
CARROT CAKE

El Dorado 3 Yr Rum, Camazotz Oaxacan Rum,  
Carrot Eau De Vie, Pecan, Clarified Chai Milk

£9.50

   

CHERRY COLOURED FUNK

Mad March Hare Poitín, Stillgarden Glas 55,  
Crème de Noyaux, Cocchi Rosa, Sour Cherry

£9.50

   

PENELOPES #69

Evan Williams Bourbon, Seven Tails XO Brandy,  
Cocchi Amaro, Chartreuse Elixir, Miso, Cacao

£9.50

PRISON RODEO

Patron Silver Tequila, Cocchi Americano, Pink Peppercorn,  
Pomegranate, Umbrella London Ginger Beer

£9.50

 

TST  SHARER (SERVES 4)

42 Below Vodka, Raspberry Apéritif, Cucumber, Fizz

£30.00

INDO SILVER CLUB

Dewars 12 Yr Whisky, Beesou Honey Apéritif,  
Apricot, Celery, Lapsang Souchong, Soda

£9.50

 

SULTANS OF SWING

El Gobernador Pisco, Moscatel, Kiwi Apéritif, Za’atar, Citrus

£9.50

VELVET FOG

Teeling Small Batch Whiskey, Kerrygold, Marsala, Date, Guinness

£9.50

BLUE BEAT

Bombay Sapphire Gin, St Germain Elderflower,  
Blueberry Apéritif, Beetroot, Soda

£9.50

   

KOREAN JESUS

Ocho Blanco Tequila, Quiquiriqui Mezcal, Plum Soju,  
Gochujang, Sesame, Coriander, Ginger, Citrus

£9.50
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F O U N D E D  I N  18 51 ,  R E B O R N  T H R O U G H 

R E N O V A T I O N  A N D  R E S T O R A T I O N  I N  2 014

V I E W  M E N U  O N L I N E

FOR FOOD ALLERGIES AND INTOLERANCES PLEASE SPEAK  

TO A MEMBER OF OUR TEAM BEFORE ORDERING 

A DISCRET IONARY CHARGE OF 10% WILL  BE  AUTOMATICALLY ADDED TO YOUR B I L L 
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C O C K T A I L S

COCKTAILS

R E D

MAS THEO, ‘LE P’TIT GABY’ GSC 2022, SOUTHERN RHÔNE
Redcurrant, black cherry, dried spices      Glass £8   Bottle £30

LA PALEINE, CABERNET FRANC 2021, SAUMUR-CHAMPIGNY 
Raspberry, plum, green pepper      Bottle £38

SEXTANT, ‘METISSE’ GAMAY 2022, BURGUNDY
Bright cherry, black fruit, funk      Bottle £45

W H I T E  W I N E

MOULIN CAMUS, ‘CLOS PERRAUD’ MUSCADET 2022, LOIRE
Lemon, brioche, saline      Glass £8   Bottle £30

JEAN PHILIPPE PADIÉ, ‘LE TOURBILLON DE LA VIE’  
MACCABEU GRENACHE 2021, ROUSSILLON

Pear, stone fruit, almond      Bottle £38

YVES DUPORT, ‘LES CÔTES’ CHARDONNAY 2022, BUGEY
Apricot, bruised apple, cream      Bottle £45

R O S E

CHÂTEAU FONTVERT, ‘APOLLINE’ GCM 2022, PROVENCE
Strawberry, peach, grapefruit      Glass £8   Bottle £30

CIRELLI, MONTEPULCIANO 2022, ABRUZZO
Raspberry, plum, rose      Bottle £38

O R A N G E

MAS THEO, ‘MOGUL’ MRVG 2021, SOUTHERN RHÔNE
Apple skin, honey, tea      Glass £8   Bottle £30

CROS DES CALADES, ‘DOLMEN’ SAUVIGNON BLANC VIOGNIER 2022, ARDECHE
Pear, strawberry, elderflower       Bottle £38

