


 

 

TREEHOUSE SUMMER 
FESTIVAL AT THE NEST

Over June, July, and August,  
we have partnered with  

Moët & Chandon bringing 
together the best in sound and 

taste. 
 

Join us for some very special 
evenings filled with refreshingly 
sustainable cocktails, designed 

to make your summer 
moments unforgettable.



CANK STREET 17
Homemade Vimto Cordial
Moët & Chandon Brut Impérial

HMV’tini 16
Upcycled Champagne Vermouth
Treehouse Gin
Moët & Chandon Brut Impérial

ROYALE MAIL 16
Eminente Ambar Claro
Honey 
Citrus
Moët & Chandon Brut Impérial
 

SANGRIA BLANCA 16/48
Pink Guava Fortified Wine
Moët & Chandon Brut Impérial



CHERRIES, PLUMS, PINE, CARROTS, CUCUMBER, GOOSEBERRY  
 

An ode to the freshest and best of British produce, our cocktail list 
celebrates six seasonal flavour profiles. Expertly crafted by Treehouse 

London’s Nest Bar Supervisor Dominic Claydon, and our team at The Nest.  
Our sustainable and near zero-waste cocktails showcase the  

versatility of fine locally sourced ingredients.  
 

All of our Summer Sensations and Classic cocktails are priced at £16.

Summer Sensations



Summer Sensations

Cherries were first introduced to Britain by Henry VIII – one of 
his lesser-known achievements. With such a distinct flavour 
and colour, they have become wildly popular in all types of 

refreshments. Cherry + Champagne anyone?

Bakewell Bomb 

Cherry 
Buttered Up Bulliet Rye 
Citrus 
Vegan Egg White 
Nardini Mandorla 
  

 

Cherry Lambrini 

Cherry Juice 
Upcycled Orange Juice 
Italian Vermouth 
Treehouse Gin 
Mezcal

CHERRIES



Thought to be one of the first fruits domesticated by humans –  
surely it wasn’t long before they added alcohol? 

Damn’son!  

Damson Shrub 
Sapling Gin 
Calvados 

 
Sake to Me  

Home made Jameson “Umeshu” 
Soda 
Vermouth

PLUMS



PLUMS

Yes....that pine! Here at The Nest we are always looking to push the 
boundaries of what we imagine a cocktail ingredient to be.  

With a distinctive smell + earthy qualities –  
we hope you agree with us that it’s a roaring success.

Douglas Glade  

Pine Cordial 
Sapling Gin 
Tonic 
Juniper 

Pining for You 

Bulleit Bourbon 
Resin and Bark infusion 
Pine-washed Aromatic Bitters
Hemp Oil

PINE



Rooted & Booted  

El Rayo Tequila 
Spicy Carrot Liqueur 
Citrus  
Coriander Chilli Salt Rim 

Thali Chai  

Purple Carrot  
Chai Tea 
Cacao Butter  
Plantation 3 Star Rum  
White Chocolate
Citrus 
Milk

This produce stands out in a crowd. Bringing a beautiful rich colour to 
everything it touches. With a touch of sweetness, along with the earthy 
characteristics one expects from a carrot. Its versatility is rare – enjoy 

our Zero-Waste cocktails, using every aspect of the vegetable.

CARROTS



CUCUMBER

COOL AS ...

 
Clarified Cucumber Juice 
Raspberry Cordial 
Sapling Vodka 
Soda 

 

LES PAUL 

 
Tanquery 10 
Sapling Vodka
Chambery Vermouth
Cornichons

 Is there a more quintessential British Summertime produce than the 
Cucumber? As it is 95% water, it’ll also keep you hydrated on those 

warmer days. Refreshing and versatile,  
these two serves are bound to tickle your fancy.



A member of the Currant family, the Gooseberry rose to popularity in 
the 19th Century, with farmers competing to see who could grow the 

largest! (64.49 grams). Ours are considerably smaller.

