






H I G H B A L L
Many people get these confused with the double old-fashioned. 

It’s simple - highballs are tall to hold cocktails spirits and mixers.

C O U P E T T E
These glasses are perfect for serving straight-up drinks. Urban 

myth has it, that the original Coupette glass was modelled in the 

shape of Marie Antoinette’s left breast. Sadly the truth is that the 

glass was invented in England in 1663, long before the reign of 

the infamous queen.

O N  T H E  R O C K S
The rocks glass is the Utilitarian old-fashioned glass, but strong 

with a thicker glass rim, often made from toughened glass so 

better suited to drinks that require muddling. Used for hard 

drinks, served undiluted and with about 2 cubes of ice.

L I G H T  B U L B
Glass bottle shaped like a light bulb the latest drink vessel of 

choice. A totally unique glass to illuminate your drink.

C O C K T A I L S  A R E  S O M E T H I N G  O F  A  L U X U R Y .  Y O U  D O N ’ T  J U S T  P O P  A 
C A P  A N D  P O U R  –  T H E Y  T A K E  A  D E G R E E  O F  T I M E  A N D  S K I L L  T O  M I X , 

S O  Y O U  D E S E R V E  A  D E C E N T  A N D  A P P R O P R I A T E  G L A S S .

C O C K T A I L  G L A S S E S
-

T H E  K I N G ’ S  H E A D  G U I D E  T O

B O R D E A U X  G L A S S 
Tall with a broad bulb to accommodate aromas and the nose.  

Long stemmed for elegance and a smooth grip in the hand.



C O C K T A I L
M E N U

T R E E  T O P  T I P P L E  9 . 5 0

O N  T H E  R O C K S 

Star of Bombay gin shaken with luxardo maraschino 
liqueur, Aperol and fresh lemon juice.

A great starter for the night.

M E Z C A L  M A R G A R I T A  9
C O U P E T T E 

A Margarita with a sharp edge, Mezcal mixed with
El Jimador Tequila, and Green Chartreuse, fresh 

lime juice, and agave syrup.
Tequiling you softly.

S W E E T  F A I R Y  9
C O U P E T T E  

Finlandia vodka, honey, shaken with fresh lemon juice,
sugar, egg white, served with an absinthe rinse. 

A guilty pleasure.

D E A D P O O L  9 . 5 0

O N  T H E  R O C K S 

Bacardi Oakheart,Gran marnier, lime juice,
apple juice & ginger syrup.

Become a hero.

G I Z M O  9
C O U P E T T E  

Bombay Sapphire, St Germain elderflower liqueur, 
fresh lime juice, a touch of orgeat syrup and topped

 with a delicious roasted meringue. 
Like walking on clouds.

* WAT E R M E LO N  M A R T I N I  9
C O U P E T T E 

Finlandia vodka, fresh watermelon pieces, gomme
syrup and topped with prosecco. 

This one is bound to get you Drunk In Love... 

W O O D Y ’ S  B O O T  9 . 5 0

C O U P E T T E   

A bold colaboration of Old Forester Burbon, Dubonnet
and Cointreau with a touch of aromatic bitters. 

It’s bound to give you a buzz.

S T R A N G E R  T H I N G S  9
L I G H T  B U L B 

A bright idea to mix a classic Pisco sour with 
a touch of pineapple juice.

Have one or Eleven.

C H A R L I E  C H A P L I N  9
C O U P E T T E  

An elegant sour using Sloe Gin, Crème de 
apricot and fresh lime juice. 

Even enjoyed in silence.

F O X  F O R C E  F I V E  8 . 5 0

H I G H B A L L

A classic highball with Finalndia vodka, Limoncello, fresh 
lemon juice, schweppes salty lemon tonic syrup and topped 

with schweppes 1783 ginger ale. 
A force to be reckoned with.

C ’ E S T  L A  V I E  9
H I G H B A L L

St Germain Elderflower liqueur, pinot grigio, Schweppes 1783 
Cucumber tonic, garnished  with a slice of cool cucumber

Say you will...

* Seasonal cocktail - please check with a member of staff for availability  

D A N  T H E  M A N  9
B O R D E A U X

El Jimador Tequila and Bacardi with a splash of 
Wray and Nephew, shaken with fresh lime juice

 and a touch of pineapple.
Not for the weak hearted.



T H E  K I N G ’ S  H E A D
S E L E C T I O N of  B E E R  &  C I D E R

B O T T L E S  &  C A N S

A S P A L L ' S  D R A U G H T  C I D E R
5 . 0 0

K O P P A R B E R G  S T R A W B E R R Y  &  L I M E  C I D E R
5 . 5 0

B R A H M A 
4 . 5 0

MULTIPLES OF 25ML
(EQUIVALENT TO 50ML)

Life and beer are very similar; chill for best results... 