F I Z Z

LE SPINÉE, ‘SPAGO’ PROSECCO, VENETO
Lemon, apple, pear      Glass £8   Bottle £30

YVES DUPORT, ‘L’INTACT’ GAMAY 2022, BUGEY
Watermelon, raspberry, rose      Bottle £38

YVES DUPORT, ‘ORIGINELLE’ PINOT NOIR CHARDONNAY, BUGEY
White peach, apple, mineral      Bottle £45

BARRAT MASSON, ‘GRAIN D’ARGILE’ 2020  
PINOT NOIR CHARDONNAY, CHAMPAGNE

Baked apple, almond, brioche       Bottle £70

T H E  S U N  TA V E R N  C L A S S I C S

RATED R

Micil Poitin, Fig Leaf, Monbazillac, Passionfruit, Pineapple, Citrus      £10

Daniel Ghazal - 2022

   

TWO IR ISHMEN

Tyrconnell Irish Whiskey, Cocchi Americano, Benedictine, Peychaud’s Bitters      £10

Dorian Meillan - 2015

    

IR ISH COFFEE

Two Stacks Single Pot Still Double Barrel Whiskey, Coffee, Cream      £8.50

Invented by Chef Joseph Sheridan in 1943 at Foynes Port in Limerick

    

BELFAST COFFEE

Bán Poitín, Cold Brew Coffee, Cream, Demerara, Nutmeg      £8.50

Created by Bán, popularized by BAR 1661, Dublin. This is poitín’s signature serve

BEER & BUMP

Any Umbrella London Cider or Ginger Beer      £7  
and a shot of Two Stacks Double Barrel Irish Whiskey 

FIZZ

LE SPINÉE, ‘SPAGO’ PROSECCO, VENETO
Lemon, apple, pear      Glass £8   Bottle £30

YVES DUPORT, ‘L’INTACT’ GAMAY 2022, BUGEY
Watermelon, raspberry, rose      Bottle £38

YVES DUPORT, ‘ORIGINELLE’ PINOT NOIR CHARDONNAY, BUGEY
White peach, apple, mineral      Bottle £45

BARRAT MASSON, ‘GRAIN D’ARGILE’ 2020 PINOT NOIR CHARDONNAY, 
CHAMPAGNE

Baked apple, almond, brioche       Bottle £70
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MAS THEO, ‘LE P’TIT GABY’ GSC 2022, SOUTHERN RHÔNE
Redcurrant, black cherry, dried spices      Glass £8   Bottle £30

LA PALEINE, CABERNET FRANC 2021, SAUMUR-CHAMPIGNY 
Raspberry, plum, green pepper      Bottle £38

SEXTANT, ‘METISSE’ GAMAY 2022, BURGUNDY
Bright cherry, black fruit, funk      Bottle £45

W H I T E  W I N E

MOULIN CAMUS, ‘CLOS PERRAUD’ MUSCADET 2022, LOIRE
Lemon, brioche, saline      Glass £8   Bottle £30

JEAN PHILIPPE PADIÉ, ‘LE TOURBILLON DE LA VIE’  
MACCABEU GRENACHE 2021, ROUSSILLON

Pear, stone fruit, almond      Bottle £38

YVES DUPORT, ‘LES CÔTES’ CHARDONNAY 2022, BUGEY
Apricot, bruised apple, cream      Bottle £45

R O S E

CHÂTEAU FONTVERT, ‘APOLLINE’ GCM 2022, PROVENCE
Strawberry, peach, grapefruit      Glass £8   Bottle £30

CIRELLI, MONTEPULCIANO 2022, ABRUZZO
Raspberry, plum, rose      Bottle £38

O R A N G E

MAS THEO, ‘MOGUL’ MRVG 2021, SOUTHERN RHÔNE
Apple skin, honey, tea      Glass £8   Bottle £30

CROS DES CALADES, ‘DOLMEN’ SAUVIGNON BLANC VIOGNIER 2022, ARDECHE
Pear, strawberry, elderflower       Bottle £38

