
drinks menu
T H E  D U K E ’ S  H E A D  P U T N E Y

R i v e r s i d e  s i p s  s i n c e  1 8 6 4



welcome

“Whether you’re here for a
swift half or to lose track of

time by the fire, our drinks are
poured with pride and served

with a smile.
We’ve hand-picked every

bottle, brew, nd blend to keep
your glass full and your spirits

high. Cheers to riverside
moments worth savouring.”

.Dukes Head Putney



Cocktails

B L O O D Y  M A R Y 11.5
ketel one vodka / tomato juice / seasoning / lemon

N E G R O N I 12
plymouth gin / campari / vermouth

B A N A N A  O L D  F A S H I O N E D 13
discarded banana peel rum / angostura bitters / brown sugar

O L M E C A  P I C A N T E 13
olmeca altos plata / hellfire habanero / agave syrup / fresh lime

E S P R E S S O  M A R T I N I 12.5
absolut vanilla / kahlua / espresso

T A N Q U E R A Y  1 0  M A R T I N I 13
tanqueray 10 / martini extra dry

M A R G A R I T A 13
olmeca altos plata / triple sec / agave syrup / lime / salt

C O S M O P O L I T A N 11.5
absolut citron / triple sec / cranberry / lime 

P A S S I O N F R U I T  M A R T I N I 12.5
absolut vanilla / passoa / passionfruit puree / lime / pineapple /
tempio prosecco

please inform a member of our team of any dietary requirements or allergies when placing your order.



fro
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ge C O R O N A  E X T R A 5.85

330ml 

B E E R S

P E R O N I  N A S T R O  A Z Z U R O 5.9
330ml
A S A H I  S U P E R  D R Y  5.9
330ml
P E R O N I  G L U T E N  F R E E 6
330ml
E R D I N G E R  W E I S S  6.8
500ml
C R A B B I E ’ S 7.1
500ml
A S P A L L S  D R A U G H T  C Y D E R 7.05
500ml
R E K O R D E R L I G  7.15
500ml

N O & L O W

E R D I N G E R  A L K O H O L F R E I 5.05
500ml
P E R O N I  0 . 0 % 5.15
330ml
G U I N N E S S  0 % 6.35
500ml
L U C K Y  S A I N T 6.05
330ml
B E A V E R T O W N  L A Z E R C R U S H  I P A 5.4
330ml



E S T R E L L A  D A M M 7.7 / 3.85
barcelona / 4.6%

L A G E R S

S T O U T

C I D E R

H A N D  P U L L

P A L E  A L E S  

on draught
B I R R A  M O R E T T I 7.85 / 3.95
italy / 4.6%
J U B E L  P E A C H 8.1 / 4.05
london / 4%
C A M D E N  H E L L S 7.9 / 3.95
london / 4.6%
P R A V H A 6.8 / 3.4
czech / 4%
A S A H I 8 / 4
japan / 5.2%

G U I N N E S S 7.75 / 3.9
dublin / 4.2% 

L A N D L O R D 7.3 / 3.65 
london / 4.5%

A S P A L L S  C Y D E R 7.35 / 3.7
suffolk / 4.5%

Y O U N G ’ S  O R I G I N A L 6.3 / 3.15
london / 3.7%

D E Y A  S T E A D Y  R O L L I N G  M A N 8.35 / 4.2
london / 5.2% 

B E A V E R T O W N  N E C K  O I L 8.05 / 4.05
london /4.3% 

H A W S T O N E  B L A C K 8.15 / 4.1
england / 4.2% 

H A W S T O N E  L A G E R 8.15 / 4.1
england / 4.2% 



wines

our full wine list is available on the reverse of our a la carte

S P A R K L I N G

R O S É

Tempio Prosecco DOC, Italy 7.5 / 37.50

Casa Canevel Prosescco Rosé, Italy 7.75 / 40.5

Lady A, Chateau La Coste, Provence 10.35 / 42.50

Te Henga Rosé, New Zealand 9.45 / 38

Quercus Merlot Rosé, Slovenia 8.1 / 32.50

M de Minuty, Provence 9.9 / 40.5 
a cult classic - crisp, refreshing & fruity

Folc Rosé, England  10.6/43.5

Whispering Angel, Provence 12.05/ 49.5

Nyetimber Classic Cuvee, England 13.3 / 69.5
aged in oak barrels for a delightful flavour profile



