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LYCHEE MARTINI� 13
Tanqueray, Lychee Liqueur

HOT PINEAPPLE DAIQUIRI� 13
Planteray Pineapple, Peach Liqueur, Hot Honey

TEQUILA COLADA� 12
Cazadores Blanco, Bacardi Coconut, Pineapple

PLUM MARGARITA� 12
Patron Reposado, Plum Wine, Agave

ZOMBIE NO.6� 13
6 Rum Blend, Passionfruit, Grapefruit

BURNT PEAR OLD FASHIONED� 12
Buffalo Trace, Burnt Pear, Angostura

RUM & RAISIN� 13
Bacardi Blend, Sherry, Raisin Syrup



NEGRONI� 12
Tanqueray, Campari, Vermouth
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ESPRESSO MARTINI� 13
42 Below, Coffee Liqueur, Espresso

SPICY MARGARITA � 12
Cazadores Reposado, Jalapeño Agave, Spicy Salt

PALOMA� 13
Patron Silver, Grapefruit, Salt Rim

COSMOPOLITAN� 12
Grey Goose Citron, Cointreau, Cranberry

DARK & STORMY � 12
Goslings Dark, Old Jamaica Ginger Beer

£6 COCKTAILS EVERY WEDNESDAY

HUGO SPRITZ� 12
St Germain Elderflower, Prosecco, Fresh Mint
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SOBER PALOMA� 8
Everleaf Marine, Grapefruit

VIRGIN COLADA� 8
Pineapple, Coconut Cream

VIRGIN SPICY MARGARITA� 8
Everleaf Marine, Jalapeño, Agave, Spicy Salt

BOTIVO GINGER SPRITZ� 8
Botivo, Ginger, Tonic

NOUGHTY PROSECCO� 8
Alcohol Free Organic Sparkling Wine
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s OLD JAMAICA GINGER BEER� 3

COKE   |  DIET COKE� 3.5

RED BULL� 3.5
Sugar Free  |  Tropical

FRESH ORANGE JUICE� 3

JARR KOMBUCHA� 4.5
Peach Yuzu  |  Passionfruit

BOTTLED WATER� 3
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CAMDEN HELLS� 6.8
Lager, England, 4.6%

LUCKY SAINT� 6.4
Lager, Germany, 0.5%

ASAHI� 7.3
Super Dry Lager, Japan, 5.2%

JUBEL PEACH� 7.2
Lager, England, 4%

MAHOU � 6
Lager, Spain, 4.8%

CAMDEN PALE� 6.8
Pale Ale, England, 4%

GUINNESS� 7.2
Stout, Ireland, 4.2%

ASPALL� 6.4
Cider, England, 4.5%

ASAHI� 6. 2
Super Dry Lager, Japan, 5.2%

REKORDERLIG� 6. 2
Cider, Sweden, 3.4%

ASAHI 0.0%� 6
Super Dry Lager, Japan

PACIFICO CLARA� 6.2
Pale Lager, Mexico, 4.5%

BEAVERTOWN GAMMA RAY� 6
APA, England, 5.4%

WHITE CLAW Hard Seltzer� 6. 2
Mango  |  Raspberry   |  Lime   |  Black  Cherry, 4.5%  

GUINNESS 0.0%� 6
Non Alcoholic Stout, Ireland 

DAURA DAMM GLUTEN FREE� 6
Lager, Spain, 5.4%

NOAM� 6.8
Dry Lager, Germany, 5.2%

PERONI� 6.9
Lager, Italy, 5%

JUBEL PEACH� 6.2
Lager, England, 4%
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SOAVE�  8      10.5     30
Ca’ Del Lago, Italy 2024

PINOT GRIGIO�  9        11.5     33
Bellino, Italy 2024

SAUVIGNON BLANC�  10.5      14       41
Coral Cove, South Africa 2025

SYRAH | TOURIGA�  8       10.5     30
Boa Noite, Portugal 2023

DAO RESERVA�  9        11.5     33
Flor d’Penalva, Portugal 2022

DOLCETTO� 10        13     36
Enzo Bartoli, Italy 2022

CHIN CHIN�  10        13     36
Vinho Verde, Portugal 2025

MALBEC�  12.5      17      50
La Linda, Argentina 2024

125ml glasses available on request

PINOT NOIR�  10.5      14       41
Odd Lot, USA 2022

PICPOUL DE PINET� 12       16.5     48
Cote Lavande, France 2024
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MIRABEAU�  9        11.5     33
Forever Summer, France 2025

AMFORA� 52
Vin Orange, France 2024
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RUINART BLANC DE BLANCS� 135
France NV 

PROSECCO� 8     39
Invino Organic, Italy NV

MOËT BRUT� 79
France NV 

MOËT ROSÉ� 100
France NV 
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s CRISPS� 2.5

The British Crisp. Co
Salt + Vinegar  |  Cheese + Onion  |  Salted

NUTS� 2.5
Awfully Posh
Dry Roasted  |  Honey + Chili 



       oldqueenshead 

www.theoldqueenshead.com