A S A H I  S U P E R  D R Y
5 . 0 0 

S A N  M I G U E L
5 . 0 0

C I S K  L A R G E R
4 . 5 0



T H E  K I N G ’ S  H E A D
W I N E  L I S T

G L A S S  1 2 5 M L

7

G L A S S  1 7 5 M L

5 . 5 0

 

6 . 5 0

 

5 . 5 0

 

6 . 5 0

 

6 . 5 0

VARIATIONS.

All you need is love... but a little wine never hurt!

 P R O S E C C O

T E R R A  S E R E N A 
P R O S E C C O  T R E V I S O 
E X T R A  D R Y

 W H I T E

M A L A N D R I N O
Pinot Grigio |  Italy

S A I N T  D E S I R
Sauvignon Blanc |  South - West France

 R E D

B I G  B O M B O R A
Shiraz |  Australia

C A P I L L O  D E  B A R R O
Malbec |  Argentina

 R O S E

Z I N G O
Malbec |  France

B O T T L E

2 9

B O T T L E

2 3
 

2 7
 

 

2 3
 

2 7

 

2 7



S H A R E R  B O A R D S

M E A T  F E A S T  2 0 . 0 0 

4 mini king sliders, pan fried chorizo, Luca’s chicken wings, sharing fries, side salad.
C O N T A I N S  G L U T E N  &  D A I R Y

   C H E E S E  F E S T  1 8 . 0 0 

Jalapeño Poppers, Mac ‘n cheese balls with sweet chilli sauce, Halloumi Fries with home-made garlic sriracha mayo, 
sharing cheesy bacon fries.

C O N T A I N S  G L U T E N ,  E G G S  &  D A I R Y

H U M M U S  B O A R D  1 0 . 0 0 

Duo of Roasted Red Pepper Hummus and Basil & Mint Hummus, Crudités, pita bread.
C O N T A I N S  G L U T E N

F U L H A M  P H I L L Y  C H E E S E  S T E A K . . . . . . . . . . . . . . . . . . 9 . 0 0

Grilled beef steak, melted cheddar cheese, onion jam, sautéed green peppers.
C O N T A I N S  G L U T E N  &  D A I R Y

F U L H A M  C A L I F O R N I A N . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 . 5 0

Grilled chicken strips, bacon, avocado, garlic mayo, cos lettuce. 
C O N T A I N S  G L U T E N ,  E G G S  &  D A I R Y 

E A R T H . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 . 0 0

Stuffed Peppers, artichoke hearts, melted mozzarella cheese, pesto, rocket.
C O N T A I N S  G L U T E N ,  N U T S  &  D A I R Y

S U B S

C H I C K E N  &  B A C O N  C A E S E R  S A L A D . . . . . . . . . . . . 1 0 . 0 0

Oven roasted chicken, bacon, avocado, cos lettuce, red onion, croutons, parmesan flakes, home-made caesar dressing – served cold.
C O N T A I N S  G L U T E N ,  D A I R Y  &  E G G S

P O M E G R A N AT E ,  P E A R  A N D  AV O C A D O  S A L A D . . . . . . . . 8 . 5 0

Pomegranate seeds, pear, avocado, cos lettuce, red onion, pistachios, feta*, home-made citrus vinaigrette.
C O N T A I N S  D A I R Y  &  N U T S  -  * V E G A N  O P T I O N  A V A I L A B L E

S A L A D S



T H E  K I N G . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 1 . 5 0

7oz seasoned beef patty, melted cheddar cheese, rocket, red onion, house sauce.
C O N T A I N S  G L U T E N ,  E G G S  &  D A I R Y

T H E  C H E E S E  L O V E R . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 . 0 0

Deep fried camembert patty, grilled bacon*, rocket, sweet honey mustard.
C O N T A I N S  G L U T E N ,  E G G S  &  D A I R Y  -  V E G E T A R I A N  O P T I O N  A V A I L A B L E

T H E  C O U R T Y A R D . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 1 . 0 0

Slightly spicy home-made chickpea patty, avocado, grilled halloumi, rocket, mayo. 
V E G A N  O P T I O N  A V A I L A B L E
C O N T A I N S  G L U T E N ,  E G G S  &  D A I R Y

B U R G E R S

S M A L L  P L A T E S

O L I V E  T A P E N A D E  B R U S C H E T T A  8 . 0 0 

Duo of home-made Kalamata & green olive tapenades, topped with chopped fresh tomatoes & Basil – *Served on Garlic 
and Herb Bread. (Vegan option available.)