Gooseberry Fool 

Hops 
Gooseberry 
Sapling Vodka  
Bubbles

Corpse Reviver #2538 

Gooseberry Cordial 
Orange Blossom Honey
Sapling Gin 
Bergamot Aperitif 

GOOSEBERRY



GOOSEBERRY NEST CLASSICS

A rotating cast of our favourite classic serves.  

Perfect Lady   
No.3 Gin 
Crème de Pêche  
Citrus 
Sugar  
Vegan Egg White

Negroni 
Nicholson Dry Gin  
Sweet Vermouth
Campari

Spicy Margarita  
Tequila
Citrus 
Patron Silver Spicy Liquor 

Paloma  
Herradura Plata
Citrus  
London Essence Grapefruit 
Soda
 

East 8 Hold Up 
Grey Goose
Aperol 
Pineapple 
Citrus 
Passionfruit

Penicillin 
Woodford Reserve
Citrus  
Ginger 
Peat

Tom Collins  
Fords London Dry
Citrus
Sugar
London Essence Soda

Moscow Mule 
Belvedere
Citrus  
London Essence Gingerbeer 
Bitters



KINGSCOTE ESTATE SPARKLING  
BRUT 2019 13.5/ 65

West Sussex
 

BALFOUR LESLIE’S RESERVE BRUT 70
Kent
 

BALFOUR BLANC DE NOIRS 2018 85
Kent
 

RATHFINNY BLANC DE BLANCS 2017 90
East Sussex

 
RATHFINNY BLANC DE NOIRS 2017 95

East Sussex                                 
 

ridgeview fitzrovia 18.50/ 100
West Sussex 

Ridgeview Bloomsbury 100
West Sussex

At the Nest in Treehouse we stand for British produce,  
hence we have created a list of English sparkling wines.  

Join us in support of the best England has to offer.



Moët & Chandon Brut Imperial Nv 19/100

Moët & Chandon Rosé Imperial Nv 22/120

 

