
Full Bike Shed breakfast, with Cumberland sausage, black pudding, Shed-made beans,
mushrooms, grilled tomatoes, sourdough toast, two eggs any style & streaky bacon  
 ...swap bacon for slow-cooked pork belly bacon + £1.00

Bike Shed vegan breakfast, with vegan sausage, spinach, Shed-made beans, portobello
mushroom, grilled tomatoes, avocado and sourdough toast (v+)
... add eggs any style for £1.50
... add vegan scrambled eggs with chives for £2.00

BREAKFAST & BRUNCH
... available until 3pm

£14.00
 
 
 

£12.75
 
 
 

 A discretionary 12.5% service charge will be added to your bill, 100% of which goes to the hard-working staff at The Bike Shed .
If you have any special dietary requirements or allergies please tell your server.

Pastries | £2.95                        
Croissant  

Almond Croissant    

Pain au Chocolat    

Pain au Raisin

Raspberry croissant (v+)

Fresh Juices
Detox - Green apple, basil, lime, agave 

Energiser - Pineapple, orange, pink grapefruit

Classic - Carrot, orange, ginger 

Freshly squeezed orange juice 

£4.50

£4.50

£4.50

£3.50
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Bacon & egg in a toasted brioche bun 
...with streaky bacon  
...with slow-cooked pork belly bacon 

 
£7.25
£8.25

Sausage & egg in a toasted brioche bun 
...with sausage
...with veggie sausage

 
£7.25
£7.25

Huevos Rancheros, flour tortilla, with Shed-made beans, avocado, salsa, chorizo, cheese, and
fried eggs 

Vegan Huevos Rancheros, flour tortilla, with Shed-made beans, avocado, salsa, vegan sausage,  
vegan grated cheddar with vegan scrambled eggs with chives (v+)

Crushed avocado with red onion & chilli, served with sauteed mushrooms and Shed-made
beans & sourdough toast(v+)  
... add eggs any style for £1.50

Eggs Benedict, two poached eggs, with Shed-made ham hock, 
served on a toasted bagel with hollandaise 

Eggs Florentine, two poached eggs, with spinach, 
served on a toasted bagel with hollandaise (v)  

French toast, served with mixed berries and maple syrup (v) 
... add streaky bacon + £1.50

Porridge with blueberry jam, mixed berries and toasted flaked coconut (v) 
available with oat milk (v+)

Apricot granola with Greek yoghurt, with banana & berries
available with vegan yoghurt (v+)

Cinnamon bagel, with blueberry jam (v+)

£12.75
 
 

£12.75
 
 

£9.00
 
 
 

£10.50
 
 

£10.00
 
 

£11.25
 
 

£7.75
 
 

£7.25
 
 

£3.50



 A discretionary 12.5% service charge will be added to your bill, 100% of which goes to the hard-working staff at The Bike Shed .
If you have any special dietary requirements or allergies please tell your server.

Ham hock & mushroom mac and cheese, with brie, parmesan and smoked applewood cheese 

Spinach  & mushroom mac and cheese, with brie, parmesan and smoked applewood cheese

10oz Rib-Eye steak, with chunky chips, rocket, vine tomatoes  
...add peppercorn sauce or garlic & herb butter  £1.50

Steak sandwich, sliced flat iron steak served on toasted ciabatta, with onion jam and horseradish mayo  

BBQ pulled pork, in a brioche bun with cos lettuce, coleslaw and sweet potato fries
...or BBQ pulled jackfruit (v+) 

Soup of the day, served with toasted sourdough 

£13.50
 
 

£12.95
 
 

£24.95
 
 

£13.75
 
 

£13.25
£12.75

 
£6.50

..salad additions..
 

Goat's cheese £2.50   Portobello mushrooms £2.00   Avocado £2.00  Grilled chicken £4.75     Beetroot  falafel bites  £4.00
      

Grilled chicken, bacon & avocado salad, served on a bed of mixed leaves with cherry tomatoes 
and herbed croutons

Superfood salad, mixed leaves, kale, blueberries, tenderstem broccoli, quinoa, mixed seeds, alfalfa, 
& mung bean sprouts (v+) 

Grilled asparagus & beetroot salad, served on a bed of mixed leaves with cherry tomatoes, radish
 & toasted pistachios (v+)

Steak salad, sliced flat iron steak, sautéed new potatoes, mushrooms with balsamic glaze & parmesan 

Greek salad, mixed leaves with Gordal olives, feta cheese, cucumber, onion, mixed peppers & cherry
tomatoes(v)

£14.75
 
 

£13.50
 
 

£12.95
 
 

£15.95
 

£12.50

SIDES
Chips £3.50 Sweet potato fries £4.00

Mac and cheese £5.00
Chunky chips £4.50Onion rings £4.00

Spinach £3.75 BBQ pulled pork £5.00 BBQ pulled jackfruit £5.00

Choose your toppings...

