


Here at The Nest, we love to partner with brands as 
passionate as we are about sustainability. 

Discarded is one of those great brands. 

Please enjoy our drinks that champion the 
Zero Waste Concept. 



Bananarac 15
Discarded Banana Peel Rum
Bulleit Rye
Bitters
Cinnamon
Absinthe

High as a kite 15
Discarded Grape Skin Vodka
Upcycled Red Wine Cordial
Crème de Cassis
London Essence Soda Water

cLear hook 15
Discarded Banana Peel Rum
Chocolate
Milk
Citrus
 

DIVINE WIND 15
Lemon
Golden Cordial
Discarded Grape Skin Vodka

Zero    Waste    Cocktails



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. 
 
 

THE NEST PREMIUM SERVE  
ROYAL BLUE 30

Johnnie Walker Blue
Peach
Miso

Seasonal Sensations



Seasonal 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 16 

Cherry 
Buttered Up Bulliet Rye 
Citrus 
Vegan Egg White 
Nardini Mandorla 
  

 

Cherry Lambrini 16/55 

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! 16 

Damson Shrub 
Sapling Gin 
Calvados 

 
Sake to Me 16 

Home made Jameson “Umeshu” 
London Essence Soda Water
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 16 

Pine Cordial 
Sapling Gin 
London Essence Tonic Water 
Juniper 

Pining for You 16

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

PINE



spicy carrot 
margarita 16 

El Rayo Tequila 
Spicy Carrot Liqueur 
Citrus  
Coriander Chilli Salt Rim 

Thali Chai 16 

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 ... 16

 
Clarified Cucumber Juice 
Raspberry Cordial 
Sapling Vodka 
London Essence Soda 
Water 

 

LES PAUL 16

 
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 16

Hops 
Gooseberry 
Sapling Vodka  
Bubbles

Corpse Reviver #2538 16 

Gooseberry Cordial 
Orange Blossom Honey
Sapling Gin 
Bergamot Aperitif 

GOOSEBERRY



GOOSEBERRY NEST CLASSICS

A rotating cast of our favourite classic serves. 

Perfect Lady  16 
No.3 Gin 
Crème de Pêche  
Citrus 
Sugar  
Vegan Egg White

Negroni 16
Nicholson Dry Gin  
Sweet Vermouth
Campari

Spicy Margarita 16 
Tequila
Citrus 
Patron Silver Spicy Liquor 

Paloma 16 
Herradura Plata
Citrus  
London Essence Grapefruit 
Soda
 

East 8 Hold Up 16
Grey Goose
Aperol 
Pineapple 
Citrus 
Passionfruit

Penicillin 16
Woodford Reserve
Citrus  
Ginger 
Peat

Tom Collins 16 
Fords London Dry
Citrus
Sugar
London Essence Soda

Moscow Mule 16
Belvedere
Citrus  
London Essence Gingerbeer 
Bitters



Lemon Sherbet 10  
Homemade Lemon Sherbet 

Sour Rim
 

Pear Drops 10 
Pear 

Vodka 
 

Pineapple Squared 10 
Tequila 

Pineapple
 

Rhubarb + Custard 10 
Vodka

Rhubarb

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

o Organic B Biodynamic S Sustainable l <100 Miles



ENGLISH SPARkLING

Silver Reign Brut NV 
Kent 13.5/65 l

 
BALFOUR LESLIE’S RESERVE BRUT

Kent 70 l
 

BALFOUR BLANC DE NOIRS 2018
Kent 85 l

 
RATHFINNY BLANC DE BLANCS 2017

East Sussex 90 l
 

RATHFINNY BLANC DE NOIRS 2017
East Sussex 95 l                            

 
Ridgeview Fitzrovia

East Sussex 18.5/100 l 

ridgeview Bloomsbury
East Sussex 110 l

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

o Organic B Biodynamic S Sustainable l <100 Miles



Poderi dal Nespoli Trebbiano Biologico Rubicone IGT 
Italy 11/45 oS

Vivanco Rioja Blanco
Spain 12/50 oS

Gerard Bertrand Heritage Coteaux de Narbonne 
Occitanie France 14/45 oS

Alois Lageder Chardonnay 2020 
Alto Adige Italy 60 oB

Albourne Estate Bacchus
England 80 l

Poully Fuisse Climat Denogent 2019  
France 120 o

o Organic B Biodynamic S Sustainable l <100 Mileso Organic B Biodynamic S Sustainable l <100 Miles



