
All our juices are freshly squeezed and cold-pressed by the team at Smith & Brock.
We are a cashless business and there is a 12.5% discretionary service charge for dining in.NOV01 @sylva_london

Espresso               2.8

Macchiato                      3

Cortado                     3.2
  
Americano                      3

Flat white                                 3.4
 
Latte | Cappuccino                          3.7
 
Mocha                 4

Hot chocolate                3.7
Add homemade toasted marshmallow topper +75p

Chai Latte                   4.2

Matcha                        4.6

Sylva’s fresh herb tea                                    2.8
Sage, oregano & mint

Teas                     2.5                                                  
English Breakfast / Earl Grey / Ginger & Lemongrass / Jasmine   
 
Iced Americano                    3.2
 
Iced Latte                    3.9

Iced Matcha                    4.8

Coffees & teas
All our coffees are double shot | Oat milk  + 30p 

Fresh juices (glass)                                                     4
Apple / Orange               
                                                                  
Fresh herb pink lemonade (glass)       4
Hibiscus, sage, oregano & mint 

Coke / Coke zero (can)           2

Sanpellegrino Aranciata / Limonata (can)            2

Ginger Beer (bottle)                     2

Soft drinks



(VE)vegan |(GF)gluten-free
Spirit mixers are also available. Please speak to the team for more info.
We are a cashless business and there is a 12.5% discretionary service charge for dining in.NOV01  @sylva_london

OJ Campari        8.5                                               
Fresh orange juice, Campari

Aperol Negroni    9
Plymouth gin, Martini Bianco, Aperol, lemon, bitters 

Fresh herb G&T          9
Plymouth gin, sage, oregano, mint, Indian tonic

Apple & Ginger Cooler    9                                                    
Duppy Share dark rum, apple juice, ginger beer, bitters, lime

Cocktails

Beers

Brockley Brewery Unfiltered Lager draught (VE) 4.1%          (370ml) 5/(510ml) 6.5
Crisp and refreshing, with a hint of citrus and fresh, grassy notes

Forest Road Brewery ‘Sesh’ IPA 330ml can 4.3%             6
Light with soft fruit aroma and juicy tropical notes

Forest Road Brewery ‘Ride’ Pale Ale 330ml can (GF) 4.6%  6
Richly gold, with light passion fruit character and zesty lemon notes



All our wines are vegan, natural and organic/bio dynamic.
We are a cashless business and there is a 12.5% discretionary service charge for dining in.NOV01  @sylva_london

Wines

43

SPARKLING
Crémant de Loire, Domaine de Bablut (Loire, France 2023)
Grape varietals: Chenin, Chardonnay, Grolleau, Cab. Franc
Light and crisp with notes apple and citrus 

WHITE
Chardonnay, Cognettes (Loire, France 2022)
Grape varietals: Chardonay
Simply delicious and fresh Chardonnay - no oak, using only concrete tank

Domaine Muscadet, Landron Chartier (Loire, France 2021)   
Grape varietals: Melon de B.
Clean and fresh with balanced acidity

ROSÉ
Rose Ve, Mas De Valeriole (Provence, France 2023)
Grape varietals: Merlot, Caladoc
Fresh, crunchy, light pink with notes of raspberry and citrus

RED
Pirouette, Chateau les Vieux Moulins (Bordeaux, France 2021)   
Grape varietals: Merlot, Cabernet Sauvignon
Fresher, friendly take on a classic 

Esprit Détente Rouge, Landron Chartier (Loire, France 2022)
Grape varietals: Gamay
Easy, elegant and supple 
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125ml bottle

From our friends at Wine Under the Bonnet. 
They are a local business that promote the naturally made wines;
seeking out growers who make characterful wines that reflect their region.
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