Upgrade your side...
Sweet potato fries  + 50p

Chunky chips + £1.00

-  £1.50 - 
Streaky bacon 
Avocado (v+)

Applewood cheese (v)
Stilton (v)

Side salad (no extra) 
Mac and cheese + £3.25

200g of prime minced beef 

Cajun chicken breast 

Beyond Meat vegan burger (v+)

Portobello mushroom & goat's cheese (v)

£14.25
 

£14.25
 

£14.25
 

£12.95

... all of our burgers are served with lettuce, tomato, pickles, onion rings & chips 

... all served with Bike Shed burger sauce or vegan mayo on the side

-  £1.00 - 
Cheese (v)

Mushroom (v+)
Jalapeños (v+)

Vegan Cheese (v+)

-  £2.50 - 
 Grilled Goat's Cheese (v)

Bike Shed pork belly bacon
BBQ pulled pork

BBQ pulled jackfruit (v+)
The meat for all of our burgers, steaks and chicken is supplied by

H.G.Walter, family-run butcher since 1972, and is sourced from passionate
British farmers, who use traditional, free-range farming methods. 

BURGERS, SALADS, SANDWICHES & MORE
(available from midday)

 Bike Shed Motorcycle Club 
#bikeshed

      @bikeshedmotoco

Bike Shed Moto Co



STARTERS & SHARERS

 A discretionary 12.5% service charge will be added to your bill, 100% of which goes to the hard-working staff at The Bike Shed .
If you have any special dietary requirements or allergies please tell your server.

Cajun chicken & vegetable skewers, served with tzaziki £8.50

Roasted vegetable & pesto-flavoured tofu skewers, served with tzaziki (v+) £7.50

Ham hock, jalapeño and mac & cheese croquettes, with chipotle mayo £8.00

Buffalo chicken wings, with blue cheese dip & celery £8.50

Home-made breaded halloumi, with green pesto (v) £7.50

Smoked paprika houmous with celery & carrots, and toasted sourdough (v+) £7.50

Mushroom & walnut pâté, with toasted sourdough and caramelised onion chutney  (v+) £8.00

Goat's cheese crusted in pistachio & bread crumbs, served with toasted sourdough and honey (v) £8.00

Sticky BBQ short ribs £8.00       Scotch quail's eggs £7.00

Beetroot falafel bites, served with tzaziki (v+) £7.00
 

- Sharing platter, choose any 4 items from above for £28.50 -

 

Soup of the day, served with toasted sourdough £6.50

 

Charcuterie & cheese platter, with Parma ham, speck, salami, chorizo, brie, blue cheese with onion jam, 

served toasted sourdough £26.00

Upgrade your side...
Sweet potato fries  + 50p

Chunky chips + £1.00
Side salad (no extra) 

Mac and cheese + £3.25

... all of our burgers are served with lettuce, tomato, pickles, onion rings & chips 

200g of prime minced beef 

Cajun chicken breast 

Beyond Meat vegan burger (v+)

Portobello mushroom & goat's cheese (v)

£14.25
 

£14.25
 

£14.25
 

£12.95
... all served with Bike Shed burger sauce or vegan mayo on the side

Choose your toppings...
-  £1.50 - 

Streaky bacon 
Avocado (v+)

Applewood cheese (v)
Stilton (v)

-  £1.00 - 
Cheese (v)

Mushroom (v+)
Jalapeños (v+)

Vegan Cheese (v+)

-  £2.50 - 
 Grilled goat's Cheese (v)

Bike Shed pork belly bacon
BBQ pulled pork

BBQ pulled jackfruit (v+)

The meat for all of our burgers, steaks and chicken is supplied by
H.G.Walter, family-run butcher since 1972, and is sourced from passionate

British farmers, who use traditional, free-range farming methods. 