F I Z Z

LE SPINÉE, ‘SPAGO’ PROSECCO, VENETO
Lemon, apple, pear      Glass £8   Bottle £30

YVES DUPORT, ‘L’INTACT’ GAMAY 2022, BUGEY
Watermelon, raspberry, rose      Bottle £38

YVES DUPORT, ‘ORIGINELLE’ PINOT NOIR CHARDONNAY, BUGEY
White peach, apple, mineral      Bottle £45

BARRAT MASSON, ‘GRAIN D’ARGILE’ 2020  
PINOT NOIR CHARDONNAY, CHAMPAGNE

Baked apple, almond, brioche       Bottle £70

T H E  S U N  TA V E R N  C L A S S I C S

RATED R

Micil Poitin, Fig Leaf, Monbazillac, Passionfruit, Pineapple, Citrus      £10

Daniel Ghazal - 2022

   

TWO IR ISHMEN

Tyrconnell Irish Whiskey, Cocchi Americano, Benedictine, Peychaud’s Bitters      £10

Dorian Meillan - 2015

    

IR ISH COFFEE

Two Stacks Single Pot Still Double Barrel Whiskey, Coffee, Cream      £8.50

Invented by Chef Joseph Sheridan in 1943 at Foynes Port in Limerick

    

BELFAST COFFEE

Bán Poitín, Cold Brew Coffee, Cream, Demerara, Nutmeg      £8.50

Created by Bán, popularized by BAR 1661, Dublin. This is poitín’s signature serve

BEER & BUMP

Any Umbrella London Cider or Ginger Beer      £7  
and a shot of Two Stacks Double Barrel Irish Whiskey 

FIZZ

LE SPINÉE, ‘SPAGO’ PROSECCO, VENETO
Lemon, apple, pear      Glass £8   Bottle £30

YVES DUPORT, ‘L’INTACT’ GAMAY 2022, BUGEY
Watermelon, raspberry, rose      Bottle £38

YVES DUPORT, ‘ORIGINELLE’ PINOT NOIR CHARDONNAY, BUGEY
White peach, apple, mineral      Bottle £45

BARRAT MASSON, ‘GRAIN D’ARGILE’ 2020 PINOT NOIR CHARDONNAY, 
CHAMPAGNE

Baked apple, almond, brioche       Bottle £70
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MAS THEO, ‘LE P’TIT GABY’ GSC 2022, SOUTHERN RHÔNE
Redcurrant, black cherry, dried spices      Glass £8   Bottle £30

LA PALEINE, CABERNET FRANC 2021, SAUMUR-CHAMPIGNY 
Raspberry, plum, green pepper      Bottle £38

SEXTANT, ‘METISSE’ GAMAY 2022, BURGUNDY
Bright cherry, black fruit, funk      Bottle £45

W H I T E  W I N E

MOULIN CAMUS, ‘CLOS PERRAUD’ MUSCADET 2022, LOIRE
Lemon, brioche, saline      Glass £8   Bottle £30

JEAN PHILIPPE PADIÉ, ‘LE TOURBILLON DE LA VIE’  
MACCABEU GRENACHE 2021, ROUSSILLON

Pear, stone fruit, almond      Bottle £38

YVES DUPORT, ‘LES CÔTES’ CHARDONNAY 2022, BUGEY
Apricot, bruised apple, cream      Bottle £45

R O S E

CHÂTEAU FONTVERT, ‘APOLLINE’ GCM 2022, PROVENCE
Strawberry, peach, grapefruit      Glass £8   Bottle £30

CIRELLI, MONTEPULCIANO 2022, ABRUZZO
Raspberry, plum, rose      Bottle £38

O R A N G E

MAS THEO, ‘MOGUL’ MRVG 2021, SOUTHERN RHÔNE
Apple skin, honey, tea      Glass £8   Bottle £30

