
Items marked with a (v) are suitable for vegetarians. Please notify your server of any specific food 
allergies you may have.  

The food and beverage team will do their best to provide you with the information that you need to 
help you to make your choice of food. A 12.5% discretionary service charge will be added to your bill.   

 
 

 

  

 

 

              

 

 

On Sunborn London we value traditions and believe the importance of knowledge 

of the local heritage. Therefore, we have named our restaurant Lands’ End – name 

given to Victoria Docks area by George Bidder in 1840’s. 

It was in the mid-1800s that the Victoria Docks came to life. In 1847 the well-known 

Victorian engineer George Bidder completed his railway from Stratford to North 

Woolwich. This new line was south of Canning Town followed the line of what is 

now Silvertown Way and North Woolwich Road, was called "Bidders Folly" because 

it passed through completely undeveloped marshland. George Bidder sensed the 

potential of the area and soon he had bought up the whole of the marshes 

between Bow Creek and Galleons Reach. He called the area "Lands’ End" and 

soon his investment was showing a handsome return as the land was sold for the 

docks and for a belt of factories along the River. 
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   SUNDOWN BAR SNACKS MENU 
12.00am to 12.00pm 

 

Sharing platters… 
(served with house bread) 

 

Billingsgate fish board    £19.50 

•Breaded Whitebait & Siracha Mayonnaise 

•Poached Salmon & Chalk stream Watercress, Lemon Crème 

Fraiche 

•Crayfish, lime, coriander 

•Capers, dill pickles, lemon 

 

Butchers board     £19.50 

•Black & Blue Bavette, Garlic butter 

•Ham Hock Croquettes, piccalilli  

•Ibérico Bellota Chorizo & Shaved Manchego 

•Pea shoots, slow roasted tomato, wholegrain mustard 

 

Veggie board     £19.50 

•Cheddar, Spring Onion & Potato Cakes, Tomato Chutney 

•Kale, spinach & Chickpea fritters, Harissa Dressing 

•Marinated cave aged feta, olives, mint 

•Charred red pepper, rocket, pesto 
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Sandwiches… 
(Available on white brown or granary medium sliced bread) 

 

The Sunborn Club     £12.50  

Pan fried chicken breast, double cooked smoked streaky bacon, 

beef tomato, crisp baby gem and free-range egg served on 

toasted sour dough 

 

Open fish finger sandwich    £10.50  

North Atlantic cod, crushed peas, mint, peas shoots and rustic 

tartare sauce served on door step bloomer 

 

Rare roast Hereford beef    £10.50 

Caramelized red onion, horseradish and watercress served on 

seeded multi grain 

 

Snowdonia black bomber cheddar    £10.50 

Gherkin, pickled onion, plum tomato chutney and baby leaf served 

on thick cut white 
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Nuts & Seeds… 

Jalapeno, kaffir and lime pumpkin seeds  

 Bombay mix 

 Black pepper roasted cashews 

 

 

Soup and Sandwich… 

Hand crafted sandwich paired with a seasonal soup for a lighter 

lunch option that give you the best of both 

 

Wild mushroom and truffle veloute   £10.50  

Pulled ham hock, baby spinach and mustard  

Jersey potato and watercress soup   £10.50 

Free range chicken 

Oven roasted plum tomato and basil soup  £10.50 

Mature cheddar ploughman’s 

 

(Sandwiches are available on white brown or granary medium sliced bread) 
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Mains… 

The Sunborn burger      £15.00 

Char grilled beef patty, crisp gem lettuce, shallot, beef tomato, 

gruyere cheese, house ketchup served in a brioche bun with skin on 

oregano fries 

(Add twice cooked streaky bacon or blackened blue cheese £1.50) 
 

The classic Caesar salad    £9.00  

Crisp romaine lettuce, sour dough croutons, grana Padano, 

anchovies, soft boiled egg and Caesar dressing 

With char grilled chicken breast   £12.50 
   

With poached salmon fillet for   £14.00 

 

 

Beer battered haddock    £16.50 

Chunky chips, mushy peas and tartar sauce 

 

Pan fried potato gnocchi    £12.50 

Courgette, basil and pine nut pesto, heritage tomato crisp 

 

Sides…      £4.00 

Chunky chips  

 Skinny fries 
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CHAMPAGNE 

 

 

Champagne, that bubbly beverage that pops its cork for celebrations, is 

named after the region in northeast France where it’s produced. The name 

“Champagne” is protected and only sparkling wine produced in the 

Champagne region can be called Champagne. The same goes for the 

process that assures those trademark bubbles: It’s called the méthode 

champenoise and only  

 

Champagne-makers in Champagne can claim its use.  

Champagne, though not quite as we know it today, first arrived in England 

with the exiled Norman, Chevalier de Saint-Évremond, in 1670 and rapidly 

assumed prime position as Charles II’s favourite libation. 

