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TEAS Each 

  
The London Tea Company is one of the world’s 

most glamorous tea companies, producing some 

of the world’s finest teas.  

CLASSIC COLLECTION 

London Breakfast 
Our London Breakfast tea is a blend of two 

black teas, a rich malty Assam grown in    

Northern India and Kenyan tea grown west of 

the Rift Valley. London Breakfast is the perfect, 

bright and lively breakfast brew; an ideal way to 

start your day. 
  
Earl Grey 
A blend of two bright black teas from Ceylon 

and the Nilgiris in South India. To this, we have 

added natural bergamot to give the blend a   

refreshing citrus aroma. 
  
Pure Peppermint 
Crisp and refreshing organic peppermint, perfect 

to settle the stomach at any time of day. 
  
Sencha Green Tea 
The centuries old, healing drink that refreshes 

the palate and leaves your body feeling very zen. 
  
Camomile 
Made from specially selected pollen heads of 

camomile flowers.  This give this infusion its 

light bright appearance and a buttery floral  

character. 
  
Raspberry Inferno 
Wonderfully sweet fruit infusion blend 

of raspberry, apple & elderberry. The Fairtrade 

hibiscus is what gives a rich crimson colour and 

we’ve added a hint of chilli for a subtle kick! 

GOURMENT COLLECTION 

Lemongrass, ginger and citrus fruits 
A blend of lemongrass blended with ginger, 

grapefruit, oranges and lemon peel to create this 

uplifting herbal infusion. 
  
Rooibos 
Our Pure Rooibos has a unique sweet, slightly 

tannic character and deep russet colour which 

makes it an excellent naturally caffeine free   

alternative to tea. 
  
Raspberry Ginger and Vanilla 
Made using hibiscus to give the blend its bright 

red colour & a light acidity which complements 

the naturally sweet raspberry. To this we have 
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HUNGRY? 

TREATS   

Crisps £2.50 

Salted Peanuts £3.50 

Chilli Broad Beans £3.50 

Wasabi Nuts £3.50 

Marinated Olives £3.50 

Welsh Rarebit £5.95 

Croque Monsieur £5.95 

Homebaked Flatbread £7.95 

  

POLO BAR INDULGENCES   

Chicken Wings  
Marinated and slow cooked in our home-
made BBQ sauce, with your choice of dip. 
8 Wings 
15 Wings 
30 Wings 

£5.95 
£7.25 
£12.95 

Pork Ribs  
Slow cooked prime cut ribs coated in your 
choice of homemade sauces 
1/2 Rack 
Full Rack 

  
£10.95 
£18.50 

SOCIAL EATS   

Aranchini Balls (v) 

Stuffed with marscarpone & basil  

 

£5.25 

Spicy Beef Meatballs 

Coated in arrabiata sauce 

 

£5.50 

Baby Yellow Peppers (v) 

Stuffed with a jalapeno cream cheese dip 

 

£6.50 

Breaded Crab Claws 

Accompanied by Polo Bar hot sauce dip 

 

£9.95 

Sontong Manis 

Lime mayonnaise on the side 

 

£6.50 

Stuffed Potatoes 

Filled with jam, onion, crispy bacon & 
breadcrumbs 

 

 

£5.25 

Fully Loaded Nachos 

Sour cream, guacamole, tomato salsa, 
cheese & jalapenos  

 

£9.95 
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SOFT DRINKS Each 

Schweppes Dry Ginger (200ml) £2.50 

Schweppes Lemonade (200ml) £2.50 

Schweppes Tonic Water (200ml) £2.50 

Schweppes Tonic Water Slim Line (200ml) £2.50 

Schweppes Bitter Lemon (200ml) £2.50 

Schweppes Soda Water (200ml) £2.50 

Coca Cola (330ml) £3.50 

Diet Coca Cola (330ml) £3.50 

Sprite (330ml) £3.50 

Fanta (330ml) £3.50 

JUICES    

Tomato Juice (200ml) £3.50 

Cranberry Juice (200ml) £3.50 

Pineapple Juice (200ml) £3.50 

Orange Juice (200ml) £3.50 

Apple Juice (200ml) £3.50 

WATER Each 

Harrowgate Still (750ml) £4.50 

Harrowgate Sparkling (750ml) £4.50 

Harrowgate Still (330ml) £2.50 

Harrowgate Sparkling (330ml) £2.50 

COFFEES Each 

Cappuccino 
Café Latte 
Flat White 
Espresso/Short Black 
Macchiato 
Americano/Long Black 
Mocha 
Hot Chocolate 

  
Liquor coffees are also available upon     

request. 

