
Opening Hours
Tuesday to Wednesday:

4pm - 1am 

Thursday to Saturday 
12pm - 1am 

Sunday
12 noon - 4pm



To kick off the new year we’ve partnered with TV personality
and author Jeffrey Boadi.

A local Londoner, Jeffrey’s interest in a plant-based lifestyle
was sparked by his career as a semi-pro footballer. Today

he’s dedicated to helping others transform their lives
through whole foods and mindful living.

Jeffrey’s new cookbook Plant Fuel is out now. To celebrate,
we’re serving a selection of delicious plant-based dishes and

smoothies from the book, exclusively throughout January.

Be sure to grab your copy here:

The Nest X 
Jeffrey Boadi

@jeffreyboadi
@bloomsburycooks



golden recovery 12 
Mango
Banana
Coconut milk
Spices
Vanilla plant protein 

vanilla matcha 12 
Oat porridge 
Banana
Matcha powder
Soya milk
Vanilla plant protein

roasted squash & red lentil soup 8 
toasted pine nuts, fresh chives, toasted
sourdough

stuffed sweet potato 12 
crumbled tofu, ripe tomatoes, fresh coriander

jerk bbq tofu kebabs 12
charred tofu, roasted peppers, caramelised
onion
 
 

smoothies

vegan dishes 

If you are allergic or intolerant to any food
product, please advise a member of the

service team. Information about ingredients is
available on request

plant fuel



MIDDAY TIPPLEs

RHUBarb triangle 17
El Rayo Blanco 
Rhubarb and Cardamom cordial
Franklin & Sons ginger ale 

staying a hive 17
Sapling vodka 
Beesou
Peach
Mango
Soda water

The Gooseberry Fool 17 
Treehouse gin 
Gooseberry juice 
Hopped syrup 
Silver Reign sparkling wine

If you are allergic or intolerant to any food product,
please advise a member of the service team.
Information about ingredients is available on
request



AfTErNOON DELIGhT

Safrana 17
Planteray 3*
Banana saffron
Citrus
Angostura

Cool As… 17
Sapling vodka 
Raspberry cordial 
Cucumber juice 
Franklin & Sons soda

Brazilian Lemonade 17 
El Rayo tequila 
Condensed milk syrup 
Calamansi citrus

If you are allergic or intolerant to any food product,
please advise a member of the service team.
Information about ingredients is available on
request



CocktAIl hOUr

autumn blossom 17
Bulleit Bourbon 
Mandarin Napoleon 
Oloroso sherry
Ouzo
Raspberry soda

Scotch apricot 17 
Johnnie Walker Black Label
Drambuie 
Lemon 
Apricot 
Mint

Strawberry+Cream 
Strawberry 
Sapling vodka 
Citrus milk

17 

If you are allergic or intolerant to any food
product, please advise a member of the
service team. Information about ingredients
is available on request



NIGhT cAPs

IT’s PLum 17 
Sapling gin
Campari 
Amaro Nonino
Spiced plums

French quarter 17
Planteray pineapple
Avallen calvados 
Sweet vermouth

Spiced Rum Ting 17
Planteray Original dark rum
Earl grey honey
Vanilla
Citrus

If you are allergic or intolerant to any food
product, please advise a member of the
service team. Information about ingredients is
available on request



NEsT cLAssIcs

No.3 gin
Citrus sugar
Champagne

Tanqueray 10
Fino sherry
Grapefruit
Citrus

Tanqueray gin
Sweet vermouth
Campari

Bulleit bourbon
Aperol Citrus
Amaro

A rotating cast of our favourite classic serves. 

Planteray 3*
Midori Citrus
Vegan egg white

Casamigos Anejo
Creme de Cassis
Ginger beer
Lime juice

Casamigos Blanco tequila
Apricot liqueur 
Citrus

Planteray Original dark rum 
Fair kumquat liqueur
Orgeat 
Citrus

Negroni 16

FRENCH 75 16 

PAPER PLANE 16

London calling 16 MAI TAI 16

Toreador 16 

MELON SOUR 16

El Diablo 16 

 (0) 0rganic (B) Biodynamic (S) Sustainable (L) <100 Miles

If you are allergic or intolerant to any food product, please advise a member of the
service team. Information about ingredients is available on request

Nest mulled wine 13
Ingredient list available upon request



Superfruit Spritz 11
Seedlip Spice Superfruit Tea
Franklin & Sons tonic 

MINTY HI-BALL 11
Lyre's Cane
Mint syrup 2:1
Soda water

Grapefruit Aperitivo 11
Seedlip Spice 94
Lyre's Italian Spritz
Grapefruit sherbet
Lime juice

Cafe creme 11 
Espresso
Chai syrup
Lyre's Coffee Originale
Lyres Amaretti
Vegan whipped cream

 

 

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

 

 

 

shOTs

NON ALcs

If you are allergic or intolerant to any food product, please advise a member of
the service team. Information about ingredients is available on request



ENGLIsh sPArkLING

Silver reign brut nv
Kent 13/60 (L) 

BALFOUR LESLIE’S RESERVE BRUT 
Kent 72 (L)

 Gusbourne blanc de blanc 2019 
Kent 16/80 (L) 

BALFOUR BLANC DE NOIRS 2018
Kent 100 (L)  

 
Gusbourne 51 Degrees North 2016 

Kent 250 (L) 

 LAURENT-PERRIER Brut N.v 18/95/190

LAURENT-PERRIER Heritage Brut 120 
 

LAURENT-PERRIER CUVEE ROSE N.v 24/140/250

 Laurent-perrier blanc de blanc 30/175/275

 LAURENT-PERRIER GRAND SIECLE 50/325

 laurent perrier millesime 2015 150/290 

    Ruinart Brut N.v 150 

Ruinart Rosé N.v 180 

ruinart BLANC DE BLANCs 200 

dom perignon 2013 400

 (0) 0rganic (B) Biodynamic (S) Sustainable (L) <100 Miles

wild idol sparkling wine 60

Ask your server for our fine wine list.