 

Shortly after, in 1674, the invention of lead glass by George Ravenscroft 

changed the art of glassmaking forever. Ravenscroft’s discovery was only 

made possible by the higher temperatures maintained over longer periods 

achieved by coal- (as opposed to wood-) fired ovens. It would, of course, 

have important ramifications. 
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WINES 
 

Bubble…      125ML  750ML 

           

Prosecco, Stelle d'Italia, NV   £8.50   £42.00 

 

Laurent-Perrier La Cuvée    £14.50   £68.00  

 

Laurent-Perrier Cuvée Rosé    £16.00  £93.00 

 

Louis Roederer Brut NV, Reims Champagne       £110.00  

     

Pol Roger Brut Reserve NV, Epernay Champagne    £120.00  

     

‘R’ de Ruinart NV, Reims Champagne        £150.00  

  

Krug Grand Cuvee NV, Reims Champagne     £400.00 

 

 
“In victory, you deserve Champagne. In defeat you need it.” 
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WINES 
 

 

 

 

White… 

       125ML 175ML 750ML 

Longue Roche Sauvignon Blanc, 2017  £6.00    £8.00   £32.00 

QL Vinho Verde, Quinta da Lixa, 2017  £6.50  £8.50  £34.00 

Chardonnay Les Mougeottes, 2016  £7.00  £8.50  £36.00 

Petit Chenin, Ken Forrester Wines, 2017  £7.50  £9.00  £38.00 

 

Rose… 

       125ML 175ML 750ML 

Rosato Villa Mura, Sartori, NV   £6.00  £8.00  £32.00 

Mas Fleurey Rose, Cotes de Provence, France               £36.00 

 

 

Red…      125ML 175ML 750ML 

Barbera Amonte, Volpi, 2016   £6.00  £8.00  £32.00 

Journeymaker Shiraz Cinsault, 2015  £6.50  £8.50 £34.00 

Cabernet Sauvignon l, 2016   £7.00  £8.50  £36.00 

Malbec, Bodegas Santa Ana, 2017  £7.50  £9.00  £38.00 

    

Sweet…            50ML 

Chateau Simon, Sauternes, Bordeaux 2010   £9.50   

 

“Wine improves with age. The older I get, the better I like it.” 
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SUNBORN GIN Selection 

 

Served in a Gin balloon with Fever tree sodas of your choice 

 

 

 

Beefeater, lemon and Juniper berries    £9.50 

Bombay Sapphire, Strawberry and Lime     £10.00 

Tanqueray, Grapefruit and Juniper berries    £10.00 

Sipsmith, Lemon grass and Juniper berries     £11.00 

Hendrick`s, Rose petals and cucumber      £11.00 

Plymouth, Lemon and Caraway seed    £11.00 

Berkeley Square London dry gin, Rosemary and Star anise £12.00 

Gin Mare, Rosemary and olives      £12.00 

Martin Millers, crushed black pepper and Lemon grass   £11.00 

No. 209, Dry mango and cloves     £12.00 

No 3, Juniper and Cornflower     £12.00 

Monkey 47, Vanilla and Marigold flower    £14.00  
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Origin of the Word “Cocktail” 

 

 

              
Although the first appearance of the word 'cocktail' written was not 

produced until 1806, many establish their origins in the time of the 

Greeks, where the wine was mixed with different spices, plants or honey 

so that the drink had a more pleasant flavor. 

Its name is an English word composed of 'cock' and 'tail' (tail) 

 

Mexico 

  

 

Many point to this American country as the cradle of the current 

cocktail. During the nineteenth century English merchants arrived at the 

Port of San Francisco de Campeche, where they served a drink called 

'drac', composed of different types of alcohol. 

French origin 

  

 

Other versions locate its appearance in the city of New Orleans at the 

end of the 18th century. It seems that a pharmacist of French origin 

praparaba elixirs with liquor for their customers who then served in egg 

cups, which in French are called 'coquetiers', which then could lead to 

the word 'cocktail'. 

 

The dry law 

 

It also states that many cocktails that we enjoy today were created in 

the United States during the Prohibition era, to camouflage and hide the 

alcoholic beverages that were prohibited at that time. 
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SUNBORN COCKTAILS 

 

 

 

 
Between Wind and Water                                               £11.50 

Dry gin, lime juice and sour cherries with brown sugar, topped up with 

ginger ale  

 

 

Windjammer                                                                     £11.50 

Rye whiskey, fresh lemon juice, aromatic bitters, fresh strawberry and 

basil topped up with club soda 

 

Afternoon Watch                                                              £11.50 

Aged tequila, agave syrup, fresh mint and orange zest with crushed sea 

salt on the glass rim 

 

Royal Victoria Secret                                                      £11.50 

Dry gin, cranberry juice, lime juice and fresh basil topped up with club  

Soda 

 

I am the last barman poet, I see people drinking the fabulous cocktails I make people 

getting stinky on  something I stir or shake, the sex on the beach, the schnapps made from 

peach, the velvet hammer, The Alabama slammer, I make things with juice and froth, the 

pink squirrel, the three-toed sloth, I make drinks so sweet and snazzy, the kamikaze, you've 

just been devoted to every flavour I got, but if you want to get loaded, why don't you just 

order a shot? 