Veuve Clicquot Yellow Label Brut Nv 150

Veuve Clicquot Brut Rosé Nv 160

Veuve Clicquot Brut Vintage 2008 180

Ruinart Brut Nv 150

Ruinart Rosé Nv 200

ruinart BLANC DE BLANCs 200

PERRIER-JOUëT BELLE éPOQUE 380

Dom Pérignon Brut 2009 400

Krug 'Grand Cuvée’ NV 450



domaine felines jourdan chardonnay 11.50/44 
France, Rousanne

Mount Gangi Ghiran Billi Billi Riesling 12.00/48 
Australia, Victoria

Jean Biecher Pinot Blanc 11.75/46 
France, Alsace

st cosme little james basket viognier sauvignon 12.50/49
France, Languedoc

Craggy Range Te Muna Sauvignon Blanc 60
New Zealand, Marlborough

BLANC DE LÉOUBE 70 
France, Provence

 
a to z pinot gris 70 

USA, Oregon

markus molitor auslese gold cap  
reisling 2016 125 

Germany, Mosel

Morgan Double L Vineyard Chardonnay 135 
Napa Valley



A l’Ombre des Parasols IGP Vaucluse RoSé 11/40 
France, Rhone Valley

REFLEXIONS ROSE 12/37
France, Provence 500ml

Ultimate Provence 14/58 
France, Provence

CALAFURIA 50  
Italy, Puglia

Rosé de Léoube 68
France, Provence

rumor 90
France, Provence

CALAFURIA, MAGNUM, 150CL 100  
Italy, Puglia

 
Ultimate Provence, Magnum 150cl 110

France, Provence 

Ultimate Provence, jeroboam 300cl 220
France, Provence 

Orange Gold 10.50/49
France, Gerard Bertrand



domaine felines jourdan granache Syrah 11.50/46 
France, Languedoc

Mount Langi Ghiran Billi Billi Shiraz 12/48
Australia, Victoria

Domaine St Jacques Organic  
Côtes du Rhône ROUGE 12.50/50 

France, Rhone

Organic Argento Malbec 13.50/55
Argentina, Medoza

Xanadu Exmoor Cabernet Sauvignon 47
Australia, Margaret River

Nicolis Valpolicella DOC classico 52
Italy, Veneto

truchard cabernet sauvignon 80 
USA, Napa

Craggy Range Te Muna Pinot Noir 2016 88  
New Zealand, Martinborough

Opus One Overture 300 
USA, Napa

Sassicaia 2010 380 
Italy, Tuscany



Treehouse Lager 6 
Harbour Brewing, Cornwall 330ml 

Keller Pils 6
Lost & Grounded, Bristol 330ml

The Lager 9
Anspach & Hobday, Bermondsey 440ml  

 
Arctic Sky Cold IPA 6 

Harbour Brewery, Cornwall, 330ml 
  

Campfire Hazy Pale 6 
Two Tribes Brewery, Islington, 330ml 

CIDER

Jake’s Kentish Cider 6   
Balfour, Kent 330ml

We are incredibly proud to introduce our new locally sourced Beer list, 
featuring British breweries at the top of their fields. Each Brewery also 

shares the same passion for sustainability as we do. All of our beers are 
now served in cans, as it takes 90% less energy to recycle compared to 

glass and is therefore better for our planet.



 El Rayo Blanco 220

CASAMIGO BLANCO 250

casamigo reposado 280 

Don Julio 1942 480  

Clase Azul 850

sapling 200

Monkey 47 230

Tanqueray 10 250

Belvedere 230

Grey Goose 240

Absolute Elyx 220 

sapling 200

Two Drifters White 200

Diplomático Reserva  

Exclusiva 260

Ron Zacapa 23 320

All bottles purchased are served with freshly cut citrus  
and your choice of London Essence tonics and mixers.



