
WHITE
Blanco; Casa del Arco - Vina de España, Spain, NV £9.5 / £24.5 / £36

Viognier/Grenache Blanc; Les Lauriers - Languedoc, France, ‘24  £10 / £26.5 / £39

Pinot Grigio; Poggio Alto - Veneto, Italy ‘24 £11 / £28 / £42
,
Vermentino IGP; Les Vignes de L’Eglise - Languedoc, France, ‘24   £11 / £28 / £42

Chardonnay; Cramele Recaş, ‘Umbrele’ - Schwaben, Romania, ‘23  £11.3 / £29.5 / £44

Chenin Blanc; Liberty Fairtrade - Western Cape, SA, ‘24  £11.3 / £29.5 / £44

Sauvignon Blanc/Colombard; White & Sea - Côtes de Gascogne, France, ’24 £11.5 / £30 / £45

Grüner Veltliner; Funkstille - Niederösterreich, Austria, ’24 £11.5 / £30 / £45

Viognier Gran Reserva; Indomita, ‘Nostros’ - Bio Bio Valley, Chile, ‘24  £12 / £33 / £48

Picpoul de Pinet; Castelnau, ‘Garenne Tradition’ - Pays d'Oc, France, ‘24  £13.5 / £37 / £54

Sauvignon Blanc; Holdaway Estate - Marlborough, NZ, ’23 £13.9 / £38 / £56

Gavi di Gavi; La Giustiniana, ‘Terre Antiche’ - Piedmont, Italy, ‘24 £13.9 / £38 / £56
  
Chardonnay; Trinity Hill - Hawkes Bay, NZ, ‘22  £16.5 / £44.5 / £65

Albariño; Bodegas Gallegas, ‘Sentidiño’ - Rías Baixas, Spain, ‘24  £16.8 / £45.5 / £67

Petit Chablis; Domaine Hamelin - Burgundy, France, ’23   £17.5 / £47 / £70

RESERVE
Pouilly-Fuissé; Domaine Les Vieux Murs - Burgundy, France, ‘23   £78

Montagny; Domaine Stéphane Aladame, ‘Prélude’ - Burgundy, France, ‘23 £80

Soave Classico; Pieropan, ‘La Rocca’ - Veneto, Italy, ‘21 £82

Riesling; Henschke, ‘Julius’ - Eden Valley, Australia, ‘23  £83

Sancerre; Domaine Roc de l’Abbaye, ‘L’Antique’ - Loire, France, ‘23   £88

Chardonnay; Racines, ‘Santa Rita Hills Cuvée’ - California, US, ‘21 £96

FIZZ
Lessini Durello DOC; Veneto, NV £9.5 / £42

Cava Rosado; Catalonia, ‘23 £10.8 / £48

Rathfinny Classic Cuvée; £14 / £75
Sussex, ‘19

Rathfinny Rosé; Sussex, ’19 £14.5 / £85

Cottonworth Classic Cuvée; £72
Hampshire, NV

CHAMPAGNE
Pierre Mignon Grande Reserve; NV £14 / £75

Taittinger Brut Reserve; NV £17.8 / £95

Taittinger Brut Prestige Rosé; NV £105

Louis Roederer Collection 246; NV £120

Laurent-Perrier Cuvée Rosé; NV £135
 

RED
Tinto; Casa del Arco - Vina de España, Spain, NV £9.5 / £24.5 / £36

Syrah/Carignan; Monrouby - Languedoc, France, ‘23 £10 / £26.5 / £39
  
Merlot; Cantina di Gambellara, ‘Monopolio’ - Veneto, Italy, ‘23 £11.5 / £30 / £45

Zweigelt; Funkstille - Niederösterreich, Austria, ’24 £11.5 / £30 / £45

Salice Salentino Riserva; Ducale - Puglia, Italy, ’20 £11.3 / £29.5 / £44

Cabernet Sauvignon Reserva; Morandé, ‘Pionero’ - Maule, Chile, ‘22 £12 / £33 / £48

Shiraz; Wild & Wilder, ‘The Opportunist’ - Adelaide, Australia, ‘22 £13 / £35.5 / £52

Merlot; Chateau Minvielle - AOC Bordeaux Superieur, France, ‘22 £13.5 / £36.5 / £54

Chianti DOCG; Le Chiantigiane, 'Loggia del Conte' - Tuscany, Italy, ’23  £13.5 / £36.5 / £54

Côtes du Rhône; Mazets De Saint Victor - Rhône, France ’23  £13.9 / £38 / £56

Pinot Noir; La La Land - Victoria, Australia, ‘23  £14.4 / £39.5 / £58

Malbec; Manos Negras, ‘Triuno’ - Maipo Valley, Argentina, ‘24 £16.5 / £44.5 / £65

Rioja Reserva; Bodegas LAN - Rioja, Spain, ’18 £17 / £46 / £68

Pinot Noir; Jean-Claude Boisset, ‘Les Ursulines’ - Burgundy, France, ‘23 £19 / £52 / £75

RESERVE
Mercurey; Maison Chanzy, ‘Le Bois de Cassien Rouge’ - Burgundy, France, ‘22 £88

Saint-Julien Bordeaux; Pavillon de Léoville Poyferré - Bordeaux, France, ’18  £92

Petit Sirah; Ridge, Lytton Estate - California, US, ‘19 £95

Barolo; G. D. Vajra, ‘Albe’ - Piemonte, Italy, ‘21 £108

Margaux Bordeaux; Chateau Margeaux - Bordeaux, France, ’19 £112

ROSÉ
Pinot Noir; Cremele Recas, ‘Calusari’ - Viile Timiului, Romania, ‘24 £9.5 / £24.5 / £36

