
Opening Hours
Monday - Saturday  

12noon - 1am 
Sunday  

12noon - 5pm



World    Earth    Month
Help us celebrate World Earth Month with 

our friends at Sapling Spirits. Locally sourced 
ingredients and zero waste concepts are at the 

heart of this menu.
 

It’s our favourite time of the year –  
when sustainability and our climate conscious 

actions are placed under the microscope.  
 

But don’t worry, for us, sustainability is year-round, 
and not just for World Earth Month.



Floral Garden Royale 15
Sapling Gin 
Italicus 
Thyme 
Citrus 
Raspberry 
Honey

Waste Me Not 15
Sapling Gin 
Sapling Vodka 
Dry Vermouth 
Orange 
Mint

Pine-Trest 15
Sapling Gin 
Juniper 
Pine 
London Essence Tonic Water 



MIDDAY TIPPLES

Fizzy-Pop 17/70

Popcorn Champagne Cocktail
Popcorn Infused Rum
Verjus
Up-cycled White Wine

The Gooseberry Fool 17

Aperitivo Spritz
Tree House Gin
Gooseberry Juice
Hopped Syrup
Silver Reign Sparkling Wine

I Don’t Wanna Grow Up 17

Savoury Highball
Apple and Dill Cordial
Mezcal Verde
Celery Bitters
El Rayo Tequila
London Essence Soda



AFTERNOON DELIGHT

Creamsicle 17 

Tequila and Calamansi Brazilian Lemonade
El Rayo Tequila
Condensed Milk Syrup
Calamansi Citrus

Cool As… 17

Cucumber Raspberry Vodka Soda
Sapling Vodka
Raspberry Cordial
Cucumber Juice
London Essence Soda

Lilt 17

Lilt Gimlet
Sapling Gin
Pineapple and Grapefruit Sherbert
Citrus



GOLDEN HOUR

21st Century 17

White Chocolate, Strawberry & Coconut Sour
Chamberyzette Vermouth
Coconut Washed Treehouse Gin
White Chocolate
Citrus
Aquafaba

A Shwrubbery 17 

Spiced Plum Angel Face
Spiced Plum Shrub
Avallen Calvados
Sipsmith Sloe Gin

Strawberry+Cream  17 

Wimbeldon Milk Punch
Strawberry  
Sapling Vodka 
Citrus
Milk



NIGHT CAPS

Grounds For Divorce 17 

Chai Spice White Russian
Coffee Ground Infused Vodka 
Homemade Chai Tea Liquer 
Whipped Vegan Cream

Love It Or Hate It 17

Marmite Butter Old Fashioned
Marmite Butter Bourbon
Demerara 
Angostura

Spiced Rum Ting 17

Spiced Rum Punch
Two Drifter’s Signature Rum
Earl Grey Honey
Vanilla 
Citrus 



NEST CLASSICS

A rotating cast of our favourite classic serves. 

Negroni 16
Treehouse Gin
Dry Gin 
Sweet Vermouth
Campari

MAI TAI 16
Two Drifters Signature Rum  
Orgeat
Citrus  
Triple Sec

RUSTY NAIL 16 
Johnnie Walker Black 
Drambuie 
Bitters

Toreador 16 
Casamigos Blanco Tequila
Apricot Liqueur  
Citrus

MELON SOUR 16
Belvedere Vodka 
Midori 
Citrus 
Vegan Egg White

London calling 16 
Tanqueray 10
Fino Sherry 
Grapefruit 
Citrus

PAPER PLANE 16
Bulleit Bourbon 
Aperol 
Citrus 
Amaro

FRENCH 75  16 
No.3 Gin 
Citrus
Sugar 
Champagne



Lemon Sherbet 7  
Acqua di Cedro Liqueur

 
Pear Drops 7 

Homemade Pear Drop Vodka 
 

Blue Raspberry Tequila 7
Homemade Blue Raspberry Tequila

 
Green Apple Tequila 7 

Homemade Green Apple Tequila

Rose Lemonade 9 
Homemade Rose Cordial

London Essence Soda Water
 

Superfruit Spritz 9 
Seedlip Spice 
Superfruit Tea 

London Essence Tonic Water
 

Grapefruit Gimlet 9 
Seedlip Spice

Grapefruit Sherbet

SHOTS

non alcs



english sparkling

Silver Reign Brut NV 
Kent 11.5/60 l

 
BALFOUR LESLIE’S RESERVE BRUT

Kent 70 l
 

Gusborne Blanc de BlancS 2018 
Sussex 15/80

BALFOUR BLANC DE NOIRS 2018
Kent 100 l

Gusborne Blanc de BlancS CORK AGE 2013 
Sussex 200

 
LAURENT PERRIER Brut N.v 16/95
LAURENT PERRIER Rosé N.v 25/150

Laurent perrier blanc de blanc 30/175
LAURENT PERRIER GRAND SIECLE NO. 26 50/325

Ruinart Brut N.v 150
Ruinart Rosé N.v 180

ruinart BLANC DE BLANCs 200

dom perignon 2013 400



Poderi dal Nespoli Trebbiano Biologico Rubicone IGT 
Italy 11/40 OS

Vivanco Rioja Blanco
Spain 12/45 OS

Gerard Bertrand Heritage Coteaux de Narbonne 
Occitanie France 13/50 OS

Alois Lageder Chardonnay 2020 
Alto Adige Italy 14/55 OB

Albourne Estate Bacchus
England 16/65 L

Poully Fuisse Climat Denogent 2019  
France 20/80 O

Ask your server for our fine wine list.

