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SAO MIGUEL AZORES

CREATED BY ALI BULLOCK, MASTER DISTILLER
SAO MIGUEL. AZORES




GIN & TONIC - €15

50 CENTS DONATED TO THE OCEAN AZORES FOUNDATION)

BUY A BOTTLE
GHOSTS OF THE OCEAN BOTTLE: €45

SEPTEMBER 10 LIMITED EDITION: €60
€20 IS DONATED TO THE OCEAN AZORES FOUNDATION

BUY 2 BOTTLES - GET A FREE BAG
BUY ANY 2 BOTTLES FROM THE GHOSTS OF THE OCEAN RANGE AND YOU WILL
RECEIVE ATOTE BAG FOR FREE




CORE GIN RANGE

GHOSTS OF THE OCEAN: BALEIA EDITION
The only gin in the world made with seaweed in the base. Complemented with
local mint and citrus botanicals

BOTANICAL: DOLPHINS SWIM FREE
This gin has been created for those who do not like the juniper taste in traditional
gin. very light and floral

MEDUSA PINK GIN
A pink gin with a sweeter flavour profile. Strawberries with notes of hibiscus,
orange and lemongrass.

PINEAPPLE AND CHILLI
Made with Azorean pineapples and local chillies, known as “piri piris”. A mix of
sweet with a gentle kick of spice

SEPTEMBER 10 LIMITED EDITION
Our limited edition gin. Made with finger limes grown on the estate. Juniper
profile with citrus

EBISU JAPANESE GIN
AJapanese inspired dry gin. Created with Monkey 47 and Roku in mind.
Delightfully smooth, with a hit of sancho pepper

AZOREAN HONEY & PINEAPPLE GIN
Created as an airport exclusive, this gin has the best of the Azores. Local honey
adds sweetness to the pineapple flavour of the gin

LONDON DRY GIN
A classic, reinvented for today’s world by master distiller Ali Bullock. Delicate citrus
notes work with the classic juniper flavours




THE GIN LAB
SUMMER 2025

SEASONAL & ONE OFF LIMTED EDITION RELEASES. PLEASE ACCEPT OUR
APOLOGIES IF THEY ARE NOT AVAILABLE

MANGO & CHILLI
Created with a base of locally grown mangos and infused with chillis, or “piri piri”
as they are called locally. If you like it spicy, this is the gin for you

AZOREAN STRAWBERRY & BASIL
For this gin we have taken strawberries grown on the estate to create a summer
edition gin that is a mix of memories from the Azores and the UK at Wimbledon

MEDUSA TROPICAIS
This is a spin on our best selling Medusa Pink Gin. For this we have added
Azorean passion fruit for a mix of sweet and fruit

GRAPEFRUIT & CHILLI
For those who like a drier gin with a citrus and spice blend

AZOREAN PASSIONFRUIT
Not so sweet but not bitter. This is a simple summer deight, our Azorean Passion
fruit Edition. Note, it is naturally cloudy due to the fresh fruits




FOOD

AZOREAN SUSTAINABLE SUSHI
BOOKINGS IIN ADVANCE ONLY
Join chef Joana for a sushi dinner. Locally born Joana is considered the best sushi
chef in the Azores. She will introduce you to the sushi on offer. She personally
collects the fish as the boats come into the port of Rabo de Peixe

- SEE AVAILABILITY & BOOK HERE -

MEXICAN TACOS
SERVED ON SELECTED DAYS
Chef Rafael joins us in the summer season to serve up his Mexican delights.
Choose from authentic tacos and quesadillas. Fish, pork, beef and chicken options
are all available to accompany your Perfect Gin & Tonic

IF WE DO NOT HAVE ONE OF OUR FOOD OPTIONS AVAILABLE WE WILL SERVE A SIMPLE BOWL OF CRISPS WITH
YOUR G&Ts



https://gin-library.com/dinner/
https://gin-library.com/dinner/
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