
QUININE SOUR KIT 
  

Gymkhana’s off-menu cocktail, the Quinine Sour, is our take on a  
White Lady (a classic gin-based cocktail). It’s our way of  paying homage  

to the gin & tonic, which was the drink of  choice in India of  the days  
of  British Crown rule, drunk across the country in gymkhana clubs. 

With our Quinine Sour, we have taken all the flavours of  a classic gin  
and tonic and put them into a gin sour. A tonic syrup made with quinine,  

the ingredient that makes Indian tonic water, with the added Indian 
botanicals of  curry leaf, for a subtle aromatic note, and ginger, which  

adds a barely perceptible heat.

INGREDIENTS

Cocktail Shaker
Jigger / measure

Tablespoon
Cocktail strainer

Fine Strainer 
(Sieve if  you don’t have)

Citrus juicer
 

Muddler or rolling pin
Knife

Coupette Glass  
(you can use wine glasses instead)

EQUIPMENT

3x 1cm slices Chopped Ginger
3pcs Fresh Curry Leaf

50ml (2 Parts) Sipsmith 
25ml (1 Part) Lemon Juice

1 Tablespoon ( ½ Part)  
Tonic Syrup

⅓ Dropper Instant Foamer



METHOD
 

1. Take 3x 1cm pieces of  chopped ginger and 3 fresh curry leaves and 
muddle them inside your cocktail shaker.

2. Next, add 50ml (2 parts) of  Sipsmith Gin, 25ml (1 part) of  lemon juice 
and 1 tablespoon of  tonic syrup.

3. Once you’ve done that you can add ⅓ dropper of  instant foamer to 
your cocktail shaker.

4. Now close the shaker and shake vigorously for 10 seconds without any 
ice (this will help you create a good foam).

5. Open the shaker and completely fill the shaker with ice. Give it a 
good hard shake for 20 seconds to chill the cocktail.

6. Now fine strain the cocktail into your chilled glass and garnish with a 
curry leaf  resting on the foam.

BARTENDER TOP TIPS
 

• Peel and cut your ginger. We find it easiest to peel ginger with a teaspoon. 
Hold the teaspoon firmly in your hand and scrape along the surface of  the 

ginger. You will find the skin comes away with very little effort. Once it is peeled 
you can cut your ginger into 1cm slices using a sharp knife.

• Decant your tonic syrup by cutting open your pouch of  tonic syrup and 
pouring it into a small jug or glass to make it easy to pour.

• Place your glassware in the freezer at least 15 minutes before making your 
cocktail- this will keep your drink colder for longer.

• Make sure to use as much ice as possible when you shake your cocktail. The 
more ice you have in the shaker, the faster the cocktail will cool down, making 

sure it’s as little diluted as possible.

• Squeeze your lemons. It’s a good idea to squeeze your lemons as freshly as you 
can, ideally just before making your cocktails.

• To ‘muddle’ your fresh ginger and curry leaves we recommend using a rolling 
pin or similar.

• When you are making more than one cocktail it is best to limit yourself  to 
making 2 cocktails at once.

• Instant foamer is a vegan alternative to using egg whites in your cocktails to 
create a foamy texture.

• Curry leaves are native to India and used in many dishes in the Indian 
subcontinent. They are very aromatic with a citrussy and slightly nutty flavour.


