweet dark berry and
plum flavours unfold to reveal spice and herb

Shiraz, Mountadam 2014

Aromas of cracked black pepper & subtle spiciness. Bold
flavours of cherries, dark chocolate & vanilla

Cotes-du-Rhone, Mont Redon 2015

Bundles of ripe, spicy fruit with hints of crushed black pepper
& red forest berry fruit flavours

Malbec, Obra Prima Reserva 2012

Super ripe & very sleek with bags of black & purple fruits
layered with plenty of mocha, spice & mineral notes

France

28.5

Australia

30.0

Please inform a member of staff of any allergies. Vintages subject to change. 125ml glasses available.

WINES
ROSE

ORIGIN

Symposium Grenache Rose

France

Domaine Montrose Rose 2015

France

A deliciously rosé made entirely from the deep purple
Grenache grape. Packed with strawberry fruit and with
a hint of spice
Aromas of strawberries with soft, red fruit flavours
on the palate

SPARKLING & CHAMPAGNE

ORIGIN

Prosecco Dal Bello, Spumante

Delicious ripe & delicate stone fruit flavours

Forget Brimont Champagne 1er Cru

Citronella and white flowers, beautiful freshness, long finish
with aromas of acacia flowers, pears and almond paste

175ml BotTLe

5.9

19.8

22.5

150ml BotTLe

Italy

6.2

30.0

France

9.0

50.0

England

45.0

Moët & Chandon

France

70.0

Veuve Cliquot Yellow Label

France

80.0

Laurent Perrier Rose

France

90.0

Krug Grand Cuvee

France

225.0

Chapel Down Brut

Red apple, lemon grass & fresh bread on the nose; citrus,
quince & strawberry palate
A medley of fresh fruits producing an elegant biscuit flavour
Full & rich flavours displaying a fine balance between fruity
grape & bottle aged aromas
Expressive bouquet, which stems from the very careful
preservation of the grape’s natural fresh red fruit aromas
Rich style and complexity, there are aromas of yeast, nuts,
dried fruits and toast

Please inform a member of staff of any allergies. Vintages subject to change. 125ml glasses available.
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JOIN the PUTNEY
GIN CLUB!
- See staff for details -

4 Lower Richmond Road, Putney, SW15 1JN | 020 8788 0345 | thestarandgarter.com

