Wine

P
ROSE 175ml / 250ml / Bottle

Luberon Rosé, Famille Perrin 8 /11/32
Southern Rhéne, France

Beautifully pale pink in colour with aromas of fresh, red berry
fruits

Vondeling Rosé 8.5/12/ 35
South Africa
Refreshingly dry, with plenty of fruit and a crisp finish

Cotes de Provence Rosé 12/16 /47
Miraval, France
Aromas of fresh redcurrants, lemons and spring flowers

RED 175ml / 250ml / Bottle

Nero d’Avola/Nerello Mascalese . 7.5/10.5/ 30
Sicily

Round and smooth with fresh notes of red berries and lovely
spiced cherry perfumes

Vinho Regional Lisboa Tinto, Evaristo .8/ 11.5 /33
Portugal
Aromas of ripe cherries, juicy blackberries and blackcurrants

Montes Limited Selection, Aconcagua

Costa Pinot Noir 8.5/12.5 /36
Chile

A fruity nose with sweet notes of fresh strawberry and sour
cherry

Cotes-du-Rhone, Famille Perrin . 9/13.5/ 40
Southern Rhéne, France
Flavours of ripe black fruits and Syrah pepper spice

Izadi Rioja Reserva2017 .. 10.5/155/ 47
Rioja, Spain

Intense aromas of red fruits, liquorice and spices combined
with delicate hints of cedar and smoky notes

‘Terroir’ Uco Valley Malbec, Altos Las Hormigas -55
Mendoza, Argentina
Sweet cherries, cranberries, fresh figs and hints of violet

No Fine Print, Cabernet Sauvignon 62
California, USA

Bright, black fruit character along with a rich, round
mouthfeel

WHITE

Custoza Bianco, Cantina

di Custoza 7.5/10.5/ 30
Veneto, Italy

Full bodied with exotic fruit and toasted almond flavours

175ml / 250ml / Bottle

Vinho Verde Loureiro/

Alvarinho 8/11.5/33
Portugal

A lovely, fresh and zippy Vinho Verde boasting

ripe citrus and stone fruits

Alpha Zeta, ‘P’ Pinot Grigio 85 /12/35
Veneto, Italy
Aromas of ripe peach and pear with hints of flint

Picpoul de Pinet, Baron

de Badassiére 9/13/ 38
Languedoc, France

Fresh and light with crisp apple & citrus notes

and a zesty lime finish

Tinpot Hut, Sauvignon

Blanc 9.5/14.5/ 42
Marlborough, New Zealand

A pleasingly rich Marlborough Sauvignon Blanc with vibrant
aromatics and a fine balance of acidity

2021 ‘Lugarara’ Gavi di Gavi, La Giustiniana 47
Piemonte, Italy

Delights with aromas of white fruit, stone fruit, lime zest and
green apples

¢
g/fﬂ”&éﬁ”ﬂ 125ml / Bottle

Ca’ Morlin, Prosecco Superiore

Spumante Asolo DOCG 9/ 40
Veneto, Italy

Soft scented with orchard fruits, light long lasting finish

Prosecco Rosé, Ca’ di Alte 9.5/ 42
Veneto, Italy
Intense fruity aromas of peach,raspberry and ripe passion fruit

Moét & Chandon Brut Impérial 14/ 90
Champagne, France
The vibrant intensity of green apple and citrus fruit

Moét & Chandon Rosé Impérial 100
Champagne, France

A lively, intense bouquet of wild strawberries, raspberries &
cherries

Dom Perignon 330
Champagne, France
A bouquet of apricot, rhubarb & mint with hints of white pepper




y CLASSICS

CLASSIC COCKTAILS £12
MOJITO

Ron Santiago de Cuba Carta Blanca, Lime, Sugar, Mint, Soda
SIGNATURE
Absolut, Kahlua, Espresso Coffee

LYCHILI MARTINI 12 COSMOPOLITAN
Absolut Vodka, Chilli Syrup, Lychee, Lemon

Absolut Citron, Cointreau, Cranberry, Lime

LIFE’S A PEACH 12.5 NEGRONI
RinQuinQuin & La Péche, Lemon, Sugar Beefeater London Dry Gin, Campari, Antica Formula
FLOR DE JALISCO 13 PASSIONFRUIT MARTINI
El Rayo Reposado, Lillet Rosé, Hibiscus Absolut Vanilia, Passoa, Passion Fruit
Syrup, Lemon, London Essence Pink Grapefruit Soda
MARGARITA
PASSIONFRUIT MEZCALITA 13 Olmeca Altos Plata, Cointreau, Lime

Del Maguey Mezcal Vida, Cointreau, Lime, Passionfruit

OLD FASHIONED
COCONUT DAIQUIRI 13 Buffalo Trace, Demerara Sugar, Angostura Bitters

Malibu Coconut Rum, Lime, Sugar

MAI TAl
Ron Santiago de Cuba Carta Blanca Rum, Ron Santiago de Cuba
Afejo 8yr, Cointreau, Orgeat, Lime Juice

LITTLE HAVANA 14
Ron Santiago de Cuba Anejo 8 Year 0ld, Pineapple
Syrup, Lemon, House Red