 
Bar is open! 
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Sunborn Delight                                                                  £11.50  

Dry gin, fresh raspberry, lime juice topped up with lemonade 

 

Tropical Harbour                                                                £11.50 

Dark rum, fresh mint, fresh ginger, peaches, topped up with club soda 

 

Havana wave                                                                    £11.50 

White rum, fresh lime, honey, maraschino liqueur, aromatic bitters and 

fresh sweet cherries 

 

Batida Rosa                                                                          £11.50 

Cachaca, pineapple juice, lemon juice, grenadine and soda water 

 

Summer Punch                                                                   £11.50 

Limoncello, fresh mint and raspberry, topped up with prosecco 
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Cool Collins                                                                           £11.50 

Dry gin, elderflower liqueur, fresh mint and cucumber, topped up with  

ginger ale 

 

Rossini                                                                                    £11.50 

Fresh straberries and strawberry puree topped up with prosecco 

 

Belini                                                                                      £11.50 

Fresh peach and peach puree topped up with prosecco 

 

Tequila Sunrise                                                                     £11.50 

Tequila with orange and pineapple juice with a dash of grenadine 

 syrup 

 

Aperol Spritzer                                                                      £11.50 

Aperol with a dash of soda, topped up with prosecco and dehydrated  

Orange 

 

 

“Careful man, there’s a beverage here!” The Dude” 
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BEERS 
 

 

Lager… 

 

 

Peroni, lager, Italy, 330ml     £5.00 

Asahi, lager, Japan, 330ml     £5.00 

 

Stout and Ale…  

Meantime, pale ale, London, 330ml    £5.00 

Guinness, stout, Ireland,     £5.00 

 

 

Cider…  

Rekorderlig Apple Cider, 500ml    £6.00 
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WHISKEY  

 

 

Scotch…       50ML 

 

Jameson       £9.00 

Talisker, Skye, 10-Year-Old     £11.00 

Laphroaig, 10-Year-Old     £12.00 

 

 

Bourbon and Rye…      50ML  

 

Jack Daniels      £7.50 

Makers Mark      £9.00  

 

 

Premium…       50ML 

 

Gentleman Jack      £10.00 

Elijha Craig, 12Year Old     £11.00 

Four Roses Small Batch     £11.00 

Bulliet 95       £11.00 

 
Choose your drink… 

For classic cocktail, such as Old-fashion, 1,50 £ will be applied if you choose a 

premium Bourbon 
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VODKA 

Russian Standard, Russia     £7.50 

Belvedere, Polish, Rye     £9.50 

Grey Goose, Winter Wheat, France   £10.50 

Choose your drink… 

For classic cocktail, such as Classic Martini, 1, 50 £ will be applied if you choose a 

premium Vodka or Gin. 

 

 

TEQUILA  

Gusano Rojo Mezcal      £9.00 

Patron XO Coffee       £12.00 

Patron Anejo      £15.00 

 

RUM  

The Whites…  

Bacardi Superior White     £7.50 

 

The Golden…  

Havana Club 7-Year-Old     £8.00 

El Dorado Demerara Dark 15yo    £14.50 

Ron Zacapa Centenario 23yo    £16.50 

 

The Spiced…  

Kraken Spiced      £8.00 

 
“Drinking Rum before 10AM makes you a Pirate...Not an alcoholic” 
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COGNAC, BRANDY AND ARMAGNAC …  

 

Cognac…       50ML 

 

Courvoisier VS      £7.50 

Hennessy VS      £9.50 

Premium…       35ML 

Hennessy XO      £26.00 

Eau de vie…       

Pisco la Diablata, Perú     £11.00 

Grappa di Nebbiolo, Italia     £11.00 

 

After dinner…   

Luxardo Sambuca De Cesari    £7.50 

Jagermeister Herb Liqueur     £8.00 

 

PORT AND SHERRY      75ML 

 

Taylor’s bottled vintage Port 2008    £11.00 

Sanchez Romate Amontillado    £8.00 

 

LIQUEURS       50ML 

 

Amaretto Di Saronno     £7.00 

Baileys Irish Cream      £7.00 

Southern Comfort      £7.00 

Tia Maria       £7.00 
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SOFT DRINKS and WATER  

Coke  330ml     £3.50 

Diet Coke  330ml     £3.50 

Lemonade  200ml     £3.00 

Ginger Beer  200ml     £3.00 

Tonic Water  125ml     £3.00 

Soda Water  200ml     £3.00 

Still Water  330ml     £3.00 

Sparkling Water 330ml     £3.00 

 

JUICES 

Apple juice       £3.50 

Orange juice      £3.50 

Grapefruit / Cranberry / Pineapple / Tomato  £3.00 

 

 

COFFEE £4.00   ORGANIC TEA  £4.00 

Espresso    English breakfast 

Macchiato    Earl Grey 

Americano    Jasmine Green 

Cappuccino   Citrus Mint 

Latte    Decaf English breakfast 

ORGANIC HOT CHOCOLATE    £4.00 

 