C O N T A I N S  G L U T E N ,  D A I R Y  &  N U T S

 

B A K E D  C A M E M B E R T  W/  S U N - D R I E D  TO M ATO E S  6 . 0 0 

Box baked camembert with sun-dried tomatoes, garlic and thyme – served with toasted ciabatta
C O N T A I N S  G L U T E N  &  D A I R Y

 

T H U G G E T S  6 . 0 0 

Deep fried, panko coated chicken breast cubes – served with home-made garlic sriracha mayo.
C O N T A I N S  G L U T E N  &  E G G S

S K I N N Y  F R I E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 . 0 0

S W E E T  P O T A T O  F R I E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4 . 5 0

C H E E S Y  F R I E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4 . 5 0

C H E E S Y  B A C O N  F R I E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5 . 0 0

S I D E S

Served on a brioche bun with skinny fries



C O U R S E  1

S H A R E D  P L A T T E R

N A C H O S
Cheesy nachos with tomato salsa, sour cream, guacamole & jalapeños.

C O N T A I N S  D A I R Y

C O U R S E  2

C H O O S E  1  T A C O  O P T I O N 
( P E R  P E R S O N )

B E E F  T A C O
Ground beef, black beans, iceberg lettuce, tomatoes, Monterey Jack, sour cream, spring onion.

C O N T A I N S  G L U T E N  &  D A I R Y

C H I C K E N  T A C O
Grilled chicken, red onion, tomatoes, mozzarella, avocado, home-made lime and mayo dressing.

C O N T A I N S  G L U T E N ,  E G G S  &  D A I R Y

R O A S T E D  C A U L I F L O W E R  &  C H I C K P E A  T A C O 
Oven Roasted cauliflower & chickpeas, red cabbage, avocado, fresh jalapeños, home-made lime Crème fraîche*.

C O N T A I N S  G L U T E N  &  D A I R Y  -  * V E G A N  O P T I O N  A V A I L A B L E

   

C O U R S E  3

 C H O O S E  2  O P T I O N S 
P E R  P E R S O N

C H O R I Z O  S A U S A G E
Pan fried chorizo – served with crumbled feta.

C O N T A I N S  D A I R Y

Bottomless B R U N C H
£35 per person for 2 hours – includes free flowing prosecco and a 3 course Mexican/ Spanish inspired meal.

Available Saturday's,Sunday's & Bank Holiday Monday's from 12:00 - 18:00. 
An additional dessert course can be added at an extra £5 per person.

£ 5  P E R  P O R T I O N  O U T S I D E  O F  B O T T O M L E S S  B R U N C H

£ 5 ( S )  /  £ 9 ( L )  P E R  P O R T I O N  O U T S I D E  O F  B O T T O M L E S S  B R U N C H



A D D I T I O N A L  O P T I O N  P E R  S E L E C T I O N  £ 4

£ 5  P E R  P O R T I O N  O U T S I D E  O F  B O T T O M L E S S  B R U N C H

£ 5  P E R  P O R T I O N  O U T S I D E  O F  B O T T O M L E S S  B R U N C H

L U C A ' S  B U F F A L O  W I N G S
Deep fried chicken wings covered in a spicy home-made buffalo sauce.

C O N T A I N S  G L U T E N  &  D A I R Y

P R A W N S
Prawns pan fried in a white wine reduction with fresh lime.

C O N T A I N S  D A I R Y

   P A T A T A S  B R A V A S
Deep fried potato cubes in a spicy tomato salsa sauce.

    H A L L O U M I  F R I E S
Halloumi fries - served with home-made garlic sriracha mayo.

C O N T A I N S  E G G S  &  D A I R Y

M E X I C A N  C H O P P E D  S A L A D 
Red peppers, sweet corn, mango, avocado and black beans – served with a home-made honey-lime vinaigrette.

B A K E D  M U S H R O O M S
Oven baked mushrooms topped with grilled bacon*, feta and balsamic vinegar*.

C O N T A I N S  D A I R Y  -  * V E G E T A R I A N /  V E G A N  O P T I O N S  A V A I L A B L E   

D E S S E R T  C O U R S E

C H U R R O S
Sugar coated churros with chocolate dipping sauce.
C O N T A I N S  G L U T E N  &  D A I R Y

I F  Y O U  H A V E  A N Y  A D D I T I O N A L  D I E T A R Y  R E Q U i E R M E N T S  O R  A L L E R G I E S  P L E A S E 
I N F O R M  Y O U R  S E R V E R .



WEDNESD AY
 

THU RSDAY
 

FRIDAY

SATURDAY & S UNDAY  

FOR MOR E INFO
07872 141 292 

FB.COM/KINGSHEADLONDON

T H E  K I N G ’ S  H E A D
D A I L Y  O F F E R S
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