BURGERS
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MAINS

 A discretionary 12.5% service charge will be added to your bill, 100% of which goes to the hard-working staff at The Bike Shed .
If you have any special dietary requirements or allergies please tell your server.

Ham hock & mushroom mac and cheese, with brie, parmesan and smoked applewood cheese 

Spinach  & mushroom mac and cheese, with brie, parmesan and smoked applewood cheese

Steak sandwich, sliced flat iron served on toasted ciabatta, with onion jam and horseradish mayo  

BBQ pulled pork, in a brioche bun with cos lettuce, coleslaw and sweet potato fries
...or BBQ pulled jackfruit (v+) 

£13.50
 
 

£12.95
 
 

£13.75
 
 

£13.25
£12.75

10oz Rib-Eye steak, with chunky chips, rocket, vine tomatoes
...add peppercorn sauce or garlic & herb butter  £1.50

Grilled lamb cutlets, served with garlic mash potatoes, sautéed kale and red wine jus

Thyme and lemon chicken supreme, served with garlic mash potatoes and creamy mushroom sauce

Wild mushroom & petit pois risotto, with feta and grilled asparagus, finished with parmesan 

Steak salad, sliced flat iron steak, sautéed new potatoes, mushrooms with balsamic glaze & parmesan

Grilled chicken, bacon & avocado salad, served on a bed of mixed leaves with cherry tomatoes and
herbed croutons

Superfood salad, mixed leaves, kale, blueberries, tenderstem broccoli, quinoa, mixed seeds, alfalfa
& mung bean sprouts (v+) 

Grilled asparagus & beetroot salad, served on a bed of mixed leaves with cherry tomatoes, radish &
toasted pistachios (v+)

Greek salad, mixed leaves with Gordal olives, feta cheese, cucumber, onion, mixed peppers 
& cherry tomatoes (v) 

..salad additions..
 

Goat's cheese £2.50   Portobello mushrooms £2.00   Avocado £2.00  Grilled chicken £4.75     Beetroot  falafel bites  £4.00
      

£24.95
 
 

£17.95
 
 

£16.95
 
 

£14.95
 
 

£15.95
 
 

£14.75
 
 

£13.50
 
 

£12.95
 
 

£12.50
 

SIDES
Chips £3.50

Sweet potato fries £4.00

Chunky chips £4.50

Onion rings £4.00

Mac & cheese £5.00

Side salad £3.95

BBQ pulled pork £5.00

BBQ pulled jackfruit (v+) £5.00

Tender stem broccoli £4.00

Spinach £3.75

Herbed new potatoes £4.25

Garlic mash potato £4.25

 Bike Shed Motorcycle Club 
#bikeshed

      @bikeshedmotoco

Bike Shed Moto Co

DESSERTS
Apple & blackberry crumble £8.50 

 

Bread and butter pudding £8.50

with custard or ice cream 
(vegan option available)

with custard or ice cream 

Crème Brûlée GF £7.25   Tiramisu £7.50

Vegan brownie with ice cream £7.50

Orange & chocolate cake (GF & v+) £7.00

Carrot & cinnamon cake £4.50
 

Banana & walnut cake £4.00

with creme fresh & lemon zest



BREAKFAST & BRUNCH

£19.50

served with roast potatoes, parsnips, carrots 
& cabbage

Vegetable Nut Roast (V+)

(available from midday)
SUNDAY ROAST

served with roast potatoes, parsnips, carrots,
cabbage & Yorkshire puddings

£22.00

Half roast chicken with garlic, 
rosemary & thyme

served with roast potatoes, parsnips, carrots,
cabbage & Yorkshire puddings

£24.50

Thick cut British Rib-eye beef

If you have any special dietary requirements or allergies please tell your server.



If you have any special dietary requirements or allergies please tell your server.