Mirabeau 'X' - Cotes de Provence, France, ’24 £13.9 / £38 / £56

Mirabeau 'Pure' - Cotes de Provence, France, ‘24 £16.8 / £45.5 / £67

Mirabeau 'Etoile' - Cotes de Provence, France, ’23 £19 / £52 / £75

Château Minuty, ‘Rose et Or’; Provence, France, ‘22   RESERVE £110

175ml / 500ml / 750ml

175ml / 500ml / 750ml

175ml / 500ml / 750ml

BEER & CIDER
DRAUGHT

Riding Lager (pint/growler) 3.7%  £6.9 / £19

Birra Moretti (p/g) 4.6%  £7.5 / £20

Brixton Coldharbour (p/g) 4.4%  £7.5 / £20

Beavertown Neck Oil (p/g) 4.3% £7.8 / £21 

Brixton Reliance PA (p/g) 4.2%  £7.5 / £20

Guinness Microdraught (pint) 4.2% £7.5

Inch’s Cider (p/g) 4.5%  £6.9 / £19

NO/LOW

JUICES & SMOOTHIES

pure pressed orange juice  vg/gf  £4.9

Single Speed; your choice of straight up apple, carrot or pineapple  vg/gf  £5.2

Red Juice; carrot, apple, beetroot  vg/gf £5.8
   with Disaronno Originale amaretto  + £2.5 / £4.5

Gold Juice; carrot, orange, turmeric, coconut water  vg/gf   £5.8
   with Bounty coconut rum  + £2.5 / £4.5

Green Juice; spinach, apple, pineapple, coconut water  vg/gf   £5.8

Berry Smoothie; strawberry, raspberry, pineapple, banana, date, coconut milk  vg/gf  £6.5
   with Heering cherry liqueur  + £2.5 / £4.5

Goji Smoothie; goji, açai, blueberry, banana, date, oat milk  vg/gf  £6.5

Ginger Shot; fresh root ginger & pineapple  vg/gf  £2

available until 4pm

All wines served by the glass are also available in 125ml glasses.        Vintages may vary.

Wild Idol Sparkling White; Rheinhessen, Germany, 2023     £13 / £70

Wild Idol Sparkling Rosé; Rheinhessen, Germany, 2023     £13 / £70

Elderflower & Peach Bellini; Wild Idol Sparkling White, peach, elderflower £12.5 

Summer in London; Lyre’s London Dry, strawberry, cranberry, blueberry, lime £9.5 

Mango Sunset; Lyre’s American Malt & Italian Orange, guava, mango, lemon £9.5 

Lucky Saint (330ml) 0.5%  £6.5

Heineken 0.0 (330ml) <0.01%   £5.2

Birra Moretti Zero (330ml) <0.05%   £5.5

Karma Drinks; Cola / Gingerella Ginger Ale     £4.8

INTUNE CBD; Elderflower & Hops / Grapefruit & Mint / Pomegranate & Ginger (all 10mg)     £5.5

Tea by Canton;  
Breakfast / Earl Grey / lychee & rose / chocolate / chamomile / green / peppermint  £3.8 

Co�ee by Jampot;  
espresso / macchiato / cortado / capuccino / flat white / latte / americano  £3.4-£4.4
filter co�ee - 14oz. pot £4.8
bon bon flat white (with condensed milk) £4.5 
 
House lattes; classic or pumpkin spiced chai (ChaiByMira) / matcha / turmeric / beetroot £4.6

HOT

Growlers contain 3 ⅓ pints of draught beer - 
also available in smaller 1 ⅔ pint growlers.

BOTTLES
Noam Lager (330ml) 5.2%  £7.5

Favela Lager (330ml) 5%  gf   £8.2

Heineken Premium Lager (330ml) 5%  £6.5

Brewdog Punk IPA (330ml can) 5.6%  £6.5

Sxollie Cider (330ml) 4.5%  £7.5

COCKTAILS

SNACKS nocellara olives  vg/gf  £5.5   chilli rice pu�s / pretzels / roasted corn  vg  £2.8

Guava Rose Fizz; prosecco, Pama pomegranate liqueur, guava, rose, lemon, bitters   £12.8

Masako; sake, lychee liqueur, lemon, rose, mint    £13.2

Bell Pepper Paloma; Lost Explorer mezcal, guava, mango, chilli, lime    £13.5

Lychee Flower Martini; Finlandia Vodka, Noilly Prat, lychee, elderflower    £13.2

Coco Collins; East London gin, banana, coconut, pineapple, lime, soda    £13

Piña Picante; pineapple & chilli-infused Cazcabel tequila, lime, agave    £14

Passion Fruit Caipirinha; Rhum Clement Blanc, passion fruit, lime, sugar    £13.5

Birds & Bees; Brockman’s gin, East London Kew gin, honey, chamomile, lemon £13.5

Peach & Chamomile OF; Rittenhouse Rye whiskey, peach, chamomile, honey, bitters   £13.5

Rum & Rhubarb; Bounty spiced rum, Aperol, apple, lime, orange bitters    £13

Raspberry Velvet; Bounty coconut rum, Chambord, Chambéryzette, vanilla, cream    £13.5

Caramel Martini; Finlandia vodka, Baileys, caramel, cream    £13.5

BARREL-AGED  East London Gin Negroni / Evan Williams Bourbon Old-Fashioned £13.8

CLASSIC SPRITZ  Campari / Aperol / Hugo / Limoncello £13

Classic cocktails are available on request.


