DRINKS
MENU

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.
We re proud to be championing British farmers and producing fresh food sustainably.
An adults recommended daily allowance is 2000 Kcal
Tables of 4 or more are subject to a discretionary service charge of 12.5%
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Order to your table and keep the conversation flowing




COCKTAILS

Bloody Mary 11.5
Ketel One vodka, tomato juice, seasoning, lemon
Negroni 11.5
Plymouth gin, Campari, Vermouth
Banana Mai Tai 12
Discarded Banana Peel rum, Triple Sec, lime, almond, orange bitters
Godfather 11.5
Monkey Shoulder whisky, Disaronno
Espresso Martini 11.5
Absolut Vanilia vodka, Kahlua, Espresso (Try me with rum)
Long Island Ice Tea 13
Plymouth Gin, Olmeca Blanco, Havana Club 3, Absolut, Triple Sec, Coca-Cola Zero, lemon
Dark n' Stormy 13
Goslings Black Seal rum, lime, Fever-Tree Light Ginger Beer
Margarita 13
Olmeca Altos Plata tequila, Triple Sec, agave syrup, lime
Mojito 11.5
Havana Club 3 rum, lime, mint, soda (Ask for me spiced or golden tool)
Cosmopolitan 11.5
Absolut Citron vodka, Triple Sec, cranberry, lime
Passionfruit Martini 12.5

Absolut Vanilia vodka, Passoa, passionfruit purée, lime, pineapple, Tempio Prosecco



SEASONAL

Spring has sprung! We've selected some of our freshest favourites to get you in the

springtime mood as the weather warms up.

Aperol Spritz
Aperol Tempio prosecco, soda with a slice of orange
Tanqueray 10 & Mediterranean tonic
Served with a slice of grapefruit
Bombay Sapphire & elderflower tonic

Served with a slice of lemon

Eclat de Soleil Malbec Rosé
France | Red Berries - Grapefruit-Floral | M 835 L 11.35 B 3350
Whitehall Vineyard Bacchus
Wiltshire | Elderflower-Peach-Grapefruit | B 47.50
Nyetimber Classic Cuvee
England | S 12.45 B 6550 MG 131.00
Nyetimber Rosé
England | B 7550



TEAM FAVOURITES

Here at the Duke's Head, our team are super passionate about our drinks range and have

hand selected some of their favourites for you to enjoy!

Cazcabel Coffee tequila - picked by Sophie
Using the fresh and earthy base of Cazcabel Blanco Tequila, Cazcabel Coffee blends a
roasted sweet hit of luxury arabica coffee from the coastal region of Soconusco in Mexico.

Malfy Arancia gin - Nicola's choice
Italian oranges combined with a selection of ripe Sicilian blood oranges are blended with

the finest botanicals and handpicked juniper to create a succulent and vibrant flavour.

Eagle Banana Bread beer - Will's recommendation
Tempting Banoffee aromas and flavours are balanced by the silky richness of a masterful
malt blend and the peppery spice of the richest hops

Discarded Banana Peel rum - Oli's favourite

Caribbean rum with banana peel, creating a rich, banoffee pie character throughout the
palate. Delicious served neat on ice, mixed with ginger ale, or Coca Cola Zero

Lagavulin 8 Year Old - Micky's choice
The limited edition 8 Year Old calls for some special attention for its fragrant, tea-scented
smoke. Make time to enjoy neat or with maybe just a drop of water.

Olmeca Altos Plata - Teddy's pick
Sweet, balanced body with citrus lime flavour and fresh herbal notes. Recommended with

lemonade and lime cordial to get the blood pumping



RECOMMENDED

White

Muré Riesling
Germany | Exotic-Mineral-Citrus | M 112 L 156 B 46
Vinalthau Viognier
France | Floral-Apricot-Exotic | M 895L 122 B36
Sonrtio Cuando Llueve T smile when it rains’ Albarino
Spain | Nectarine-Citrus-Vibrant | M 9.45 L 12.9 B 38

Rosé

Chateau La Mascaronne, Cotes de Provence Rosé
France | Fresh-Floral-Berries | M 9.9 L 1375 B 405 MG 81
Te Henga Pinot Noir Rose
New Zealand | Peach-Strawberry- Elegant | M 8.65 L 11.8 B34.75
Whispering Angel Cotes de Provence Rosé
France | Stone Fruit-Herbal-Delicate | M 108 L 15 B 44.25 MG 885

Red

The Chocolate Block
South Africa | Complex-Dark Fruits-Savoury | M 11.6 L 1595 B 4750 MG 95.00
Salt + Stone Zinfandel
USA | Dark Fruit-Herb-Mocha | M 1085 L 14.75 B 43.50
Bodega Norton Finca La Colonia Coleccién Malbec
Argentina | Jammy-Complex-Spicy | M 9.05 L 12.30 B 36.25 MG 72.50



GIN PALACE

While you can never go wrong with a classic G&T, we have over 20 different types of the
main character itselfl Check out our 'mix up your mixer range to create your ideal pairing,
or ask our team for a recommendation