Apple & blackberry crumble £8.50
served with ice cream or custard

(vegan option available)
 

Bread and butter pudding £8.50
served with ice cream or custard

 
Vegan brownie with ice cream (v+) £7.50

 
Crème Brûlée (GF) £7.25

 
Tiramisu £7.50

 
Orange & chocolate cake (v+ & GF) £7.00

 
Carrot & cinnamon cake served with crème fraîche 

& lemon zest £4.50
 

 
Banana & walnut cake £4.00

Oatmeal and double chocolate chip cookie £3.00
Oatmeal and sour cherry cookie £3.00

Croissant £2.95
Almond croissant £2.95
Pain au chocolat £2.95

Pain au raisin £2.95
Raspberry croissant (v+) £2.95

SWEET STUFF
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*The Shed Aperitif*
Bombay Sapphire and Aperol with elderflower cordial, squeeze of lemon, 
topped with tonic and garnished with cucumber and cracked black pepper

 
*Dark & Stormy*

Goslings Black Seal dark rum, ginger beer, fresh lime & Angostura bitters
 

*Chilli & Passion Fruit Margarita*
Bold and fiery with Olmeca tequila, fresh chilli, passion fruit puree, 

agave and lime
upgrade to Patron Silver tequila for £1.00

 
*Mojito*

Bacardi Carta Blanca rum, lime, sugar & mint with soda
Also available with raspberry/ strawberry/ passionfruit

 
*Caipirinha*

Velho Barreiro cachaca with fresh lime and a touch of sugar
 

*Espresso Martini*
42 below vodka, espresso, vanilla and coffee liqueur. Courtesy of London's

own Dirk Bradsell
 

*Jack's Espresso Martini*
Jack Daniel's, espresso, vanilla & coffee liqueur, garnished with orange peel

 
*Negroni*

A classic mix of Bombay Sapphire gin, Campari & Martini Riserva Rubino,
garnished with an orange slice

COCKTAILS £11.50
Happy Hour Weekdays 5PM - 7PM

2 for 1 on selected * cocktails
(must be the same cocktail)

20 % off sharing platters

If you have any special dietary requirements or allergies please speak to your server

*OId Fashioned*
London’s favourite with Bulleit bourbon, Angostura and orange bitters

with a fresh orange zest
 

*Bramble*
Bombay Citron Presse Lemon gin, with lemon juice & sugar,

finished with a drizzle of Crème De Mure
 

*Tropical RumBull*
Bacardi Spiced rum with lime juice topped with Tropical Red Bull

 
*Watermelon GinBull*

A refreshing mix of Bombay Sapphire gin, lime juice and mint leaves
topped with Watermelon Red Bull

 
Classic Martini

A timeless classic with dry vermouth and gin or vodka, served with olives
or lemon twist

upgrade to Grey Goose Original or Bombay Sapphire Premier Cru £1.00
 

Whisky, Amaretto or Pisco Sour
Our vegan-friendly sour range with foamer agent bitter to replace the

traditional egg white
 

St. Germain Gimlet
St Germain Elderflower liqueur with Bombay Sapphire gin, shaken 

with lime juice and a touch of syrup, finished with refreshing cucumber
 

Winter Cosmo
Grey Goose Essence White Peach & Rosemary vodka with Martini Riserva

Rubino, lime juice, sugar and cranberry juice
 
 

Can't see a cocktail you like? Our talented bar staff will be more than happy to
make other classic cocktails (depending on ingredients available). 

COCKTAILS £11.50



 

Non-Rum-Fashion
Stryyk not-rum, brown sugar syrup, orange zest

 

Non-Such Spritz
Nonsuch Blood Orange & Bitter Lemon Shrub, soda water, mint and orange

 

Ceders & tonic
Ceders classic non-alcoholic gin, tonic water, lemon & thyme

 

Virgin Mojito
Apple juice churned with fresh lime juice, mint and sugar topped with soda

 

NON-ALCOHOLIC COCKTAILS £7.50

If you have any special dietary requirements or allergies please speak to your server

FRESH JUICES & SMOOTHIES
Detox - Green apple, basil, lime, agave

Energiser - Pineapple, orange, pink grapefruit

Classic - Carrot, orange, ginger

Fresh orange juice

4.50

4.50

4.50

3.50

SOFT DRINKS 

Classic Coke / Diet Coke / Coke Zero icon bottle 330ml

Bundaberg Ginger Beer

Red Bull

Red Bull Sugar Free

Tropical Red Bull

Watermelon Red Bull

Gunna Twisted Lemonade & Mint

Gunna Pink Punk Raspberry Lemonade

Appletiser

Soda Folk Root Beer 

3.00

3.50

3.50

3.50

3.50

3.50

3..50

3.50

3.00

3.00

JUICES & SOFTS



OUR DRAUGHT BEER 

Meantime brewery fresh lager, 4.5% ABV 6.50

The giant copper tanks, and the pipework that bridges the doors to the
terrace are not just there for show. Those 3 tanks hold 1500 litres of

Brewery Fresh Meantime lager, brewed just 6 miles away 
in the Royal Borough of Greenwich.

