Bottomless Brunch.

Join us every day before 5pm for
bottomless prosecco. Ninety minutes of as
much as you can (responsibly) drink for 15.—

E#I Grind at Home.

To support our team and the future of Grind,
order a tin of our compostable coffee pods
for Nespresso® machines at grind.co.uk

Take a Tin for £5.

When you spend £25 or more on coffee, food
or cocktails, pick up a tin to take home for
£5. Just ask a member of the team.

Sharing Plates. best enjoyed with cocktails.

Padron peppers, chilli mayo, crispy shallots, lime ¢ 5. —
Smashed avocado, alfalfa sprouts, chilli, taro chips V¢ ¢F 6.—
Smoked haddock fish fingers, mustard mayo 5.—

Spinach croquettes, whipped goats cheese, crispy basil Y 5.—
Salt & pepper squid, pickled jalapefio, lime mayo 6.—
Hummus, flatbread, feta, dukkah, pickled red onion V¢ 6.—

Grind Regulars.

Grind cheeseburger, skin-on fries 12.5°

add  fried egg 1.%°
avocado 2.5°
bacon 2.%°

Fried chicken sandwich, korean hot sauce, slaw, pickles, skin-on fries 12.%°
add  avocado 2.%°

Sweet potato harissa cakes, yoghurt, poached egg VR 6F 9,50

add  avocado ¢ 2.%°
bacon 2.5°

Skin-on fries / sweet potato wedges / house salad 4.—

£6 Cocktails.

Pink Negroni Beefeater gin, Campari, Lillet Blanc, peach, lemon 6.—

Elderflower Spritz Absolut, elderflower, lemon, prosecco, soda 6.—

Kingston Colada Koko Kanu rum, Wray & Nephew rum, lime, pineapple, coconut 6.—
Cranberry Collins Absolut, triple sec, cranberry, lemon, spices 6.—

Grind Classics.

Grind Espresso Martini Grind House Blend espresso, Absolut and a little sugar syrup 9.—

Tommy’s Margarita E/ Jimador tequila, lime, agave 9.—
Add a little chilli, make it a Picante —.5°

Negroni Beefeater gin, Campari, vermouth 9.—

Old Fashioned Wild Turkey bourbon, sugar, bitters 9.—

Aperol Spritz Aperol, prosecco, soda 9.5°

Pornstar Martini Absolut Vanilla, Passoa, passion fruit, pineapple, prosecco 10.%°

Mojito Bacardi rum, mint, lime, sugar, soda 8.%°
Add a little passion fruit 1.—

Lychee Martini Absolut, Lillet Blanc, lychee 9.—
Clover Club Beefeater gin, raspberry, lemon, sugar, egg 8.5°

VG for Vegan, V for Vegetarian, VGR for Vegetarian & Vegan on Request, GF for Gluten-Free

Please let us know of any allergies before ordering. Substitutions will be charged as additions.
Discretionary service of 12.5% will be added to your bill. Please, no laptops after 6pm.



Non-Alcoholic Cocktails.

Pink Lemonade raspberry, lemon, sugar, soda water 5.7

Add vodka 2.5°

Rosemary & Blueberry Smash rosemary, blueberry, lemon, honey, soda water 6.—

Add vodka 2.5°

Sparkling Wine. 125ml 750ml

Prosecco Spumante, Ca’ di Alte 6.0 2950
Veneto, Italy

Cuvée Rosato Brut, Fantini Farnese 8.5° 40.—
Abruzzo, Italy

NV Cuvée, Piper-Heidsieck 65.—

Champagne, France

Rosé Wine. 175ml  250ml  750ml

“Estérelle’ Cotes de Provence 40.—
Chéteau du Rouét

Grenache/Rolle, Whispering Angel 49.—

Provence, France

Beers.

Peroni 5.—

Corona 5.—

Grind Coffee Pale Ale 5.%°
Urban Orchard Cider 5.5°

Grind House Lager 99t 4,75 / 5.%°
Grind Session IPA Praft 4,75 / 5 50

White Wine.

Garganega, Ponte Pietra
Veneto, Italy

Chardonnay, 16 Stops
South Australia

Pinot Grigio, Alpha Zeta
Veneto, Italy

Sauvignon Blanc, Tinpot Hut
Marlborough, New Zealand

Red Wine.

Merlot, Ponte Pietra
Veneto, Italy

Malbec, Finca Flinchman
Argentina

Rioja Crianza, El Coto
Spain

Pinot Noir, Montes Alpha
Aconcagua Valley, Chile

175ml  250ml  750ml

6.— 8.— 20.—
7.— 9.— 25.—
8.— 11.— 30.—

40.—
6.— 8.— 20.—
7.— 9.— 25.—
8.— 11.— 30.—

40.—

Spirits are sold in measures of 25ml and 50ml. Draft beers are sold in pint, two third and half pint measures.
Wine by the glass is sold in measures of 125ml, 175ml and 250ml. Discretionary service of 12.5% will be added to your bill when seated.