wines
W H I T E

Picpoul de Pinet, France 8.85 / 35.5

Vinho Verde, Portugal 7.95 / 32

Featherdrop Sauvignon Blanc, New Zealand 9.2 / 37

R E D

The Chocolate Block, South Africa 12.8 / 52.5

Syrah Grenache,  France 9.6 / 38.5

Conde Valdemar Rioja, Spain 11.35 / 46.5

Pinot Grigio, Italy 7.6 / 30.5

Gavi, Italy 9.35 / 37.5

Chablis, France 11.6 / 47.5
perfect with our stone bass!

Porteno Malbec, Argentina 8.35 / 33.5

Te Henga Pinot Noir, New Zealand 10.1/41.5

Roccalanna Negroamaro, Italy 7 / 27.5
perfect summer to autumn wine for red meat



team picks

Sarah’s tipple

B E R R Y  H U G O  0 . 0 %  
Kim’s pick

A  f r u i t y  b l e n d  o f  b e r r y ,  w a t e r m e l o n ,  a n d
e l d e r f l o w e r  f r o m  T h r e e  S p i r i t ,  d e l i v e r i n g  a l l  t h e
b u z z  w i t h o u t  t h e  b o o z e .

T R I P  C H E R R Y  L E M O N  0 . 0 %
Clementine’s choice

G e n t l y  s p a r k l i n g  i n f u s i o n  o f  s w e e t  c h e r r y  a n d  z e s t y
l e m o n ,  c r a f t e d  w i t h  m a g n e s i u m  a n d  c a l m i n g

b o a t a n i c a l s .  S u g a r  f r e e .

H U G O  G & T

P l y m o u t h  g i n  m e e t s  f r a g r a n t  e l d e r f l o w e r ,  l i f t e d  b y  t h e
h e r b a c e o u s  n o t e s  o f  M e d i t e r r a n e a n  t o n i c .  E l e g a n t ,  l i g h t
a n d  b e a u t i f u l l y  f l o r a l .

J A M E S O N  &  G I N G E R  A L E
Robbie’s choice

J a m e s o n  w h i s k y  l i f t e d  w i t h  c r i s p ,  f i e r y  g i n g e r  a l e
f o r  a  r e f r e s h i n g  b a l a n c e  o f  s w e e t  a n d  s p i c e .



