


WORKSHOPS
CUSTOMIZED PROGRAMS
TEAM BUILDING

For those who want to learn more about Gin, tonic, 
botanicals, and the Gin phenomenon. You will dis-
cover the history of Gin from its creation to the 
present day, types of distillation, and categories of 
Gin. What are botanicals and how to use them, the 
historical context from the discovery of quinine to 
premium tonics. Which utensils to use, how to 
serve, the importance of the glass, and its differ-
ences among other surprises.

This workshop also includes a practical part where 
participants are invited to prepare their Gin and 
Tonic.

· Minimum number of participants: 6

· Maximum number of participants: 20

· Conducted at Gin Lovers Bar & Restaurant

· Conducted at a location chosen by the client - 
  upon request.



WORKSHOP I
65¤ per person - Duration 1h30m

· Presentation and Workshop ntroduction

· History of Gin Lovers

· Brief history of Gin

· Botanicals - families and characteristics

· Our Gins - typology, aromas

· Brief history of tonic waters | Gin & tonic

· Bar utensils - their importance in preparing a Gin & Tonic

· Preparation of a Gin & Tonic - what to do and what not to do

· Making Gin & Tonic by the participants

· Socializing and exchanging ideas

Prices include VAT at the current legal rate



WORKSHOP II
35¤ per person - Duration 30m

· Presentation and Introduction to the Workshop

· Importance of all components for preparing a Gin and Tonic:
type of glass | ice quality | Types of Gin | tonic waters | Botanicals

· Making Gin and Tonic with all steps:
following the best practices used by Gin Lovers

· Socializing and exchanging ideas

Prices include VAT at the current legal rate



BAR SERVICES

Gin Lovers Bar Services elevate your event into 
an unforgettable experience.

With an experienced, professional, and passionate 
team, we offer a diverse range of exclusive drinks 
based on recognized quality products.

From craft cocktails to a wide variety of beverages 
- both alcoholic and non-alcoholic - we provide 
customized options tailored to the clients needs.

Gin Lovers Bar Service is more than just serving 
drinks. It's about creating an engaging and lively 
atmosphere where guests come together to share 
moments and create new memories. 
From corporate parties to themed events, we are 
here to make your event unforgettable.

· Bar Service - upon request



GIN LOVERS STORE

Gin Lovers Palace, besides its natural beauty, 
refined gastronomy, and the best Gins you can 
enjoy in Lisbon, also hides a shop where you can 
take our Gins home.

It's an excellent opportunity to explore the full 
range of Gins from Gin Lovers - all 100% portu-
guese Gin. In addition to Gins, we offer bar uten-
sils, Gin Kits, glasses, and even Gin Lovers t-shirts. 
This way, you'll have the complete attire to serve 
Gins to your friends.

Alternatively, you can also visit our online store at 
www.ginlovers.pt, where you can receive your 
order in the comfort of your home.





WELCOME TO  
GIN LOVERS PALACE

We believe that Gin is a passion to be shared, 
and therefore, we encourage everyone to visit 
our home. Whether for a Gin or a meal, 
enjoy a relaxed and welcoming atmosphere 
with personalized service.

In the restaurant, savor exquisite culinary 
creations inspired by Portuguese gastronomy, 
where tradition and irreverence merge. 
Test your curiosity and discover our Gin Pairings, 
the unlikely marriage of food with Gin.

In the Bar, immerse yourself in a journey of flavor, 
quality, and passion for Gin. Enjoy every sip, 
every aromatic note, and every shared moment. 
Experience the art of appreciating Gin, whether 
in a Gin and Tonic, classic cocktails, 
or signature cocktails.



· Gin Lovers Bar & Restaurant occupies the 
central atrium of the Embaixada building.

· Traditional Portuguese cuisine

· Seating for 60 guests

· Option for Cocktail Dinnatoire events

· Exclusivity - Price upon request

· Opening hours: 
  Sunday to Thursday - from 12pm to 12am, 
  Friday and Saturday - from 12pm to 2am

GROUP MENUS
GENERAL INFORMATION
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GROUP MENU I
Food Menu – 31,5¤ per person

· Flavoured butter, Distintus olive oil, 
balsamic vinegar with bread

· Croquetes Duo 

· Striploin burger, lemon & garlic mayo, cheddar, 
caramelized onion, bacon, salad, homemade potato chips 