£3.50 
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DRAUGHT BEERS 

Half 

Pint Pint 

Becks Vier 4% £2.80 £5.50 

Meantime Pale Ale 4.3% £3.00 £6.00 

Guinness 4.2% £3.50 £6.50 

Stella 5.2% £3.50 £6.50 

Hop House 13 5% £3.25 £6.00 

DRAUGHT CIDER  

Half 

Pint Pint 

Orchard Pig 4.5% £2.60 £5.50 

BOTTLED BEERS (330ml) Each 

James Boags Premium 3% £5.50 

Southpaw Amber Ale 4.2% £5.00 

Delirium Tremens Pale Blond 8.5% £9.50 

Brugse Zot Blonde 6% £7.00 

BOTTLED BEERS (500ml)  Each 

Helle Weiss White Beer 5.3% £7.50 

Munchener Gold Lager 5.5% £7.50 

CANNED BEERS  (330ml) Each 

Big Wave Golden Ale 4.4% £5.50 

Gamma Ray APA 5.4% £5.75 

Neck Oil IPA 4.3% £5.50 

Pilsner  4.7% £5.50 

BOTTLED CIDER (330ml)  Each 

Urban Orchard  4.5% £6.00 
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BURGER AND PINT DEAL 

For only £12 we will bring you either  

A British beef burger with bacon, mature 

cheddar, vine tomatoes, cos lettuce & mayo, 

perfectly accompanied by a freshly-pulled 

pint of Becks Vier 

Or try our Aussie Burger, with bacon, 

cheese, tomato, lettuce, avocado, pineapple, 

fried egg, beetroot & mayo. With a chilled 

bottle of James Boags Premium 

Offer only available Monday-Sunday 6pm-9.30pm 

£12.00 

SIDES   

French Fries £5.25 

Hand-cut Chips  £3.50 

Homemade Coleslaw £3.50 

Tomato & Red Onion Salad £3.50 

Corn on the Cob £3.50 

  

HEALTHY OPTION   

Heritage Beetroot Salad 
With heirloom tomatoes, rocket, puy lentils, 
grain mustard dressing 

£11.25 

Classic Caesar Salad  
Baby gem lettuce, croutons, anchovies,  
parmesan & grilled chicken 

 

£13.95 

Spring Salad 
Mixed Leaf salad, ribbons of carrot, cour-
gette & cucumber, sun blushed tomatoes 

£10.95 
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QUENCH YOUR THIRST 

COCKTAILS 

Salted Caramel Espresso Martini 
Homemade salted caramel smashed with 
East London Vodka, coffee liquor &  
espresso makes our little twist a simple but 
elegant indulgence 

£10.50 

Black Russian 
The perfect combination of Vodka and 
Kahlua shaken and poured over ice 

£9.50 

White Russian 
For those who love things a little creamy, 
Vodka, Kahlua and cream shaken and 
poured over ice 

£9.50 

Brainstorm 
An unusual combination of Jameson and 
Benedictine liquor stirred with Vermouth 
Extra Dry 

£9.50 

Negroni 
Gin and Campari Bitter built in your glass 
with an dash of Vermouth Rosso 

£10.50 
  

Vodka Sunrise 
The classic Vodka and orange juice with a 
splash of grenadine built over ice 

£9.00 

Tequila Sunrise 
The Mexican twist on the original sunrise, 
Tequila and orange juice with a dash of 
grenadine built over ice 

£9.50 

Whiskey Sour (also made with Amaretto 
or Brandy) 
Whiskey and Lemon Juice shaken together 
with egg white and sugar cane syrup to cre-
ate an aromatic crema 

£9.50 

Caipirinha 
The exotic mix of Brazilian Cachaça mud-
dled with lime and brown sugar, then shak-
en to create a rich aromatic foam 

£9.50 

Yellow Bird 
Rum, Galliano and Triple Sec refreshingly 
shaken with lemon juice 

£10.50 

Bahama Mamma 
A tropical mix of Rum shaken with An-
gostura Bitters, orange and pineapple juice 

