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For information relating to allergens within our drinks, please request to 
view our allergen matrix.  

All prices are inclusive of VAT .  

A discretionary service charge of 15% will be added to the total bill. 

 

 



 

GUEST’S FAVOURITES 

- 

 

Dill or no dill - 18 

Crisp - HERBACEOUS - FLORAL  

Bombay Sapphire Gin, Martini Ambrato Vermouth, Dill, FAIR Elderflower, Apple & Lime 

 

-- 

 

 

   West end hold up - 18 

FRESH - TROPICAL - TART 

 

Belvedere Vodka, FAIR Passion Fruit, Pineapple, Sipello Gooseberry & Lime 

 

-- 

 
 

A cosmo I suppose - 18 

TART - innovative - FRESH  

 

Grey Goose Vodka, Pomegranate, Plum & Lime  

 

-- 

 

FRESH AS A DAISY - 18 

vegetal - BRIGHT - JUICY  margarita 

 

Koch Elemental Mezcal, Pink Grapefruit, Sipello Gooseberry & Lime 
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POLLEN STREET SIGNATURES 

- 

 

CAMPFIRE - 18 

SPICY - vibrant - exquisite 

 

Volcan De Mi Tierra Blanco Tequila, Blueberry, FAIR Acai, Chili, Fever Tree Ginger Beer 

-- 

POLLEN STREET ESPRESSO MARTINI - 18 

NUTTY - NAUGHTY - SEASON  

Santa Teresa 1796 Rum, Seven Tails Spiced Brandy, Bailey’s, Frangelico Hazelnut,  

 Solo Cold Brew Coffee 

-- 

Rococo old fashioned - 18 

Rich - sophisticated - inviting 

Elijah Craig Small Batch Bourbon, Seven Tails XO, Eminente 7 yrs. Rum, Gingerbread, 

Chocolate bitters 

-- 

MELON MINGLE - 18 

FRESH - blossomy - SUMMER IN A GLASS 

 

Patron Reposado Tequila, Chamomile, Midori Melon, Pineapple, Cucumber, Lime 

-- 

 Spring fever - 18 

Seasonal; - fruity - delightful 

 

58 & Co. Apple & Hibiscus Gin, Yorkshire Rhubarb, Fino Sherry, Midi Red Aperitif 
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CLEAR HEADED  

- 

mountain - 12 

STIMULATING - FRESH - CURIOUS 

Everleaf Mountain, Yorkshire Rhubarb, Fever Tree Elderflower Tonic  

- 

 

Born to be Wild - 13 

energising - red berry - EFFERVESCENT 

Blood Peach puree, Martini Vibrante  

Wild Idol Non Alcoholic Sparkling White  

- 

 

For real - 12 

energising - exotic - zippy 

Everleaf Forest, Mother Root Ginger, Passion Fruit, Almond,  
REAL Dry Dragon Non Alcoholic Sparkling Tea  

- 

 

SUNSHINE STATE - 12 

euphoric - BITTERSWEET - zesty 

Three Spirit Livener, Blood Orange, Yuzu, Fever Tree Pink Grapefruit 
Soda  

- 

 

Social mule - 11 

floaty - herbal - bliss 

Three Spirit Social Elixir, Apple, Elderflower, Fever Tree Ginger beer  
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Gin lane 

 

An exquisite Gin & Tonic pairing, Emblematic refresher carefully selected by our   
fellow bartender 

- 
Renais, England  - 14 

 
  bold and vibrant gin with a distinctive flavour profile, inspired by the people, pro-
duce and provenance of Burgundy. Balancing the minerality of a French wine with 

fresh citrus and juniper, warming spices, floral notes and a hint of sweetness.  
 

Paired with Fever Tree Indian Tonic 
 
- 

Renegade, England  - 14 

 All the usual 'ginny' suspects are there such as juniper, coriander, angelica, orris, 

however what stands Renegade out from the crowd is the use of green, leafy bo-
tanicals such as bay, sage, winter savoury and cardamom to give it leafy fresh 

pine, herbaceousness on the palate.  
 

Paired with Fever Tree Mediterranean Tonic 
 
- 

Capreolus Garden Swift, England  - 14 

 Resinous pine stands at the fore, joined by violet and honeysuckle floral hints. 

Another helping of fruity notes in the shape of blueberry and pear.  
 

Paired with Fever Tree Elderflower Tonic 
 
- 

No. 3 England  - 14 
 

The most refreshing balance of 3 key flavours; Juniper, Citrus, & Spice. Bright, 
crisp and fresh with an uplifting welcome of juniper. Juniper to the fore, supported 

by floral notes and spicy, warm cardamom. Plenty of citrus 'zing' complemented 
by the gingery spiciness of coriander.  

 
Paired with Fever Tree Light Indian Tonic 
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FROM OUR TROLLEY 

- 

 

CHAMPAGNE / ENGLISH SPARKLING WINE 

 

  2015 Moet & Chandon, Grand Vintage          20.- 

 

     NV Ruinart, Brut, Rose                            24.-    

 

2018 Rathfinny, Blanc de Noir          22.-   

 

NV Nytimber Rose                                                     24. - 

 

 Krug, Grand Cuvee 170eme Edition            69. -   

 

2006 Moet & Chandon, Grand Vintage                  69. -   

- 

Alcohol free SPARKLING 

              

2022 Wild Idol White                                                      13.- 

2021 Wild Idol Rose                                                        13.- 

REAL Dry Dragon Sparkling Tea                                    12.- 
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BOTTLED BEER & CIDER 

 

 

lager 

 

Empress, Gluten Free Lager, England, 4.5%   7  

Noam, Bavarian Lager, Germany, 5.2%                          7 

Lucky Saint, unfiltered Lager, Germany, 0.5%   6 

 

 

 

Pale ale  

 

 

Empress, Pale Ale, England, 4.5%   7  

 

 

ipa 

 

Empress, IPA, England, 5.9%   7 

 
 

Cider 

 

Wignac “La Lady” Apple Cider, Ardennes, France, 0%                      6 

Showerings, Triple Vintage Cider, Somerset, England, 6.8%            8.5     

Wignac Organic Apple Cider, Ardennes, France, 4.5%      7 
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TIMELESS CLASSIC COCKTAILS - ALL 16 

- 

 

paloma  

Patron Reposado Tequila, Lime, Fever Tree Pink Grapefruit Soda 

 

 

- 

 

 

 

PAPER PLANE  

Angel’s Envy Bourbon, Aperol, Amaro Montenegro, Lemon 

 

- 

 

 

 

   penicillin  

 

Dewar’s 12 yrs. Ginger, Honey, Ardbeg 10 yrs. Lemon  

 

 

- 

 

 

 

   Pisco sour  

 

Pisco, Lemon, Lime, Gum Syrup, White, Peychaud’s bitters 

 

3 


