
our growers are carefully selected for their impeccable quality produce and their respect for nature

drinks

piquepoul rosé, vignobles foncallieu, languedoc france	 10.2	 28.8	 40.5
provence rosé, domaine fredavelle france 			   56
orange verdejo ‘skin contact’, parra jiménez, la mancha spain	 11	 29.2	 42

pink & orange

noughty 0% blanc de blancs, thompson & scott germany (alcohol-free) 	 7.3		  35.5
prosecco spumante extra dry, portenova italy 	 8		  39.5 
cava ‘pupitre’, castell d’or, catalonia spain	 9		  45
cremant de bourgogne brut, domaine du prieuré france			   58
louis pommery english sparkling, hampshire england			   83
akashi-tai junmai ginjo sparkling sake japan	 10.5

fizz

monbazillac, chateau ramon france  		  7.2	 35
pedro ximénez nectar, gonzalez byass spain		  9

dessert 75ml bottle

bonfaro tinto, dfj vinhos, lisboa portugal	 8.3	 23.3	 33.5
pinot noir, ‘paraiso sur’, vina emiliano chile	 12.3	 31.9	 47
malbec ‘punto alto’, proemio, mendoza argentina	 9.6	 27.5	 39
shiraz/tempranillo, el zafiro spain	 7.5	 21.3	 29.5
rioja crianza, bodegas taron, rioja alta spain	 11.8	 31	 45
chianti superiore docg, castello del trebbio, casadei, tuscany italy 			   54
grenache shiraz mourvèdre, bush vine , geoff merrill, mclaren vale south australia			   56
primitivo di salento, doppio passo italy	 10.4	 29	 41
merlot, longridge estate, stellenbosch south africa			   74
chateau d’argadens, bordeaux superieur france			   52 

red

white glass carafe bottle

vinho verde, barette, ab valley portugal	 8.6	 23.8	 35
verdejo ‘naturette’, parra jiménez, la mancha spain	 10.4	 29	 41
piquepoul esprit de vignes, cotes de thau france	 11.8	 31	 45
grillo, allegri doc italy	 7.5	 21.3	 29.5
sauvignon blanc, the impressionist, renosterbos south africa	 8.8	 24.3	 36.5
albariño, pazo de mirasoles, la mancha spain 	 11	 29.2	 42
gavi di gavi ‘masseria dei carmelitani’, vite colte italy			   58
sauvignon blanc, wairau river, marlborough new zealand	 12.4	 32.5	 48
gewürztraminer ‘paraiso sur’ vina emiliana, limari chile	 12.3	 31.9	 47
st veran, moulin du pont, domaine auvigue, burgundy france			   72

wine flight each pour is 75ml			   17

our 3 specially selected wines will take you on a flavourful journey around the world



cocktails

old fashioned: four roses bourbon, banana rum, pandan, bitters		  12

martini: gin by mildreds, dry vermouth, chilli, pickled mini onions		  11

highball: 135 hyogo london gin, briottet mandarin, citrus, pimento ginger beer		  13

spritz: sapling vodka, briottet crème de cassis, beetroot corn shrub, citrus, tonic 		  12

margarita: el tequileno blanco, briottet kumquat, chipotle, citrus, sage		  13

carajillo: liqueur 43, tia maria, coffee, date molasses		  12

daiquiri: drop works white rum, briottet mango, citrus, saffron infusion		  12
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happy hour  £7 cocktails, £4 beers & house wines  weekdays 5 - 7pm

mocktails

pink spritz: everleaf marine, artisan pink citrus tonic, grapefruit  		  10

spicy pineapple martini: everleaf forest, citrus, spiced tepache  		  10

nimbu pani rickey: pentire adrift, chaat masala lime sharbat, soda		  10

beers

mildreds x unbarred soho pale ale 330ml 4.5%		  6.5 

mildreds x harbour singlefin lager 330ml 4% 		  6.5

days lager 330ml 0.0% 		  6.5

lucky saint unfiltered lager 330ml 0.5%		  6.5

sassy apple brut cider 330ml 5.2%		  8 

homemade blends cold brew tea infusions

oolong & pineapple    ginger & lemongrass     rose & almond chai 		  5.5

fresh juices

carrot, apple, ginger    pineapple, apple, ginger, turmeric    beetroot, carrot, apple, lime		  6.5

soft drinks

dalston peach 330ml		  4

pimento ginger beer 250ml 		  5

hot drinks

americano    espresso		  3.1

flat white    latte    cappuccino 		  3.6

speciality lattes 
matcha     chaga mushroom    chai 		  5

loose leaf teas by rare tea co. 		  3.6 
speedy breakfast    rare earl grey    himalayan ginger lemongrass     
jasmine silver    wild rooibos    hojicha green    da hong pao oolong 

fresh mint tea    fresh lemon & ginger tea  		  3

hot chocolate  		  3.6

all our drinks are plant-based. not all ingredients are listed on the menu. scan the qr code for full 
allergen information. there may be a risk that traces of all allergens can be found in any dish. an 

optional service charge of 12.5% will be added to your bill for the benefit of all our staff.