£9.50 
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GIN 25ml 

Beefeater 40% £4.50 

Bombay Sapphire 40% £5.00 

East London Gin 40% £4.50 

East London Batch No1 45% £6.50 

Hendricks 41.4% £6.00 

RUM 25ml 

Bacardi 37.5% £4.50 

Havana Club 3 Yr Old 40% £4.50 

Havana Club 7 Yr Old 40% £5.00 

Mount Gay 40% £5.00 

LIQUEURS AND OTHER 25ml 

Aperol 11% £4.00 

Baileys Irish Cream 17% £4.50 

Benedictine 40% £5.00 

Campari Bitters 25% £4.00 

Chambord 16.5% £5.00 

Cointreau 40% £4.50 

Disaaronno Amaretto 28% £4.50 

Drambuie  40% £5.50 

Dubonnet 14.8% £4.00 

Frangelico 20% £4.50 

Galliano L’Autentico 42.3% £4.50 

Grand Marnier 40% £5.50 

Kahlua 20% £4.50 

Malibu 21% £4.50 

Midori 20% £4.50 

Pernod 40% £4.50 

Pimms No.1 25% £4.50 

Sambuca Luxardo 38% £4.50 

Southern Comfort 35% £4.50 

TEQUILA 25ml 

Jose Cuervo Gold Tequila 38% £5.00 

Olmeca Tequila 38% £4.50 

BRANDY 25ml 

Courvoisier VSOP 40% £6.00 

Martell VS 40% £4.50 

Remy Martin XO 40% £17.00 
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FORTIFIED WINES   50ml 

Dow’s Fine Ruby Port 20% £5.00 

Dow’s Fine Tawny Port 19% £5.00 

Dow’s Late Bottled Vintage Port 20% £5.00 

Harveys Bristol Cream 17.5% £4.00 

Martini Extra Dry 15% £4.00 

Martini Rosso 15% £4.00 

HOUSE SPIRITS 25ml 

House Dark Rum 37.5% £4.00 

House Whisky 40% £4.00 

House White Rum 37.5% £4.00 

WHISKY 25ml 

Ballantine’s 40% £4.50 

Canadian Club 40% £4.50 

Chivas Regal 12 Yr Old 40% £4.50 

J&B Rare 40% £4.50 

Jameson 40% £4.50 

Johnnie Walker Black 40% £5.50 

Johnnie Walker Red 40% £5.00 

SINGLE MALT WHISKY 25ml 

Glenfiddich 12 Yr Old 40% £5.50 

Glenlivet Founders Reserve 40% £6.00 

Jura 10 Yr Old 40% £6.00 

Lagavulin 16 Yr Old 43% £7.50 

Macallan Gold 40% £6.50 

BOURBAN   25ml  

Jack Daniels No. 7  40%  £4.50  

Jim Beam White Label  40%  £5.50  

VODKA   25ml  

Absolut  40%  £4.50  

Belvedere  40%  £6.00  

East London Vodka 40% £4.50 

Smirnoff Red  37.5%  £4.50  
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MOCKTAILS 

Apple Pillar 
Refreshing apple juice charged with ginger 
ale and muddled with mint and sugar syrup 

£5.00 

Virgin Mary  

The non-alcoholic version of the classic 
Bloody Mary; tomato juice mixed with  
lemon juice, salt, pepper, tabasco and   
Worcestershire sauce  

£5.00 

Bora Bora Brew  

Refreshing pineapple juice blended with 
ginger ale and infused with grenadine  

£5.00 

Cinderella  

A perfect love story of orange & pineapple 
juice shaken with a dash of lemon juice  

£5.00 

SPARKLING WINE  

125ML/ 

175ML/ 

BOTTLE  

Galanti Prosecco Extra Dry, Italy 11% 

Fine, persistent, soft fizz surrounds a fruit 
spectrum of apple, pear with a hint of peach  

£5.50/
£7.50/ 
£29.00  

Bouché Père et Fils Cuvée Réservée 

Brut, Champagne 12% 

Family passion takes all three grapes from 
south of Epernay and results in bubbles of 
baked apple deliciousness  

£13.00/
£17.00/ 
£49.00  

Duval-Leroy Brut, Champagne 12% 

A fine mousse with soft richly baked biscuit 
flavours and hints of lightly roasted nuts  

£69.00  

WHITE WINE  

125ML/ 

175ML/ 

BOTTLE  

D’ Vine Inzolia, Terre Siciliane, Italy 

12.5% 

The Inzolia grape is indigenous to Sicily 
where it produces a delicious, light herbal 
and lemon aroma with a warm peachy   
flavour  