· Chocolate cake, cocoa crumble, salted caramel ice cream

DRINKS MENU I
15¤ per person

wine, water, juice, coffee 

DRINKS MENU II
25¤ per person

1 Gin & tonic per person*
wine, water, juice, coffee

DRINKS MENU III
30¤ per person

3 Gin & tonic per person*



GROUP MENU II
Food Menu – 34¤ per person

· Flavoured butter, Distintus olive oil, 
balsamic vinegar with bread

· Green bean tempura, garlic mayo

· “Pasteís de bacalhau” with creamy tomato rice - Portuguese traditional dish

· Chocolate cake, cocoa crumble, salted caramel ice cream

DRINKS MENU I
15¤ per person

wine, water, juice, coffee 

DRINKS MENU II
25¤ per person

1 Gin & tonic per person*
wine, water, juice, coffee

DRINKS MENU III
30¤ per person

3 Gin & tonic per person*
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GROUP MENU III
Food Menu – 34¤ per person

· Flavoured butter, Distintus olive oil, 
balsamic vinegar with bread

· Green bean tempura, garlic mayo

· Chicken breast, spinach, bacon, sautéed potatos

· Chocolate cake, cocoa crumble, salted caramel ice cream

DRINKS MENU I
15¤ per person

wine, water, juice, coffee 

DRINKS MENU II
25¤ per person

1 Gin & tonic per person*
wine, water, juice, coffee

DRINKS MENU III
30¤ per person

3 Gin & tonic per person*
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GROUP MENU IV
Food Menu – 48¤ per person

· Green bean tempura, garlic mayo

· Seabass ceviche, tomato, red onion

· Codfish, corn bread crumbs, parsley, baked potato, salad

· Chocolate cake, cocoa crumble, salted caramel ice cream

DRINKS MENU I
15¤ per person

wine, water, juice, coffee 

DRINKS MENU II
25¤ per person

1 Gin & tonic per person*
wine, water, juice, coffee

DRINKS MENU III
30¤ per person

3 Gin & tonic per person*
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GROUP MENU V
Food Menu – 50¤ per person

· Flavoured butter, Distintus olive oil, balsamic vinegar with bread

· Deep fried squid, smoked paprika mayo

· Codfish, crispy potato, egg, parsley, salad

· Striploin steak, barbacue sauce, butter and parsley rice

· Chocolate cake, cocoa crumble, salted caramel ice cream

DRINKS MENU I
15¤ per person

wine, water, juice, coffee 

DRINKS MENU II
25¤ per person

1 Gin & tonic per person*
wine, water, juice, coffee

DRINKS MENU III
30¤ per person

3 Gin & tonic per person*

 *Gin & Tonics - Gin Lovers references | Prices include VAT at the current legal rate



GROUP MENU VI - VEGETARIAN
Food Menu – 32¤ per person

· Flavoured butter, Distintus olive oil, 
balsamic vinegar with bread

· Mushrooms, asparagus, lemon, coriander

· Mushrooms risotto

· Chocolate cake, cocoa crumble, salted caramel ice cream

DRINKS MENU I
15¤ per person

wine, water, juice, coffee 

DRINKS MENU II
25¤ per person

1 Gin & tonic per person*
wine, water, juice, coffee

DRINKS MENU III
30¤ per person

3 Gin & tonic per person*
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GIN PAIRING MENU I
THE UNLIKELY MARRIAGE OF GASTRONOMY WITH GIN

55¤ per person

· Flavored Butter, Olive Oil, and Bread
Water

· Sea Bass Ceviche 
Mango Royal Cocktail

Gin Lovers Gin, Mango Puree, Sparkling Wine

· Codfish, crispy potato, egg, parsley, salad
Lisbon Gin &Tonic

Lemongrass, Coriander Leaf, Schweppes Lime

· Strawberry and Wild Berries Salad 
Black Forest Cocktail

Gin Lovers Black, Port Wine, Lime, Sugar Syrup

Prices include VAT at the current legal rate



GIN PAIRING MENU II
THE UNLIKELY MARRIAGE OF GASTRONOMY WITH GIN

85¤ per pessoa

· Flavored Butter, Olive Oil, and Bread
Water

· Sea Bass Ceviche 
Mango Royal Cocktail

Gin Lovers Gin, Mango Puree, Sparkling Wine

· Codfish, crispy potato, egg, parsley, salad
Lisbon Gin &Tonic

Lemongrass, Coriander Leaf, Schweppes Lime

· Tenderloin steak, potato puree, turmeric, rosemary, Gin sause
Gin and Tonic Gin.Já, Rosemary, Pepper Infusion, Orange Bitters, Schweppes Pink Pepper

· Strawberry and Wild Berries Salad 
Black Forest Cocktail

Gin Lovers Black, Port Wine, Lime, Sugar Syrup

Prices include VAT at the current legal rate



www.ginlovers.pt | NIF: 510 806 511

PAYMENT TERMS
50% upon acceptance of the proposal, remaining 50% due on the event day

OTHER CONDITIONS
Confirmation of the final number of guests must be provided 72 hours before the event

After confirmation, cancellations or no-shows will be charge

Gin Lovers 2024