CHAMPAGNE COLADA 16
Santiago Blanco, Pineapple,
Coconut, Gomme, Moét Brut Champagne

NON ALCOHOLIC g %

PINEAPPLE DAIQUIRI 9 PERFECT TO ENJOY WITH FRIENDS
Calerio Light & Zesty, Pineapple Juice, Freshly Squeezed Lime LAGERITA 50
Juice, Agave Syrup Olmeca Tequila, Agave, Lime, 2 Bottles of

Corona Extra
TROPICAL NOJITO 9
Caleno Dark & Spicy, Freshly Squeezed Lemon
Juice, Sugar Syrup, Mint, Soda Water BLUE HAWAIIAN 75

Malibu Coconut Rum, Blue Curacao, Coconut,
Pineapple, Lime

MIGHTY MAI TAl 100
Ron Santiago de Cuba Carta Blanca, Ron Santiago de
Cuba Afejo 8yr, Cointreau, Orgeat, Lime

PALM HOUSE BERRY PUNCH
Absolut Wild Berry Vodka, Créme de Mure, Grenadine,
Lemon Finished with your Choice of Sparkling Wine

Prosecco 125
Moét Chandon Imperial 160




Geer

DRAUGHT

Camden Hells Lager, Camden 4.6% 6.65
Camden Pale Pale Ale, Camden 4% 6.95
Pravha Lager, Czech Republic 4% 6.5
Guinness Dublin 4.1% 6.95
Madri Excepcional lager, Spain 4.6% 6.75
JUBEL cCraft lager cut with peach,

Cornwall 4% GF 6.75
Aspall Cyder Suffolk 4.5% 6.35
Lucky Saint Low Alcohol

Unfiltered Lager, Germany 0.5% LA 6.5
Corona Extra Lager, Mexico 4.5% 5.75
Blue Moon Wheat Beer, Colorado 5.4% 5.95
Sharp’s Doom Bar 500ml, best bitter,

Cornwall 4.3% 6.2
Stella Artois Lager, Belgium 4.8% GF 5.75
Jubel Lager cut with fruit, London 4% GF 5.75
Elderflower / Grapefruit

Rekorderlig 500n1, Stockholm 4% 6.30
Strawberry & Lime / Passionfruit / Watermelon Citrus

Corona Cero Lager, Mexico 0% AF 5.5
Beavertown Gamma Ray 5.95
American Pale Ale, London 5.4%

Beavertown Neck 0il 5.75
Session IPA, London 4.1%

HARD SELTZER

White Claw Hard Seltzer 5.75

Natural Lime / Black Cherry / Mango

House Made Jedme

By ThePOOl - 4

Grilled pineapple, almond syrup, lime, soda

Avenida 4
Guava, lemon, agave, London Essence grapefruit soda

SOFTS

CocaCola - _Regular 3.5/ Zero 3.5/ Diet 3.25
Red Bull Original / Sugar Free 3.5
London Essence 2.5

Ginger Ale & Ginger Beer / Roasted Pineapple Soda / Pink
Grapefruit Soda / White Peach & Jasmine Soda

COFFEE

Espresso Single 2.25/ Double 3
Americano Single 3.25
Macchiato Single 2.25/ Double 3
Cappuccino 3.5
Flat White 3.5
Latte 3.5
Mocha 3.5

TEA

Tea supplied by Camelia's Tea House 3.25

English Breakfast
Earl Grey

Sencha Green

Chamomile Flowers

Lemon & Ginger



Car Snacke

SHARERS Sexves 3.4

TACO BOARD 33.5
Crispy fish, jerk chicken, chipotle jackfruit, barbacoa beef
PALM BOARD 35

Beef quesabirria, karaage chicken , mini burgers, fries,
selection of dips

VEGGIE BOARD v/ve 30
Nachos, corn ribs, coconut tofu, red pepper hummus, bread oil &
balsamic

IACOS Two wheat tacos with a raw slaw

BARBACOA BEEF cF* 9.5
Chipotle ketchup, corn relish

JERK CHICKEN cF 9
Citrus mojo & pink onions

CRISPY FISH 9.5
Aioli, pico de gallo

CHIPOTLE JACKFRUIT vE/GF* 8.5

Pico de gallo

SMALL PLATES

BUFFALO CAULIFLOWER VE/GF 8
Blue cheese sauce, celery, chives
BUTTERFLY CRISPYKINGPRAWNS .95
Sweet chilli & lime dipping sauce
TEQUILA CURED SALMON cF 9

Passionfruit aquachille, whipped avocado, pickled radish,
tortilla chips

QUESABIRRIA TACO 10
Birria beef & melted cheese, dipping broth
KARAAGE CHICKEN cF 9
Japanese style crispy chicken, wasabi mayo
CRISPY CALAMARI 9

Sriracha aioli, lime, chilli, coriander

Scan to view calories

Please always inform your server of any allergies or
intolerances before placing your order. Not all ingredients are
listed on the menu and we cannot guarantee the total absence of
allergens. Adults need around 2000 kcal a day

v Vegetarian VE* Vegan option available
V*  Vegetarian option available GF Gluten free
VE Vegan GF* Gluten free option available