$4.00/
£4.50/ 
£19.50  

Los Romeros Sauvignon Blanc, Central 

Valley, Chile 12.5% 

Fragrant aromas of lemon and gooseberries 
with a zesty finish  

£5.00/
£5.50/ 
£21.00  

Bonavita Pinot Grigio, South-Eastern 

Australia 11.5% 

Fresh with notes of ripe peach and citrus, 
backed by a touch of richness  

£5.50/
£6.00/ 
£23.00  

Granfort Chardonnay, Pays d’Oc, 

France 13% 

Soft, green apple-scented unoaked       
Chardonnay with a refreshing finish  

£6.00/
£6.50/ 
£24.00  
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WHITE WINE CONTINUED... BOTTLE 

Bespoke Chenin Blanc, Western Cape, 

South Africa 12% 
Lively fruit-led, with a typical richness to the 

palate 

£27.50 

Picpoul de Pinet, Reserve Sainte-Anne, 

France 12.5% 
Citrussy southern French white made from 

the Picpoul grape 

£30.00 

Blackstone Winemaker’s Select         

Chardonnay, Monterey County, USA 

13.5% 
Crisp, lively acidity, delicious tropical fruit 

flavours, great depth and richness, a delicate 

touch of tasty oak on the finish 

£32.00 

Waipara Hills Sauvignon Blanc,         

Marlborough, New Zealand 13% 
Generous and lifted, showing powerful    

aromas of nettle and snow pea: the palate 

bursts with fresh citrus, grapefruit and melon 

notes 

£39.00 

Sancerre, Les Collinettes, Joseph Mellot, 

France 12.5% 
Stylish and crisp aromas of gooseberries and 

powerful fruit flavours, linked with a clean 

finish, from one of the finest and most    

dynamic producers 

£46.00 

ROSÉ 

125ML/ 

175ML/ 
BOTTLE 

Footsteps Rosé, California, USA 11% 
Lively and fruity, the warm Central Valley 

deepens the red berry richness and juicy   

flavours 

£4.00/

£4.50/ 

£19.50 

Rare Vineyards Cinsault Vieilles Vignes 

Rosé Pays d’Oc, France 12% 
Harvested in the cool of the morning and 

cool fermented to ensure that the flavours of 

fresh summer fruit are retained 

£24.00 
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RED WINE 

125ML/ 

175ML/ 
BOTTLE 

D’ Vine Cabernet Sauvignon, Italy 12% 
Bright, soft berry-fruits with juicy damsons, a 

smooth, easy-going red 

£4.00/

£4.50/ 

£19.50 

Los Romeros Merlot, Central Valley, 

Chile 13% 
Soft, warm and smooth red with lots of 

blackcurrant and plum fruits and a dash of 

spice 

£4.50/

£5.00/ 

£21.00 

Short Mile Bay Shiraz, South-Eastern 

Australia 13.5% 
Ripe blackcurrant and bramble fruit, with a 

hint of black pepper spice on the finish 

£5.00/ 

£5.50/ 

£23.00 

Callia Malbec, San Juan, Argentina 13% 
Plenty of ripe, soft berry fruit flavours with 

the usual pinch of spice associated with   

Malbec as well as cinnamon and vanilla oak-

spice notes 

£5.50/

£6.00/ 

£24.00 

Da Luca Primitivo, Puglia, Italy 14% 
Dark liquorice nose, with black cherry, and 

cinnamon hints; a dark brooding character 

£27.00 

Pablo Old Vine Garnacha, Calatayud, 

Spain 13% 
Ripe blueberry, blackberry and cherry fruit, 

backed by a refreshing juicy finish 

£28.00 

Côtes du Rhône, Gentilhomme, Ogier, 

France 13% 
This specialist House creates a distinctive 

fuller-bodied berry style with mellow        

spiciness from time in oak barrels 

£31.00 

Bay of Fires Pinot Noir, Tasmania,    

Australia 13.5% 
Complex aromas of sweet ripe red berry fruit 

alongside star anise, cinnamon spice and   

floral nuances. Although elegant and supple, 

the wine shows remarkable power 

£38.00 

DESSERT WINE  
90ML/ 

BOTTLE  

Errázuriz Late Harvest Sauvigon Blanc, 

Casablanca Valley, Chile 12% 

Honey, raisins and dried apricots;              

tremendous texture and volume on the     

luscious and fresh palate  

£6.00 

£25.00  

Nederburg Winemakers Reserve Noble 

Late Harvest, South Africa 12% 

Fresh honey, pineapple, dried apricots with 

floral and spice notes  

£45.00  


