O

COCKTAILS

181
tequila reposado, fresh lime juice, agave syrup, jalapeno,
cucumber 13

el sueno

mezcal, blood orange purée, campari, lemongrass syrup 13

hare of the dog
gin, earl grey tea, peach, lemon juice, brown sugar 13

lemon & lace
gin, limoncello, lemon juice, kaffir foam 13

NON-ALCOHOLIC

garden square
red berries reduction, anise, simple syrup,
lemon juice, lemonade 8

WINE

sparkling

Prosecco Ca di Alte Extra Dry 7/40

NV JCB No. 21’ Cremant de Bourgogne Brut o/ 55
Sov’ran Imperial Cuvée English Sparkling 12/ 70

white

2023 Custoza Bianco, Veneto, Italy 6/30

2023 Picpoul de Pinet, Baron de Badassiere, France 7/38
2022 Bordeaux Blanc, Mary Taylor, France 8/45

red
2022 Shiraz, Casa Mia, Sicily, Italy 6/30
2022 Bordeaux Rouge, Mary Taylor, France 8/43

rose/orange
2024 Luberon, Famille Perrin, Rhone, France 6/35
2021 Orange, Bedoba, Kakheti, Georgia 10/ 55

dilly dallying
vodka, red berries reduction, anise, simple syrup,
rosemary foam 13

highbury fields forever
vodka, apple shrub, aloe vera, ginger ale 13

hounds of love
rye whiskey, Licor 43, Angostura bitters, chocolate 13

inrouge
gold rum, passionfruit purée, almond syrup, velvet
falernum, floating red wine 13

florence street
apple shrub, aloe vera, ginger ale 8

BEER & CIDER

draught
Brixton Coldharbour Lager 7
44%

Brixton Reliance Pale Ale 7
43%

Guinness 7
4.2%

Beavertown Neck Oil Session IPA 7
4.3%

botldes & cans
Bulmers Cider 6
45%

Beavertown Lazer Crush IPA 6
0.3% non-alcoholic

Glass wine prices reflect 123ml measure. 175ml and 250ml measures also available.