Conde Villar Vinho Verde Rose 
11/45 Spain oS

Reflexions 
Provence France 12/37 (500ml) S

Ultimate Provence  
Provence France 14/60

Albourne Rose 
England 16/75 Sl

Ultimate Provence 
France 120 (1.5l)

Ultimate Provence  
France 240

o Organic B Biodynamic S Sustainable l <100 Mileso Organic B Biodynamic S Sustainable l <100 Miles



Bodegas Verde Garnacha Syrah Tinto D.O.Carinena 
11/45 Spain oS

 
Xanadu Exmoor Cabernet Sauvignon  

12/50 Australia S

Gerard Bertrand Naturalys Merlot 
Occitanie France 14/60 oS

Journeys End V3 Shiraz  
South Africa 80 S

Balfour Luke’s Pinot Noir  
England 100 l

Chateau de Fonbel St Emilion Grand Cru 2012  
France 110 oS



Treehouse Lager
Harbour Brewing, 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



From NOON UNTIL 11pm

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



NIBBLES

Hickory smoked almonds & 
Mediterranean marinated olives 6 V

PLANT

Roasted artichoke with  
caper & summer mint salsa Verde 12V 

Padron peppers Charred & blistered, 
Maldon Sea salt 8V

Korean Kentish cauliflower popcorn, 
gochujang spicy sauce,toasted nuts 12V

Pan fried marinated tofu bao WITH 
sticky teriyaki sauce, spring & crispy 

onions 10V

LAND

British charcuterie board 
selection of cobble lane cured meats, 

sourdough, pickles & chutney £18

mini British beef burgers with aged 
cheddar, confit onions, house burger 

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

Pork belly bao, siracha BBQ sauce, 
crunchy pickles 16 

  
Chargrilled Bavette steak sliceS with  
mirin, soy, sesame & citrus dressing 22   



DAIRY

Summer British cheese board 
seasonal local cheEse & fruit selection, 

toasted sourdough 18

Kentish courgette flower tempura with 
basil infused cream cheese  

& nasturtium 14

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

(Vegan version available) 10

Buffalo mozzarella, heritage English 
tomatoes,locally grown mint, 
courgette & fried capers 16

SEA

Hand-dived British scallops, 
lemongrass & kaffir lime infused coconut 

milk, mango salsa 18
 

Chargrilled octopus WITH  
teriyaki glaze 24

Thai style rice noodles with 
Atlantic King Prawns 14

 
Folkestone Crab with Maris Bard potato 

croquette, garlic citrus aioli, caviar 16



SwEET

Sweet Sin
dark chocolate brownie,  
candied pecan nuts,  
coffee ice cream 11

Holiday trip
pavlova meringue,  

fresh pineapple, mango,  
passion fruit 11

Summer refreshment
nectarine & elderflower jelly
sponge cake, vanilla custard, 

peach sorbet 11V



Scan to discover more  
Treehouse Hotel happenings

 EVERY SUNDAY 12-3PM
Drinks of the Woof 

18TH TO 24TH SEPTEMBER
Future of Food special drinks menu 

SATURDAY 23RD SEPTEMBER 10-11AM
Enjoy a Saturday morning workout in The Nest with 

VOGA, a fusion of yoga and voguing: the perfect blend 
of fitness and fashion set to iconic dance music. 

HAPPENINGS AT THE NEST IN TREEHOUSE



OPENING HOURS

Monday - Saturday 
12noon - 1am

Sunday
12noon - 11pm

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




