
W E  C R E AT E  U R B A N  B A R S  W I T H  WO O D - F I R E D  P I Z Z A  A N D  I N - H O U S E  

D I S T I L L E R I E S . O P E N  A L L - DAY  &  L AT E - N I G H T, S E RV I N G  T H E  M I L L E N N I A L  

G E N E R AT I O N  I N  P L AC E S  W H E R E  T H E Y  L I V E  A N D  WO R K . C O F F E E  &  H OT- D E S K I N G  

B Y  DAY, C O C K TA I L S  &  D J S  B Y  N I G H T  A N D  E V E RY T H I N G  I N - B E T W E E N .



A L B I O N & E A S T F U T U R E P L A N S

U R B A N  D I S T I L L E R Y  &  T A S T I N G  R O O M

Use  our  combined  exper i ence  in  d i s t i l l ing  & running  market- l ead ing  & much-coveted  
bars  to  c rea te  a  new exper i ence- l ed  concept- an  Urban  Dis t i l l e ry  & Tas t ing  Room.  We 
wi l l  d i s t i l  ou r  sp i r i t s  a longs ide  a  t a s t ing  room,  to  hos t  our  g in  & rum b l end ing  
mas te rc l a s ses ,  and  a  wa lk- in  bo t t l e  shop.

We have  a  s i t e  in  the  p ipe l ine  wi th  ta rge t  opening  in  l a te  2021 .  

T I N Y  T O W E R  L I Q U O R

In  2016  we  opened  our  f i r s t  bar ,  Marte l l o  Hal l ,  in  Hackney  where  we  s ta r ted  d i s t i l l ing  
some g in  in  our  smal l  copper  s t i l l ,  Nico l a .  Over  the  year s  we  have  opened  more  bar s  
and  added  a  smal l  d i s t i l l e ry  each  t ime .  Our  t iny  d i s t i l l e r i e s  now work  in  par tnersh ip  
under  Tiny  Tower  L iquor .  We s t i l l  p roduce ,  bo t t l e  & wax  a l l  o f our  l iquors  by  hand  in  
our  bars  and  we  have  won a  bronze  meda l  in  the  Wor ld  Gin  Awards  2021 .

Under  Tiny  Tower  L iquor ,  we  have  seven  g ins ,  fou r  ba tch  cock ta i l s ,  one  rum and  our  
L imonce l lo .  We want  ge t  our  l iquor  on  h igh  s t ree t  she l ves .

G R O W  O U R  B A R S

Backed  by  the  award-winning  inves to r  Imbiba ,  we  have  4  e s tab l i shed  bars  wi th  the  5 th  
opening  in  Spr ing  2021 .  We have  a  fu r ther  2  in  the  p ipe l ine  fo r  2021  and  we  want  to  
acce l e ra te  growth  by  acqu i r ing  new s i t e s  over  the  nex t  3  year s .

Qua l i t y ,  innovat ion  & hard-work  runs  through  every th ing  we  do  - f rom sourc ing  loca l  
co f fee ,  c ra f t  beer s  & tap  wines  to  se t t ing  up  in-house  d i s t i l l e r i e s  and  mak ing  our  own 
l imonce l lo  & batch  cock ta i l s .   We make  a l l  ou r  food  f rom sc ra tch ,  pr id ing  ourse l ves  on  
our  ‘no  f reezer ’  ru l e .  I f  i t  c an ’ t  be  made  in-house  i t  doesn ’ t  make  i t  on  the  menu  and  
the  on ly  th ing  f rozen  in  our  bar s  i s  i c e .

T H E  R E S T  I S N ’ T  H I S TO RY, T H E  R E S T  I S  
S T I L L  H A P P E N I N G . W E  WA N T  TO  D O  
M O R E  A N D  W E  WA N T  TO  D O  I T  B E T T E R .



We want to reward our investors  for  their faith,  and investment,  in 
our company.  As wel l  as  owning a part  of  the company,  we hope you 
enjoy the journey with us .   Our bars  are  your bars  too and the 
rewards give you lots  of  opportunit ies  to spend t ime in them.

I N V E S TO R R E WA R D S





W I T H  M A N Y  T H A N K S ,

S A R A H , DA R R E N  &  C A L U M

07584 173148
sarah@albionandeast.co.uk
www.albionandeast.co.uk