Vivanco Rioja Blanco
Spain 10 (125ml)/42 (0S)

Journey's End Sauvignon Blanc V6
South Africa 11 (125ml)/46 (S)

Alois Lageder Chardonnay 
 Italy 12 (125ml)/52 (OB)

Albourne Estate Bacchus
England 12 (125ml)/57 (L)

Markus Molitor Riesling Alte Ruben
Germany 14 (125ml)/67 (S) 

Soave Classico Superiore Le Rive
Viticola Suavia 
Italy 15 (125ml)/72 (S)

 

 (0) 0rganic (B) Biodynamic (S) Sustainable (L) <100 Miles

Ask your server for our fine wine list.



conde villar rose
France 10 (125ml)/45 (S)

Ultimate Provence 
France 11 (125ml)/55

Albourne Rose 
England 12 (125ml)/60 (SL) 

MINUTY PRESTIGE
Cote De Provence 65

Ultimate Provence 
France 125 (1.5L)

Ultimate Provence 
France 250 (3L)

 (0) 0rganic (B) Biodynamic (S) Sustainable (L) <100 Miles

Ask your server for our fine wine list.



Bodegas Verde Garnacha Syrah 
Tinto D.O.Carinena 

Spain 10 (125ml)/42 (0S)

Gerard Bertrand Naturalys Merlot 
France 11 (125ml)/47 (OS)

Nicolis Valpolicella Classico
Italy  12 (125ml)/51 (S)

Springfield Estate Work of Time 
South Africa 14 (125ml)/70 (S)

Balfour Luke’s Pinot Noir 
England 15 (125ml)/72 (L) 

Catena Alta Malbec 
Argentina 18 (125ml)/80 (OS)

 

 

 (0) 0rganic (B) Biodynamic (S) Sustainable (L) <100 Miles

Ask your server for our fine wine list.



Jake’s Kentish Cider
Balfour, Kent 330ml 7 

Treehouse Lager
Harbour Brewery, Cornwall, 330ml 7 (S)

Arctic Sky Cold IPA  
Harbour Brewery, Cornwall, 330ml 7 (S) 

MESMERIST PALE ALE 
Siren Craft Brew, Wokingham, 330ml 7 (L) 

Helles Lager 
Lost & Grounded, 440ml 9 (S) 

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

 (0) 0rganic (B) Biodynamic (S) Sustainable (L) <100 Miles

bero - edge hill hazy ipa 6
bero - kingston golden pils 6



Enjoy a delicious selection of sharing plates, 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.

From NOON UNTIL 10.30pm

(nF) Nut Free / (Gf) Gluten Free / (D) Dairy Free
(V) Vegetarian / (VG) Vegan / (L) <100 Miles 

bar food menu



a la carte

MIXED NUTS & MARINATED OLIVES (V/VG) 
6 

MEZZE PLATTER (NF/v)
 Hummus trio, tzatziki, marinated olives, artichoke

16

minI tacos (NF/GF) 
Wild sea bass tartare, avocado puree, dill, crispy corn shell

13

the nest HALLOUMI & KATAIFI (NF/V) 
Halloumi, kataifi, pomegranate, thyme-honey drizzle

12 

hummus trio (NF/v/vg)
 Classic

Avocado
Edamame & beetroot 

13

PADRON PEPPERS (NF/V/VG/GF) 
 Charred & blistered with Maldon sea salt  

10

(nF) Nut Free / (Gf) Gluten Free / (D) Dairy Free
(V) Vegetarian / (VG) Vegan / (L) <100 Miles 



a la carte

MINI beef BURGERS (NF/VG available) 
Applewood cheddar, tomato, tequila Bloody Mary ketchup

16 

HAND-CUT CHUNKY CHIPS (NF/v/gf) 
 Truffle mayo, parmesan

9

tHE NEST meatballs (NF)
 Beef & pork meatballs, tomato & basil sauce, Pico de Gallo

parmesan  
16

4-Cheese Croquettes (NF/v)
Assorted cheese & potato, jalapeño mayo, pecorino 

12

BRITISH CHARCUTERIE BOARD (NF)
Selection of cured meat, pickles, chutney, 

olives, rosemary bread & breadsticks
18

WILD MUSHROOM FLATBREAD (NF/vg)
 Charred flatbread, vegan cream cheese, roasted truffle oil,

 wild mushroom, rocket  
14

 

(nF) Nut Free / (Gf) Gluten Free / (D) Dairy Free
(V) Vegetarian / (VG) Vegan / (L) <100 Miles 



swEET

SPICE ME UP 12
Pumpkin spiced Basque cheesecake, coconut sesame tuile,

goat milk ice cream (contains dairy eggs sesame GF) 

COMFORT AND JOY 12
Banana and dates sticky toffee pudding, 

toffee sauce, whipped cream, rum and raisin ice cream 
(contains alcohol sulphites lupin, GF / VG) 

ONCE UPON A FIG 12
Fig and blackberry tart, fig jam, yogurt 

ice cream, candied walnuts 
(contains nuts, sulphites, lupin, GF / VG) 



Scan to discover more
Treehouse Hotel happenings

PAWS & PORTRAITS
Sunday 25th January

FOLLOW US ON INSTAGRAM
@TheNestInTreehouse

ENTErTAINMENT AT 

ThE NEsT IN TrEEhOUsE



See you soon
The Nest 

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

@thenestintreehouse 