o Organic B Biodynamic S Sustainable l <100 Miles



Conde Villar Vinho Verde Rose 
10/40 Portugal OS

Ultimate Provence  
Provence France 13/50

minuty PRESTIGE  
Provence France 14/55

Albourne Rose 
England 15/65 SL

Ultimate Provence 
France 120 (1.5l)

Minuty 281 
Provence France 35/140

Ultimate Provence  
France 240 (3L)

Ask your server for our fine wine list.



Bodegas Verde Garnacha Syrah  
Tinto D.O.Carinena 

Spain 10/40 OS
 

Gerard Bertrand Naturalys Merlot 
Occitanie France 12/45 OS

argento single vinyard malbec 
Mendoza Argentina 13/50 OS

 
Journey’s End V3 Shiraz  

South Africa 15/60 S

Balfour Luke’s Pinot Noir  
England 20/80 L

Chateau de Fonbel St Emilion  
Grand Cru 2012  
France 22/90 OS

Ask your server for our fine wine list.

o Organic B Biodynamic S Sustainable l <100 Miles



N Nut Free G Gluten Free D Dairy Free M Vegetarian V Vegan L <100 Miles

Treehouse Lager
Harbour Brewery, Cornwall, 330ml 6 S 

Arctic Sky Cold IPA 
Harbour Brewery, Cornwall, 330ml 6 S

	  
Campfire Hazy Pale 

Two Tribes Brewery, Islington, 330ml 6 L

Helles Lager 
Lost & Grounded, 440ml 9 S

Jake’s Kentish Cider   
Balfour, Kent 330ml 6 

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.

CIDER



Enjoy a delicious selection of sharing plates  
ranging from Plant, Land, Dairy, Sea, and a little 
something Sweet. Perfect to graze on with your 

cocktail or favourite tipple.

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.

N Nut Free G Gluten Free D Dairy Free M Vegetarian V Vegan L <100 Miles

Wednesday to SUNday

From NOON UNTIL 11pm



EARTH MONTH  

To celebrate Earth Month and the abundance nature can 
provide, we have partnered with vegetarian chef, author, 

and photographer Joe Woodhouse. We are excited to share a 
selection of dishes from his new book, More Daily Veg.  

 
We recommend paring these dishes with a glass  

or bottle of Albourne Estate Bacchus or Rosé.

Smacked cucumber salad 9V 

Burrata with caramelized shallots,  
pine nuts, toasted sourdough 12

Battered courgettes, lemon & chive yogurt 12

NIBBLES
 

Hickory smoked almonds & 
Mediterranean marinated olives 6 V

Seasonal British mezze board 
local cheeses, cured meats, hummus,  

fruit & toasted sourdough 30 

British charcuterie board 
Selection of cobble lane cured meats,  

sourdough, pickles & chutney 18

Seasonal British cheese board 
local cheese & fruit selection,  

toasted sourdough 18



PLANT

Padron peppers Charred & blistered,  
Maldon Sea salt 8V  

Grilled smoked tofu bao, deep fried onions,  
wasabi mayo & teriyaki sauce 10V 

LAND

DUO OF beef burgers with aged cheddar,  
confit onions, house burger sauce, gherkin,  

tomato, baby gem, brioche bun  
(Vegan version available) 18

Slow and low cooked pulled pork Bao BUN  
with lettuce, pickles, Sriracha barbecue sauce 14    

 
Grilled, sliced sirloin steak, 

yakiniku dipping sauce 28 

Dairy

Potato chips with Grana Padano cheese,  
truffle oil, truffle mayo  

(Vegan version available) 10

Sea

Octopus, prawn & scallop salpicon 16

Pan fried British scallops,  
mango & coconut milk, yuzu dressing 18

Battered Cod goujons, tartare sauce 18



Sweet

Dark nights 
 

Dark chocolate mousse with biscoff ganache, 
walnut crust, biscoff ice-cream 11

Refreshing chestnuts 
 

Buckwheat sponge, apricot & passionfruit 
marmalade, chestnut mousse,  blackcurrant 

ganache, vanilla cream & jackfruit sorbet 11

Cinnamon spice 

Warm Apple & cinnamon tart with  
oatmeal crumble, oatmeal & almond icecream 11



Scan to discover more  
Treehouse Hotel happenings

WEEKLY DJS
Fridays and Saturdays , 8pm until late

EARTH DAY
22nd April, 12pm – 11pm

In celebration of Earth Day, all bookings will receive  
a complimentary Sapling cocktail.

VOGA
Saturday 27th April 10am – 11am

MOBILE OYSTER SHUCKER
Fridays, 5pm – 9pm

DRINKS ON THE WOOF
Sundays, 12pm – 3pm

Entertainment at  

The Nest in Treehouse



See   you    soon
The Nest  

Treehouse Hotel London 
14-15 Langham Pl, London W1B 2QS  

@thenestintreehouse