IRISH 

Redbreast 12YR 15

Redbreast 15YR 24 

SLANE IRISH WHISKEY 12

AMERICAN 

Bulleit Bourbon 12

Four roses single barrel 13

Gentleman Jack 12

Maker’s Mark Bourbon 13

Mitcher’s Rye 12

Mitcher’s Sour Mash 12

Mitcher’s 10yr bourbon 19

RIttenhouse Straight Rye 100 Proof 14.5 

Sonoma Rye 13

Whistle Pig 13 Yr 25

Woodford Reserve 12

Blanton’s original 18

Bulleit Rye 13

bulleit bourbon 10 yr 15

50ml



WORLD WHISKY

NIkka Coffey Grain 16

Nikka from the barrel 17

Nikka pure malt 24

SCOTCH  

AnCNOC 12 YR 12

ARDBEG 10YR 14

AUCHENTOSHAN THREE WOOD 16

BENRIACH 10YR 11

BOWMORE 15YR 18

BOWMORE 18YR 28

Caol lia 12YR 15

Copper dog 11

Clynelish 14YR 15

Chivas 18YR 20

CRAIGELLACHIE 13yr 15

CRAIGELLACHIE 17yr 28 

DALMORE king alexander III 55

GLASSHOUSE 11

GLENDRONACH 12YR 13

GLENDRONACH 18YR 30

GLENFIDDICH 12YR 14



SCOTCH  

GLENFIDDICH 15YR 16

GLENFIDDICH 18YR 24

Glenfiddich grand cru 48

GLENLIVET 18YR 28

Johnnie Walker BLACK LABEL 12

Johnnie Walker Gold LABEL 21

Johnnie Walker Blue Label 60

Johnnie Walker & Sons  

King George V 100

LAGAVULIN 8YR 20

LAGAVULIN 16YR 26

LAPHROAIG QUARTER CASK 13 

Macallan 12 25

MACALLAN 18YR 70

Monkey Shoulder 12

Mortlach 16YR 21

Mortlach 18YR 50

Oban 14YR 30

Singleton 12YR 14

SMOKEY MONKEY 12

TALISKER 10 13

Talisker 18Yr 22

Talisker 25YR 65

Talisker 30YR 130

THE BALVENIE 12YR 14

THE BALVENIE 14YR CARRABEAN CASK 19



sapling gin 12

treehouse 12.5

East London Liquor CoMPANY 12.5 

Portobello 12.5 

RAMSBURY GIN 12.5 

Sipsmith Sloe 12.5 

sipsmith london dry 12.5 

Hendricks 12.5

FORDS 12.5

No.3 12.5

Melifera Gin 13

Tanqueray flor de Sevilla 13 

Tanqueray Royale 13 

NICHOLSON 13 

58 & Co 13 

TANQUERAY 10 14

Boatyard Gin 13

PLYMOUTH NAVY STRENGTH 13

BEEFEATER 24 13

MONKEY 47 14

50ml



Casa dragones 22

Casamigos blanco 18

Casamigos AÑejo 26

Casamigos Reposado 20

Clase Azul Reposado 56

Don Julio Añejo 15

Don Julio 1942 52

El rayo blanco 12

el rayo reposado 15

JOVEN ILLEGAL MEZCAL 15

mezcal verde 12

TAPATIO BLANCO 12.5

Vivir Blanco 12

Vivir Reposado 13

TAPATIO EXCELENCIA 56

50ml

sapling 12

ABSOLUT ELYX 13.50

Belvedere 13

Belvedere SINGLE ESTATE RYE 13.5

Black Cow 12.5

Grey Goose 13

Ramsbury vodka 13

TITOS 12.50

50ml



Diplomático Mantuano 13

Diplomático RESERVA EXCLUSIVA 16

El Dorado 15 Y 15

two drifters white 12

two drifters SPICED 12

two drifters OVERPROOF PINEAPPLE 13

two drifters SIGNATURE DARK 13

Ron Zacapa 23 18

Zacapa XO 32

50ml

FANNY FOUGERAT 17 

HENNESSY VS 12

HENNESSY PARADIS IMPéRIAL 200

HENNESSY XO 45

RéMY MARTIN 12.5

martell cordon bleu 58

50ml



COFFEE 4 

LATTE 

CAPPUCCINO

HOT CHOCOLATE

AMERICANO

ESPRESSO

DOUBLE ESPRESSO

MACCHIATO

DOUBLE MACCHIATO

TEA 4

EVERYDAY BREW

EARL GREY STRONG

CHAI TEA

PEPPERMINT LEAVES

GREEN TEA WITH MINT

CHAMOMILE FLOWERS

Rooibos Creme Caramel

Jasmine Pearls

Tung Tin Oolong

Rhubarb & Ginger

fresh lemonade 5 

Karma Kola 4

Diet Karma KOLA 4

Seedlip 94 6

LONDON ESSENCE 3.5

LEMONADE

Indian tonic water 

Soda water

 Ginger ale 

GINGER BEER



Smoked almonds & Nocellara olives (VG) 5

Grilled rosemary & potato sourdough  
WITH HUMMUS DIP (VG) 7

SMALL PLATES AND SHARING BOARDS

nest pigs in duvets 10.50/15
Honey glazed sous-vide pork belly with 
apple & ginger puree, steam bao bun                                                                                                                        

Prosciutto & Brie de Meaux board 15.50/25                                                                                                                                 
Rosemary & potato bread, quince marmalade

Kentish Spring courgette flowers (V/VG) 14                                                                                                                            
Tempura fried with basil infused cream cheese & nasturtium

king of chips 8                                                                              
Potato chips with Grana Padano cheese, basil oil,  

crispy basil & coronation flavoured mayo

King tiger prawns 25                                                                                     
Marinated with fermented chilli paste & yuzu, roasted on skewers 

with wasabi rocket, charred gem lettuce & lime

Chargrilled vegetable board (VG) 20                                                                                                 
Chargrilled courgette, aubergine & piquillo pepper,  
cream cheese & hummus dip, toasted sourdough

UNTIL 11pm

SOMETHING TO NIBBLE ON



UNTIL 11pm

Kindly note that our dishes are prepared in a kitchen where allergens 
are present throughout. We cannot guarantee that any dishes or drinks 

will be free from trace ingredients. Please let your server know before 
ordering if you have any allergies or intolerances.

