QUEEN’S HEAD

SHOREDITCH

SIGNATURE COCKTAILS 11.5

Ocho Picante, Ocho tequila, fresh lime, agave & ginger syrup & fresh red chilli

Dirty Koala, Starward whisky, creme de mure, fresh lime & sugar syrup

Cherry Negroni, Gin, Campari, Amaretto, Luxardo Maraschino

Pineapple & Aperol Daiquiri, Havana Especial, Aperol, pineapple juice, fresh lime and sugar syrup

if you would like a classic cocktail ask for your choice at the bar

DRAUGHT BEER

Camden Hells 6.5 | Birra Moretti 6.6 | Madri 6.5 | Brooklyn, Pilsner Lager 6.7
Deya, Steady Rolling Man Pale Ale 7.2 | Siren, Lumina Session Ale 6.8 (GF)
Signature, Backstage IPA 6.9 | Verdant, Lightbulb Pale Ale 6.8

Camden, Off Menu IPA 6.8 | Orchid Thieves, Cider 6.1

Beavertown, Neck Oil Session Ale 6.9 | Brixton, Low Voltage Pale Ale 6.7
Jubel, Peach Lager (GF & V) 6.9 | Lucky Saint, Non Alcoholic Lager 5.75
Guinness, Irish Dry Stout 6.7

WINE & SPARKLING
WHITE 175ml / Btl RED
Da Varo, Catarratto, IT 6.8/27.5 Rame, Garnacha, SPA
I1 Badalisco, Pinot Grigio, IT 7.2/29.5 La Boussole Pinot Noir, FRA
Terrane, Sauvignon Blanc, FRA 7.6/31 Nordoc Merlot, FRA
La Mirande, Picpoul de Pinet, FRA 8.9/36.5 Bonarda Tesoro, Malbec, ARG
Moko Sauvignon Blanc, NZ 9.8/40.5 Circumstance Cabernet Sauvignon, FRA
ROSE 175ml / Bil SPARKLING
Henri Nordoc, Cinsault,FRA 7.2/29.5 Versetto, Prosecco, IT
Chateau Gairoird, FRA 11/45 Modet et Chandon Brut, FRA

Chapel Down Vintage Sparkling Wine, ENG

175ml / Btl
6.8/27.5
8.3/34
7.3/30
9.1/37.5

46

125ml / Btl.
7.3/ 34.5

80

63

We cannot guarantee the absence of traces of nuts or other allergens. Please advise a member of staff if you have any particular dietary requirements.

An optional 12.5% service charge will be applied to your bill. All of which goes to the staff.(v) vegetarian / (vg) vegan / (ng) non gluten containing