spirits
G I N

Beefeater 5.55

Bombay sapphire 5.7

Tanqueray 5.7

Tanqueray No. 10 6.1

Ki No Bi 6.55

Malfy  grapefruit / blood orange 6.05

Hayman’s dry 6

Warner’s rhubarb 6.2

Beefeater Pink Strawberry 5.7

Sipsmith dry / orange 6.2

Monkey 47 6.95

Hendrick’s 6.15

Bombay Citron Pressé 5.75

Plymouth 5.9



spirits
V O D K A

Ciroc 6.1

Chase 6.1

Grey goose 6.35

Absolut Elyx 6.4

Absolut 5.55

Absolut vanilla / citron 5.65

Havana 3 / Spiced / 7 5.75 / 5.85 / 5.9

Kraken 5.9

Goslings 5.9

Appleton Estate 6

Ron Zapaca 6.95

R U M

Sailor Jerry 5.75

Wray & Nephew 6.25



spirits
W H I S K E Y

Jameson Black Barrel 6.1

Jamesons 5.7

Buffalo Trace 5.85

Macallan 12 7.8

Laphroaig 6.45

Glenlivet 6.15

Makers Mark 6.05

Bulleit Bourbon 5.9

Woodford Reserve 6.15

Monkey Shoulder 5.95

Talisker 6.3

Sazerac Rye 6.4

Glenfiddich 12 6.15

Johnnie Walker black / red 5.95 / 5.5



spirits
T H E  B A C K  B A R

Chambord 5.45

Martini rosso / extra dry / bianco 5.1

Campari 5.05

Baileys 6.05

Patron Silver / XO Cafe 6.65

Olmeca Altos plata / resposado 6.2 /6.3

Cazcabel 5.75

Ramazzotti Sambuca 5.7

Drambuie 5.55

Southern Comfort 5.5

Martell VS 5.55

Jagermeister 5.8

Disaronno 5.7

Montzi passionfruit & yuzu / blackberry 5.65



softdrinks
Fevertree tonics / mediterranean / elderflower 3.3

Fevertree Raspberry Lemonade 4.4

Fevertree Sicillian Lemonade 4.4

Lemonaid blood orange / passionfruit 4.3

Appletiser 3.85

Coca Cola 3.85

Diet Coke 3.75

TRIP Peach Ginger CBD 4.9

TRIP Cherry Lemon 4.9

Eager Orange Juice 3.3

Eager Apple Juice 3.3

Eager Pineapple Juice 3.3

Eager Tomato Juice 3.3

Ocean Spray Cranberry Juice 3.3



hotdrinks
Latte 3.95

Cappucino 3.95

Americano 3.75

Espresso single / double 2.4 / 3.4

Macchiato 3.8

Flat White 3.8

Hot Chocolate 4

Irish Coffee 7.5

Bailey’s Hot Chocolate 7

Birchall Tea 3.75
English Breakfast
Peppermint
Earl Grey
Lemongrass & Ginger
Red berry & flower
Green tea

please inform a member of our team of any dietary requirements or allergies when placing your order.



got an eventcoming up?

L o o k i n g  f o r  t h e  p e r f e c t  s p o t  f o r  y o u r
n e x t  c e l e b r a t i o n ,  m e e t i n g ,  o r  s p e c i a l
g a t h e r i n g ?  
D i s c o v e r  o u r  s t u n n i n g  p r i v a t e  h i r e
s p a c e s  w i t h  c h a r m ,  c h a r a c t e r ,  a n d
u n b e a t a b l e  v i e w s  o f  t h e  T h a m e s .
W h e t h e r  i t ’ s  a  b i r t h d a y ,  e n g a g e m e n t ,
c o r p o r a t e  e v e n t  o r  j u s t  a n  e x c u s e  t o
g e t  t o g e t h e r ,  w e ’ v e  g o t  t h e  s p a c e ,  t h e
f o o d ,  a n d  t h e  d r i n k s  t o  m a k e  i t
u n f o r g e t t a b l e .

 📍  B e a u t i f u l  r i v e r s i d e  s e t t i n g
 🍽  T a i l o r e d  m e n u s  &  d r i n k s  p a c k a g e s
 🎉  F l e x i b l e  s p a c e s  f o r  p a r t i e s  l a r g e  o r
s m a l l

B o o k  y o u r  p r i v a t e  h i r e  t o d a y  —  a n d
l e t ’ s  m a k e  i t  o n e  t o  r e m e m b e r .



T H E  D U K E ’ S  H E A D  P U T N E Y
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	THE DUKE’S HEAD PUTNEY
	drinks menu
	welcome
	Cocktails
	BLOODY MARY
	11.5
	ketel one vodka / tomato juice / seasoning / lemon


	NEGRONI
	plymouth gin / campari / vermouth

	BANANA OLD FASHIONED
	discarded banana peel rum / angostura bitters / brown sugar

	OLMECA PICANTE
	olmeca altos plata / hellfire habanero / agave syrup / fresh lime

	ESPRESSO MARTINI
	12.5
	absolut vanilla / kahlua / espresso


	TANQUERAY 10 MARTINI
	tanqueray 10 / martini extra dry

	MARGARITA
	olmeca altos plata / triple sec / agave syrup / lime / salt

	COSMOPOLITAN
	11.5
	absolut citron / triple sec / cranberry / lime


	PASSIONFRUIT MARTINI
	12.5
	absolut vanilla / passoa / passionfruit puree / lime / pineapple / tempio prosecco