London Dry

Beefeater 24 | Haymans | Sipsmith | Tanqueray | Monkey 47 |
Becketts | Little Bird | Half Hitch | Far Reaches | Bombay Sapphire

Fruity and Citrus
Bombay Bramble | Malfy Arancia | Malfy Limone | Malfy Rosa | Sipsmith
Lemon Drizzle | Sipsmith Strawberry Smash | Sipsmith Zesty Orange |
Warner's Raspberry | Warner's Elderflower | Warner's Rhubarb |
Tanqueray No. 10 | Tanqueray Sevilla | Tanqueray Blackcurrant Royale

Herbal and Floral

Ki No Bi | Hendrick's | Hendrick's Neptunia | Plymouth Sloe | Sipsmith
Sloe



RUM

Get that tropical feeling with our vast array of rums, whether you're feeling something
spicy or something with a dash of flavour.

Discarded Banana Peel | Don Papa | Duppy Share | Gosling Black Seal
| Havana 3 | Havana Club 7yo | Havana Cuban Spiced | Havana
Especial | Kraken Black Roast Coffee | Kraken Spiced | Malibu |
Merser Double Barrell | Ron Zacapa 23yo | Wray & Nephew

WHISKEY

Is it your poison of choice or is it your post-dinner digestive? Our whiskey offer travels
across the three seas with Bourbon, Irish and Scotch to choose from.

Bourbon
Bulleit Bourbon | Four Roses Original | Four Roses Small Batch | Gentleman

Jack |Jack Daniels Honey| Makers Mark | Woodford Reserve |

Scotch
Chivas Regal | Dalwhinnie 15yo | Drambuie | Glenfiddich 12yo | Glenfiddich
IPA | Glenlivet Founders Reserve | Glemorangie 1oyo | Highland Park 12yo |
Johnnie Walker Red | Laphroaig 10y0 | Monkey Shoulder | Naked Grouse |
Talisker 10y0

Irish

Bushmill Black Bush | Jameson |Jameson Orange | Lagavulin 8yo



CRAFT BEER

All of our craft beer selection is either served from bottled or cans. Please ask the team if
you would like more information on our draught range

Young's Special Editions

Banana Bread Beer 585 | Chocolate Stout 58 | Youngs Light Ale 5 |
Waggledance Honey Beer 5.8 | Ram Rod 5

Classics

Four Pure Oatmeal Stout | Crabbies Ginger Beer 5.9 |
Erdinger Weissbier 6.45

CIDER

Rekorderlig 6.1

Wild Berries | Blood Orange | Passionfruit | Strawberry and Lime

Aspall Premium Cru 6.45



SOFTS

Square Root Spritz's 4
Mojito | Passionfruit Mojito | Raspberry Mojito | Negroni Spritz

Lemonaid 3.95

Passion Fruit | Blood Orange

Mix up your mixer! Check out our extended Fever Tree Light range
Cucumber Tonic Water | Elderflower Tonic Water | Ginger Ale | Ginger
Beer | Elderflower Tonic Water | Mediterranean Tonic Water

Light Tonic Water | Soda Water | Indian Tonic Water

LOW ALCOHOL

Peroni Nastro Azzuro 0.0%
Erdinger Low Alcohol
Beavertown Lazer Crush Alcohol Free
Lucky Saint 0.5%

Lyres Italian Spritz
Seedlip Garden 108 | Seedlip Grove 42
Tanqueray 0.0% Alcohol Free



HOT DRINKS

Double espresso 3 | Americano 3.5 | Cappuccino 3.5 |
Latte 3.5 |  Flat White 3 |
Mocha 3.5 | Macchiato 3

Hot Chocolate 3.5

Feeling decadent?
Ask your server for our liqueur range to either add to your hot drink,

or enjoy on its own

Birchall's Tea 3.5
English Breakfast | Virginia Earl Grey | Peppermint |
Green | Red Berry and Flower |

Lemongrass and Ginger | Camomile



HIRE A SPACE

Whatever the occasion, whether it be a wedding, intimate meeting,
celebratory party, or even just a private dinner, we would love to have
you at the Duke's Head!

Wolsey Room (private/first floor) suitable for wedding ceremony,
or private hire of up to 48 - 50 people for a sit down event or 70

standing.
The Coxswain (main floor / semi-private) suitable for 76 sitdown
The Rowing Club (downstairs, lower ground floor/private)
suitable for 120 standing, access to the riverside and outside

patio with tables and chairs

Ask a team member about our wedding packages or private hire

menus

O O O

@dukesheadputney



WHAT'S ON

Check out our upcoming events
April
25th - Quiz night
New Spring Menu Launch
May,
2nd - Quiz night

6th - Coronation Afternoon Tea: served from 12:30pm to 5pm (booking
required)

oth - Quiz Night
18th - Supper Club: five course set menu with bespoke wine pairings
231d - Quiz Night

28th - Live Music from Charlie Lawson: from 2pm on our outdoor
terrace