“Our Spring salad” celebrating 
the best produce from the home counties (VG) 16

Chopped baby gem, radicchio, British strawberries, 
apple & fennel with a dill & mint dressing

The Nest’s Caesar salad 16
Chopped baby gem, croutons, ristoris anchovies,  

boiled Cacklebean Farm free range eggs, smoked turkey bacon, 
shaved Grana Padano & Caesar dressing

Add to your salad:
Chargrilled chicken 8

Roasted gochujang King prawns 15
Roast vegan chicken 7

truffled British steak beef burger 24
Cheddar cheese, turkey bacon, truffle mayo, organic rocket 

and smoky tomato relish on a brioche bun, chips 

plant based vegan burgeR (VG) 20 
Vegan cheese, organic rocket, truffle mayo,  

and smoky tomato relish on a vegan brioche bun, chips

Chargrilled coronation chicken bun 22 
Smoked turkey bacon, organic rocket, mango chutney,  

coronation flavoured mayo, chips

BIGGER PLATES



Eton Nest 11
Our take on the quintessential British classic  

strawberries, meringue & mixed berry jelly  
chantilly cream, lime & basil gel

 Pick me up 11
Vanilla espresso panna cotta 

chocolate & hazelnut crumble,  
amaretto cream,  

honey caramelised almonds

Marmalade sandwiches 11
Paddington’s favourite Happy 65th Birthday Mr Bear 

Crème caramel sandwiched in marmalade tuille,  
mandarin anglaise, caramel crunch  

SWEET ENDINGS



Smoked almonds & Nocellara olives (VG) 5

Grilled rosemary & potato sourdough  
WITH HUMMUS DIP (VG) 7

SMALL PLATES AND SHARING BOARDS

the king of chips (VG) 8
Potato chips with vegan cheese,  

basil oil, crispy basil and coronation flavoured mayo 

Kentish Spring courgette flowers (V/VG) 14                                                                                                                            
Tempura fried with basil infused cream cheese & nasturtium

Chargrilled vegetable board (VG) 20                                                                                                 
Chargrilled courgette, aubergine & piquillo pepper,  
cream cheese & hummus dip, toasted sourdough

BIGGER PLATES

Vegan Caeser salad 15 
Chopped baby gem, croutons,  

shaved vegan cheese and vegan Caesar dressing 

“Our Spring salad” celebrating the best produce 
from the home counties (VG) 16

Chopped baby gem, radicchio, British strawberries,  
apple & fennel with a dill & mint dressing

Moving mountains plant based  
vegan burgeR (VG) 20 

Vegan cheese, organic rocket, smoky tomato relish, 
truffle mayo, on a vegan brioche bun, chips

SWEET ENDINGS

Assorted sorbets 11

vEGAN OFFERINGS

NIBBLES



SUMMER HAPPENINGS  

AT THE NEST IN TREEHOUSE

SATURDAY 24TH JUNE
Celebrate summer with a Moët Moment and enjoy 

Moët & Chandon cocktails, a mobile oyster shucker and 
summer sounds that lead into sunset.

SATURDAY 8TH OF JULY  
Join us in The Nest for World Rum Day and be transported to 
Cuba with exotic sounds and sips of courtesy of Eminente.

SATURDAY 15TH OF JULY  
Watch all the action of the Wimbledon Championships Finals 

on our big screen.

SUNDAY 16TH OF JULY  
Watch all the action of the Wimbledon Championships Finals 

on our big screen.

WEDNESDAY 26TH JULY
Celebrate summer with a Moët Moment and enjoy 

Moët & Chandon cocktails, a mobile oyster shucker and 
summer sounds that lead into sunset.

Scan to discover more  
Treehouse Hotel happenings



OPENING HOURS

Monday - Saturday 
12noon - 1am

Sunday
12noon - 11pm

Kindly note a discretionary 12.5%  
service charge will be added to your bill