 
The lack of beer cellar within our arches (apparently the railway company

weren't in favour of us digging down beneath the arches...) meant we
could not offer beer from kegs or barrels in the more traditional method.

So, working with a London brewery like Meantime gave us the ideal
solution when we were looking to add a draught beer.

The Brewery Fresh beer has no contact with the air until it hits your
glass. It doesn’t need to be pasteurised or filtered, so it continues to

improve in flavour right up to the moment of truth ... the first sip!

MEANTIME AT THE BIKE SHED...

BOTTLES
Budvar Original 500ml, České Budějovice, Czech Republic, 5% ABV

Guinness Original Extra Stout, Ireland, 4.2% ABV

Meantime Pale Ale, East London,England, 4.3% ABV

Curious Brew lager, Chapel Down, Kent, England, 4.7% ABV

Curious session IPA, Chapel Down, Kent, England, 4.4% ABV

Adnams Ghost Ship Alcohol-Free, 500 ml, England, 0.5% ABV

Krombacher Non-Alcoholic Pils, Kreuztal, Germany, 0.0% ABV

5.95

5.25

5.50

5.25

5.25

4.80

3.95

CANS
Pistonhead kustom lager, Grängesburg, Sweden, 4.6% ABV

Laine Brew Co Rippa Session IPA, England, 4.9% ABV

Free Damm, Spain, 0.0%

5.25

5.50

3.95

CIDERS
Curious Apple, Chapel Down, Kent, England, 5.5% ABV

Orchard Pig Truffler, 500ml, Somerset, England, 6% ABV

5.25
 

5.95

BEERS & CIDERS



Between Thorns Shiraz, South Eastern Australia
Aromas of cherry and raspberry, complemented by hints of
spice and vanilla

Rare Vineyards Pinot Noir, France
cherry and blueberry flavours backed with a hint of sweet
oak spice

Marqués de Morano Crianza Rioja, Spain
Rich, oaky, smooth

Allumea Organic Nero d'Avola Merlot, Sicilia, Italy
certified organic and suitable for vegans; wines are
unoaked, fruit forward and easy drinking

Portillo Malbec, Uco Valley, Mendoza, Argentina
fresh and fruity nose, enhanced by hints of plum, black
berries and a touch of vanilla

Les Hipsters Barbe, Cotes du Bourg, Bordeaux,
France
aromas of ripe dark fruit with notes of broom flowers,
coconut and brioche, the palate develops savoury
blackcurrant flavours

Federalist Cabernet Sauvignon, Lodi, California,
USA
Full bodied with blackberry and blueberry with notes of
cinnamon spice; the palate has a firm tannic structure, and
luxurious finish

The Motorcycle Marvel Grenache-Carignan-Shiraz,
Western Cape, South Africa
Spicy hedgerow fruit on the nose, the palate is rich and
intense with silky tannins

RED WINE

5.75
 
 
 

6.00
 
 
 

6.25
 
 

6.25
 
 
 

7.00

175ml

7.50
 
 
 

8.50
 
 
 

8.95
 
 

8.95
 
 
 

9.25

250ml Bottle

22.50
 
 
 

25.00
 
 
 

27.50
 
 

27.50
 
 
 

29.50
 
 
 

36.00
 
 
 
 
 

39.50
 
 
 
 
 

42.50

WHITE WINE

Bespoke Chenin Blanc, Western Cape, South
Africa
A fruit led wine with melon and peach and citrus notes

Daciana Sauvignon Blanc, Hungary
Light with citrus and herbs

Vine Trail Viognier, Rapel Valley, Chile
notes of peach, apricot, pear and white blossom, balanced
with a citrus acidity on the palate

Da Luca Pinot Grigio, Sicily, Italy
aromas of white flowers, pink grapefruit and Cox’s apple;
the palate displays melon and guava flavours

Allumea Organic Grillo Chardonnay, Sicily, Italy
bouquet of pineapple and lemon. The palate is fresh and
crisp, with a great minerality and a long and lingering finish