	from the fridge
	BEERS
	CORONA EXTRA
	5.85
	PERONI NASTRO AZZURO

	5.9
	ASAHI SUPER DRY

	5.9
	PERONI GLUTEN FREE
	ERDINGER WEISS

	6.8
	CRABBIE’S

	7.1
	ASPALLS DRAUGHT CYDER

	7.05
	REKORDERLIG

	7.15

	NO&LOW
	ERDINGER ALKOHOLFREI
	5.05
	PERONI 0.0%

	5.15
	GUINNESS 0%

	6.35
	LUCKY SAINT

	6.05
	BEAVERTOWN LAZERCRUSH IPA

	5.4

	LAGERS
	ESTRELLA DAMM
	7.7 / 3.85
	BIRRA MORETTI

	7.85 / 3.95
	JUBEL PEACH

	8.1 / 4.05
	CAMDEN HELLS

	7.9 / 3.95
	PRAVHA

	6.8 / 3.4
	ASAHI

	8 / 4
	HAWSTONE LAGER

	8.15 / 4.1

	STOUT
	HAWSTONE BLACK
	8.15 / 4.1
	GUINNESS

	7.75 / 3.9

	CIDER
	ASPALLS CYDER
	7.35 / 3.7

	HAND PULL
	YOUNG’S ORIGINAL
	6.3 / 3.15
	LANDLORD

	7.3 / 3.65

	PALE ALES
	BEAVERTOWN NECK OIL
	8.05 / 4.05
	DEYA STEADY ROLLING MAN

	8.35 / 4.2


	on draught
	wines
	SPARKLING
	Tempio Prosecco DOC, Italy
	7.5 / 37.50
	Casa Canevel Prosescco Rosé, Italy

	7.75 / 40.5
	Nyetimber Classic Cuvee, England

	13.3 / 69.5

	ROSÉ
	Lady A, Chateau La Coste, Provence
	10.35 / 42.50
	Te Henga Rosé, New Zealand

	9.45 / 38
	Quercus Merlot Rosé, Slovenia

	8.1 / 32.50
	M de Minuty, Provence

	9.9 / 40.5
	10.6/43.5
	Folc Rosé, England

	12.05/ 49.5
	Whispering Angel, Provence



	wines
	WHITE
	Picpoul de Pinet, France
	8.85 / 35.5
	Vinho Verde, Portugal

	7.95 / 32
	Featherdrop Sauvignon Blanc, New Zealand

	9.2 / 37
	Pinot Grigio, Italy

	7.6 / 30.5
	Gavi, Italy

	9.35 / 37.5
	Chablis, France

	11.6 / 47.5

	RED
	The Chocolate Block, South Africa
	12.8 / 52.5
	Syrah Grenache,  France

	9.6 / 38.5
	Conde Valdemar Rioja, Spain

	11.35 / 46.5
	Porteno Malbec, Argentina

	8.35 / 33.5
	Roccalanna Negroamaro, Italy

	7 / 27.5
	Te Henga Pinot Noir, New Zealand

	10.1/41.5


	team picks
	HUGO G&T
	Sarah’s tipple

	JAMESON & GINGER ALE
	Robbie’s choice

	BERRY HUGO 0.0%
	Kim’s pick

	TRIP CHERRY LEMON 0.0%
	Clementine’s choice

	GIN

	spirits
	5.55
	5.7
	5.7
	6.1
	6.55
	6.05
	6.2
	6.2
	5.7
	6.95
	6.15
	5.75
	5.9
	VODKA

	spirits
	6.1
	6.1
	6.35
	6.4
	5.55
	5.65
	RUM
	5.75 / 5.85 / 5.9
	5.9
	5.9
	6.95
	5.75
	6.25

	WHISKEY

	spirits
	6.1
	5.7
	5.85
	7.8
	6.45
	6.15
	6.05
	5.9
	6.15
	5.95
	6.3
	6.4
	6.15
	5.95 / 5.5

	spirits
	THE BACK BAR
	5.45
	5.1
	5.05
	6.05
	6.65
	6.2 /6.3
	5.75
	5.7
	5.55
	5.5
	5.55
	5.8
	5.7
	5.65


	soft drinks
	3.3
	4.4
	4.4
	4.3
	3.85
	3.85
	3.75
	4.9
	4.9
	3.3
	3.3
	3.3
	3.3
	3.3

	hot drinks
	Latte
	3.95
	Cappucino

	3.95
	Americano

	3.75
	Espresso single / double

	2.4 / 3.4
	Macchiato

	3.8
	Flat White

	3.8
	Hot Chocolate
	Irish Coffee

	7.5
	Bailey’s Hot Chocolate
	Birchall Tea
	English Breakfast
	Peppermint
	Earl Grey
	Lemongrass & Ginger
	Red berry & flower
	Green tea

	3.75
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