CROS DES CALADES, ‘DOLMEN’ SAUVIGNON BLANC VIOGNIER 2022, ARDECHE
Pear, strawberry, elderflower       Bottle £38

F I Z Z

LE SPINÉE, ‘SPAGO’ PROSECCO, VENETO
Lemon, apple, pear      Glass £8   Bottle £30

YVES DUPORT, ‘L’INTACT’ GAMAY 2022, BUGEY
Watermelon, raspberry, rose      Bottle £38

YVES DUPORT, ‘ORIGINELLE’ PINOT NOIR CHARDONNAY, BUGEY
White peach, apple, mineral      Bottle £45

BARRAT MASSON, ‘GRAIN D’ARGILE’ 2020  
PINOT NOIR CHARDONNAY, CHAMPAGNE

Baked apple, almond, brioche       Bottle £70

T H E  S U N  TA V E R N  C L A S S I C S

RATED R

Micil Poitin, Fig Leaf, Monbazillac, Passionfruit, Pineapple, Citrus      £10

Daniel Ghazal - 2022

   

TWO IR ISHMEN

Tyrconnell Irish Whiskey, Cocchi Americano, Benedictine, Peychaud’s Bitters      £10

Dorian Meillan - 2015

    

IR ISH COFFEE

Two Stacks Single Pot Still Double Barrel Whiskey, Coffee, Cream      £8.50

Invented by Chef Joseph Sheridan in 1943 at Foynes Port in Limerick

    

BELFAST COFFEE

Bán Poitín, Cold Brew Coffee, Cream, Demerara, Nutmeg      £8.50

Created by Bán, popularized by BAR 1661, Dublin. This is poitín’s signature serve

BEER & BUMP

Any Umbrella London Cider or Ginger Beer      £7  
and a shot of Two Stacks Double Barrel Irish Whiskey 

FIZZ

LE SPINÉE, ‘SPAGO’ PROSECCO, VENETO
Lemon, apple, pear      Glass £8   Bottle £30

YVES DUPORT, ‘L’INTACT’ GAMAY 2022, BUGEY
Watermelon, raspberry, rose      Bottle £38

YVES DUPORT, ‘ORIGINELLE’ PINOT NOIR CHARDONNAY, BUGEY
White peach, apple, mineral      Bottle £45

BARRAT MASSON, ‘GRAIN D’ARGILE’ 2020 PINOT NOIR CHARDONNAY, 
CHAMPAGNE

Baked apple, almond, brioche       Bottle £70
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TST CLASSICS

W I N E  &  F I Z Z

CARROT CAKE

El Dorado 3 Yr Rum, Camazotz Oaxacan Rum,  
Carrot Eau De Vie, Pecan, Clarified Chai Milk

£9.50

   

CHERRY COLOURED FUNK

Mad March Hare Poitín, Stillgarden Glas 55,  
Crème de Noyaux, Cocchi Rosa, Sour Cherry

£9.50

   

PENELOPES #69

Evan Williams Bourbon, Seven Tails XO Brandy,  
Cocchi Amaro, Chartreuse Elixir, Miso, Cacao

£9.50

PRISON RODEO

Patron Silver Tequila, Cocchi Americano, Pink Peppercorn,  
Pomegranate, Umbrella London Ginger Beer

£9.50

 

TST  SHARER (SERVES 4)

42 Below Vodka, Raspberry Apéritif, Cucumber, Fizz

£30.00

INDO SILVER CLUB

Dewars 12 Yr Whisky, Beesou Honey Apéritif,  
Apricot, Celery, Lapsang Souchong, Soda

£9.50

 

SULTANS OF SWING

El Gobernador Pisco, Moscatel, Kiwi Apéritif, Za’atar, Citrus

£9.50

VELVET FOG

Teeling Small Batch Whiskey, Kerrygold, Marsala, Date, Guinness

£9.50

BLUE BEAT

Bombay Sapphire Gin, St Germain Elderflower,  
Blueberry Apéritif, Beetroot, Soda