Picpoul De Pinet, Petite Ronde, Languedoc, 
France
citrussy and stone fruit character highlighted with floral
notes

Te Awa Leftfield Sauvignon Blanc, Nelson, 
New Zealand
aromas of passion fruit, nectarine and lemongrass
alongside other green herbs

Pulpo Albariño Pagos Del Rey, Rias Baixas, Spain
hints of apple green, aromas of white flowers, hints of
peach and apricot

5.75
 
 
 

6.00
 
 

6.25
 
 
 

6.25
 
 
 

7.00

7.50
 
 
 

8.50
 
 

8.95
 
 
 

8.95
 
 
 

9.25

22.50
 
 
 

25.00
 
 

27.50
 
 
 

27.50
 
 
 

29.50
 
 
 

32.00
 
 
 
 

37.50
 
 
 
 

39.50

175ml 250ml Bottle



ROSÉ WINE

Wicked Lady White Zinfandel Rosé,

California, USA

A medium sweet style rosé wine with juicy red

fruits

Coteaux Varouis de Provence Rosé, France

Elegant dry rose with strawberry, peach and

citrus flavours

5.75

 

 

 

 

7.00

7.50

 

 

 

 

9.25

22.50

 

 

 

 

29.50

175ml 250ml Bottle

Imperativo Prosecco Extra Dry, Italy

Dry with light fruity aroma

Chapel Down Sparkling Bacchus, Kent, England

Crispy, citrusy with tropical notes and yeasty

overtones

Lanson Le Black Reserve Brut Champagne

Full body with biscuity notes

5.50 29.50

 

 

39.50

 

 

 

