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Carl’s Perfect Pimm’s 

Ingredients







50ml Pimm’s No. 1

Lemonade

 ice, lime, lemon, orange, cucumber, strawberry & mint.
 Method

1. 1/2 fill your favourite glass (or a standard highball) with ice.
2. Gently squeeze the citrus fruits to release the juices and then cut into chunks and add to glass.

3. Add cucumber, strawberry and gently bruised mint leaves.

4. Pour over your Pimm’s No. 1, top with ice and add lemonade.

5. ENJOY on a sunny day – perfect with a Swan Picnic in the River Garden 

History of Pimm’s

Pimm's No. 1 Cup is a gin-based liquor made in England from dry gin, liqueur, fruit juices and spices. It was created in 1859 by the English oyster bar owner James Pimm.  It has a dark tea colour with a reddish tint, and tastes subtly of spice and citrus fruit. It is often taken with "English-style" lemonade, as well as various fruits. It is 25% alcohol by volume. 

Most of the other Pimm’s Cups have been phased out – No 2 was based on scotch; No 4 on rum and No 5 on rye.  No 6 is based on vodka and may still be found in small quantities.   The No 3 brandy-based Cup is also phased out but has undergone a clever bit of marketing and is now known as Pimm’s Winter Cup and is infused with spices and orange peel – excellent with dry ginger ale!
New for July:

Summer menu 
Riverside garden for picnics and private BBQ parties

Expanded wine menu now with 17 choices of wine by the glass
Visit our website: www.theswanatstoford.co.uk