£9.50

   

KOREAN JESUS

Ocho Blanco Tequila, Quiquiriqui Mezcal, Plum Soju,  
Gochujang, Sesame, Coriander, Ginger, Citrus

£9.50
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F O U N D E D  I N  18 51 ,  R E B O R N  T H R O U G H 

R E N O V A T I O N  A N D  R E S T O R A T I O N  I N  2 014

V I E W  M E N U  O N L I N E

FOR FOOD ALLERGIES AND INTOLERANCES PLEASE SPEAK  

TO A MEMBER OF OUR TEAM BEFORE ORDERING 

A DISCRET IONARY CHARGE OF 10% WILL  BE  AUTOMATICALLY ADDED TO YOUR B I L L 



HUMMUS

Bread Sticks, Paprika

£6.50

PARMESAN PETIT SAUCISSON

Great With An Umbrella London Rhubarb Cider

£7

BERTIE’S PICKLES

Made By Our Head Chef In-House, Crispy & Crunchy.  
Served With Sourdough Bread

£6

ROMESCO DIP

Roasted Peppers, Tomatoes, Almonds, Hazelnuts, Lemon,  
Red Wine Vinegar. Served With Breakfast Radishes

£8

SIDES

Gordal Olives 

£4

Dry Roasted Peanuts

£3

Bread and Oil

£2.50

Toast 

£2

Bertie’s Pickles 

£3

SLICED SAUCISSON BONNET

Sourdough, Bertie’s Pickles, Olives

£9

JOSE GOURMET TUNA PATE

Served With Toasted Sourdough

£7

WHIPPED FETA

Greek Yoghurt, Feta, Dill, Heritage Tomatoes

£7

Add Slices Of Sourdough Bread £2

THREE CHEESE BOARD

Comté, Taleggio, Crottin de Chavignol, Ship Biscuits, Quince, Grapes

£14

Add Bertie’s Homemade Pickles for £3

MIXED BOARD

Comté, Crottin de Chavignol, Sliced Saucisson Bonnet, Parmesan Saucisson, 

Bertie’s Homemade Pickles, Gordal Olives, Sourdough

£16
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F O U N D E D  I N  18 51 ,  R E B O R N  T H R O U G H 

R E N O V A T I O N  A N D  R E S T O R A T I O N  I N  2 014

V I E W  M E N U  O N L I N E

FOR FOOD ALLERGIES AND INTOLERANCES PLEASE SPEAK  

TO A MEMBER OF OUR TEAM BEFORE ORDERING 

A DISCRET IONARY CHARGE OF 10% WILL  BE  AUTOMATICALLY ADDED TO YOUR B I L L 
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F O O D

FOOD

Located in a former suit tailor’s store room, our first bar of fers classically 

inspired cocktails in a unique and evocative atmosphere, reminiscent of its 

previous incarnation. A stripped back interior paired with a Soul & Funk 

soundtrack and an unparalleled attention to detail cements DSC as one of the 

East End’s must-visit bars.

An award winning neighbourhood bar that honours its roots, The Sun Tavern 

of fers classically inspired cocktails, London’s largest selection of Irish Whiskey, 

the world’s largest collection of Poitín, local fine ales, resident DJs, live music 

and a small but perfectly formed food menu.

Born out of necessity during lockdown 1, where we kept the East End and 

beyond suf ficiently lubricated with bottled cocktails, cocktail kits, low 

intervention and natural wines, small producer spirits and of course Irish 

Whiskey. Due to our success we have launched our first bricks and mortar store 

– The Umbrella Workshop.

What do you do when you can’t find exactly what you want to drink? You 

make it. Umbrella London combines contemporary ideas and traditional 

techniques to create products that are steeped in history but never boring. 

British classics made in London.

Umbrella Radio is Umbrella’s musical platform, hosting everything from 

podcasts to events, reviews and interviews. Hear The Sun Tavern’s Rock ‘n’ 

Roll Show, Discount Suit Company’s Soul & Funk Show and more - everything 

under the Umbrella canopy. Available through all good Podcast purveyors.