89.50

125ml Bottle

BUBBLES

HOT DRINKS

COFFEES
Espresso

Double espresso

Americano

Macchiato

Cappucino

Latte

Flat white

Moccha

Hot chocolate

Nutella hot chocolate

Iced coffee 

Irish coffee 

Baileys coffee

TEAS
English breakfast

Earl Grey

Masala Chai

Chamomile

Berry hibiscus 

Moroccan mint 

Jasmine pearls 

Fresh mint tea 

Chen Mee green tea

We offer soya and oat milk as well as dairy
Decaf coffee available 

2.50

2.90

2.90

2.75

3.50

3.50

3.50

3.75

3.40

3.80

3.40

6.50

6.50

2.50

2.50

2.50

2.50

2.50

2.50

2.75

2.50

2.50



SPIRITS

Bombay Sapphire
England, 40% ABV

Bombay Citron Presse Lemon Gin
England, 37.5% ABV

Bombay Bramble
England, 37.5% ABV

Bombay Sapphire Premier Cru
England, 47% ABV

Beefeater
England, 40% ABV

Hendrick's
Scotland, 41.4% ABV

Gin Mare
Spain, 42.7% ABV

Pink Gin
37.5% ABV

GIN
5.00

5.00

5.00

5.75

5.00

5.50

6.00

5.00

9.50

9.50

9.50

11.00

9.50

10.50

11.50

9.50

5.00

6.00

6.00

5.75

6.50

9.50

11.50

11.50

11.00

12.50

42 Below vodka
New Zealand, 40% ABV

Grey Goose
France, 40% ABV

Grey Goose Essences White Peach & Rosemary
France, 30% ABV

Belvedere
Poland, 40% ABV

Crystal Head vodka
Canada, 40% ABV

VODKA Single Double

Bacardi Carta Blanca
Cuba, 37.5% ABV

Bacardi Spiced
Puerto Rico, 35% ABV

Bacardi Coconut
Puerto Rico, 32% ABV

Dead Man's Fingers Coconut Rum
Scotland, 37.5% ABV

Dead Man's Fingers Coffee Rum
Scotland, 37.5% ABV

Goslings Black Seal
Bermuda, 40% ABV

El Dorado Demerara 12-Year-Old Rum
Guyana, 40% ABV

Diplomatico Riserva Exclusiva
West Indies, 40% ABV

Ron Zacapa Solera 23
Guatemala, 40% ABV

SPIRITS
Single Double

5.00
 

5.00
 

5.00
 

5.50
 

5.50
 

5.50
 

6.50
 

6.50
 

7.00

9.50
 

9.50
 

9.50
 

10.50
 

10.50
 

10.50
 

12.00
 

12.00
 

13.50

RUM

CACHACA
Velho Barreiro 
Brazil, 39% ABV

5.00 9.50

Courvoisier VS
France, 40% ABV

5.25 10.00
COGNAC



Jack Daniel's 
Tennessee, USA, 40% ABV

Jack Daniel's Single Barrel
Tennessee, USA, 45% ABV

Bulleit
Kentucky, USA, 45% ABV

Bulleit Rye
Kentucky, USA, 45% ABV

Woodford Reserve
Kentucky, USA, 43.2% ABV

5.00

6.50

5.50

6.00

6.00

BOURBON

Johnie Walker Black 
Scotland, 40% ABV

Slane Irish Whiskey 
Ireland, 40% ABV

Dewar's Carribean Smooth 
Scotland, 40% ABV

Glenfiddich 12
Scotland, 40% ABV

Talisker 10
Isle of Skye, Scotland, 45.8% ABV

Laphroaig 10
Scotland, 40% ABV

Craigellachie 13
Scotland, 46% ABV

Yamazaki Distiller's Reserve
Japan, 43% ABV

SPIRITS

WHISKY

Single Double

9.50

12.50

10.50

11.50

11.50

5.50

5.00

5.00

6.00

6.25

6.25

7.00

7.50

10.50

9.50

9.50

11.50

12.00

12.00

13.50

14.00

Cockburn's Fine Ruby port (75 ml)

FORTIFIED WINE
6.00

Olmeca Tequila Blanco
Mexico, 38% ABV

Patron Silver
Mexico, 40% ABV

Patron Reposado
Mexico, 40% ABV

Cazcabel Coffee
Mexico, 34% ABV

Pisco Aba
Chile, 40% ABV

Quiquiriqui Mezcal
Mexico, 45% ABV

TEQUILA, MEZCAL, PISCO
5.00

5.75

6.50

5.00

5.00

6.00

LIQUEURS
Amaretto Disaronno
Italy, ABV 28%
Kahlua
England, 16% ABV
Jägermeister
Germany, 35% ABV
Xante Cognac & Pear Liqueur
France, 35% ABV
Baileys (50ml)
Ireland, 17% ABV
Limoncello Luxardo
Italy, 27% ABV
St. Germain Elderflower Liqueur
France, 20% ABV

5.00

4.75

5.25

5.25

6.25

4.75

5.00

SPIRITS



        Olives 2.50       
 

         Mixed Spicy Nuts 2.95  
 

Chilli Crackers £2.75     
 
 

Bar snacks 

BAR SNACKS & SWEET SNACKS

Sweet snacks 

Banana & walnut cake £4.00
 

Carrot & cinnamon cake £4.50
served with crème fraîche & lemon zest 

 

Oatmeal and double chocolate chip cookie £3.00
Oatmeal and sour cherry cookie £3.00

Croissant £2.95
Almond croissant £2.95
Pain au chocolat £2.95

Pain au raisin £2.95
Raspberry croisant (v+) £2.95

Cajun chicken & vegetable skewers, served with tzatziki £8.50

Roasted vegetable & pesto-flavoured tofu skewers, served with tzatziki (v+)
£7.50

Ham hock, jalapeño and mac & cheese croquettes, with chipotle mayo £8.00

Buffalo chicken wings, with blue cheese dip & celery £8.50

Homemade breaded halloumi, with green pesto (v) £7.50

Smoked paprika houmous with celery & carrots, and toasted sourdough (v+)
£7.50

Mushroom & walnut pâté, with toasted sourdough and caramelised onion
chutney (v+) £8.00

Goat's cheese crusted in pistachio & bread crumbs, served with toasted
sourdough and honey (v) £8.00

Sticky BBQ short ribs £8.00    Scotch quail's eggs £7.00

Beetroot falafel bites, served with tzatziki (v+) £7.00

- Sharing platter, choose any 4 items from above for £28.50 -

Charcuterie & cheese platter, with Parma ham, speck, salami, chorizo, brie 
& blue cheese with onion jam, served with toasted sourdough £26.00

Happy hour weekdays 5pm - 7pm
20% off sharing platters

-Available everyday from 3pm-

SHARING FOOD + PLATTERS

If you have any special dietary requirements or allergies please speak to your server