@ T H E S U N T A V E R N B G

@ U M B R E L L A L O N D O N

T H E U M B R E L L A P R O J E C T . C O . U K / S H O P /

@ U M B R E L L A R A D I O L O N D O N

T H E  U M B R E L L A  W O R K S H O P

@ D I S C O U N T S U I T C O

@ U M B R E L L A P R O J E C T

Located in a former suit tailor’s store room, our first bar of fers classically 

inspired cocktails in a unique and evocative atmosphere, reminiscent of its 

previous incarnation. A stripped back interior paired with a Soul & Funk 

soundtrack and an unparalleled attention to detail cements DSC as one of the 

East End’s must-visit bars.

An award winning neighbourhood bar that honours its roots, The Sun Tavern 

of fers classically inspired cocktails, London’s largest selection of Irish Whiskey, 

the world’s largest collection of Poitín, local fine ales, resident DJs, live music 

and a small but perfectly formed food menu.

Born out of necessity during lockdown 1, where we kept the East End and 

beyond suf ficiently lubricated with bottled cocktails, cocktail kits, low 

intervention and natural wines, small producer spirits and of course Irish 

Whiskey. Due to our success we have launched our first bricks and mortar store 

– The Umbrella Workshop.

What do you do when you can’t find exactly what you want to drink? You 

make it. Umbrella London combines contemporary ideas and traditional 

techniques to create products that are steeped in history but never boring. 

British classics made in London.

Umbrella Radio is Umbrella’s musical platform, hosting everything from 

podcasts to events, reviews and interviews. Hear The Sun Tavern’s Rock ‘n’ 

Roll Show, Discount Suit Company’s Soul & Funk Show and more - everything 

under the Umbrella canopy. Available through all good Podcast purveyors.

@ T H E S U N T A V E R N B G

@ U M B R E L L A L O N D O N

T H E U M B R E L L A P R O J E C T . C O . U K / S H O P /

@ U M B R E L L A R A D I O L O N D O N

T H E  U M B R E L L A  W O R K S H O P

@ D I S C O U N T S U I T C O

@ U M B R E L L A P R O J E C T

HUMMUS

Bread Sticks, Paprika

£6.50

PARMESAN PETIT SAUCISSON

Great With An Umbrella London Rhubarb Cider

£7

BERTIE’S PICKLES

Made By Our Head Chef In-House, Crispy & Crunchy.  
Served With Sourdough Bread

£6

ROMESCO DIP

Roasted Peppers, Tomatoes, Almonds, Hazelnuts, Lemon,  
Red Wine Vinegar. Served With Breakfast Radishes

£8

SIDES

Gordal Olives 

£4

Dry Roasted Peanuts

£3

Bread and Oil

£2.50

Toast 

£2

Bertie’s Pickles 

£3

SLICED SAUCISSON BONNET

Sourdough, Bertie’s Pickles, Olives

£9

JOSE GOURMET TUNA PATE

Served With Toasted Sourdough

£7

WHIPPED FETA

Greek Yoghurt, Feta, Dill, Heritage Tomatoes

£7

Add Slices Of Sourdough Bread £2

THREE CHEESE BOARD

Comté, Taleggio, Crottin de Chavignol, Ship Biscuits, Quince, Grapes

£14

Add Bertie’s Homemade Pickles for £3

MIXED BOARD

Comté, Crottin de Chavignol, Sliced Saucisson Bonnet, Parmesan Saucisson, 

Bertie’s Homemade Pickles, Gordal Olives, Sourdough

£16
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FOR FOOD ALLERGIES AND INTOLERANCES PLEASE SPEAK  

TO A MEMBER OF OUR TEAM BEFORE ORDERING 

A DISCRET IONARY CHARGE OF 10% WILL  BE  AUTOMATICALLY ADDED TO YOUR B I L L 


