
vegetarian (v) 
vegan (vg) 
nuts (n) 

gluten free (gf) 
peanuts (p) 
sesame (s) 

shellfish (sf)
dairy (d)

 £2.8

£3.5

£3.5

kindly note that allergens are present in our kitchen and we can’t guarantee that dishes will be free from trace ingredients. 
please let your server know before ordering if you have any allergies.

we may need to charge 50p to your bill for each extra ingredient requested. a discretionary service charge of 12.5% will be added to your bill.

coke / diet coke/ 

coke zero 

lemonade

ginger ale

ginger beer

£2.8 juices:  apple/ orange/ pineapple/ 
CRANBERRY/ tomato

water (750ml btl): still/ sparkling

fever tree sodas & tonic: naturally light 
tonic/ Elderflower tonic / Mediterranean 
tonic

£2.8

£2.8

£2.8

£3

£6.7

£6.2

£5.8

£7

£9.5

£2.5o 

per 
scoop

confit garlic bread (v)

smashed cucumbers, 
gochujang, sesame, holy basil 
(s)

chips (vg,gf)

chips & curry sauce (vg,gf)

green salad, avocado, 
vinaigrette (v,gf)

greens, herb & garlic butter 
(v,gf)

£5.5
£6

£5.5 

£6.5

£6

£3

Dalston sodas: 

Cherry 

rhubarb

lemon

Elderflower

£15

weekday lunch 
special

served with chips 
or a small beer,  
wine, soft drink

vanilla, vanilla (vg), 
chocolate, coffee, 
salted caramel,  rum & 
raisin mango

£9

£3.8

saturdays 11am - 4pm

£6.5

£12

£6

£5.8

£5.7

£6.5
£5.5

£12.5

£13.5

ice cream & sorbet

£6.9 

Apple & rhubarb 
crumble, vegan custard 
(n,p,vg,gf)

sticky toffee pudding, 
toffee sauce, vanilla ice 
cream (d)

brown butter milk chocolate 
ganash, cherries, 
caramelised filo (d)

muscavado meringue, spiced 
rum, pineapple, creme 
fraiche chantilly (gf,d)

£9

 £9

cask & draught
Seacider medium 4.6%
koh-i-noor ipa 4.5%
loci lager 4%
pravha 4%

   
camden stout 4% 
ZED alcohol free PAleo.5%

paulaner 
WeissBier 5.5%LOOM WEST 
COAST PALE 4%
 b ottles &   cans
MODELO MEXICAL lAGER 4.5% 
freedam o%
Guinness extra stout 4.2% 
jiddler's pale ale 3.8%     
peroni 5%/peron capri 4.2%
leffe blonde 6%tegernseer 
hell 4.8%
Loah 0.5% blood orange ipa 
Daura dam (gf) 5.4%
Jubel peach lager 4%

£15.5

£6.9

sausages from t he hampst ead butcher, 
 mash, greens, cider onions, g ravy 

the alliance cheeseburger, monterey jack, 
burger sauce, lettuce, tomato, pickle, 
chips (d)

chicken schnitzel, fried egg, capers, 
chips, gravy

pilsner haddock & chips, mushy peas, 
tartar sauce, curry sauce (d)

7oz bavette steak from the hampstead 
butcher, hand cut chips, westland leaves, 
chimichurri (gf)

sweet corn & chili dumplings, vadouan 
curry, wild spinach, charred spring 
onions (vg,gf)

whole baked feta, grilled leeks, purple 
sprouting broccoli, freekeh, mint, 
cashews, apricot, harissa (v,n)

£17.5

£26

£16

£18

£19.5

£18.5

- Louisiana hot sauce & Stilton
- korean bbq

£13

 

today's soup, garlic bread (V) 

Dingley dell bacon ribs, bourbon bbq (gf) 

smoked haddock mac & cheese croquettes 

crispy prawn cocktail, baby gem, bloody mary  
mayo 

roast padron peppers, sumac salt, 
babaghanoush, flat bread (vg)

coronation chicken scotch egg, mango & 
golden raisin chutney

 buttermilk fried chicken (GF)

£9.5

£5.8

£12.5

£24

£9

£5.2

£7
£5.2

£5.6

£6

£6

£6.4
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175ml/5ooml/75oML 

£6.3/£17.5/£26

£8.2/£23/£34

£9.5/£27/£39

£38

£55

£9.1/£26/£38

£9.2/£26/£36

£4o

175ml/5ooml/75oml

£7.4/£21/£31

£35

£8.6/£24/£36

£36

£48

£52

light & fresh
boca a boca, white, es 

vinho verde, perola da lima, pt, 2021

picpoul de pinet, les pins des 
camille, languedoc, fr, 2021

riesling, bolfan, zagorge, cr

Pouilly-Fume, Les Deux Cailloux, 
Fournier Pere et Fils, Loir, FR, 2021

aromatic & fruity
sauvignion blanc, rails & trails, margaret 
river, aus, nv

albarinio, vinabade, rias baixas, es, 2021

gavi di gavi, guido matteo, piedmont, it, 2021

gruner veltliner, sift gottweig, 
weinvertal, at, 2021

rich & full
chardonnay, southerton, aus, nv

vigonier, bellplane, languedoc roussioln, 
fr, 2021
rioja blanco, orube, rioja, es, 2021

chardonnay, metz road, monteray, Usa, 2019

£44

£4o £9.5/£25.3/£4o

£43

light & fresh
pinot noir, frunza, ro, nv

valpolicella, Terre di castelvuovo, 
veneto, it

ras, rouge a siroter, biodynamic, 
languedoc, vin du france, nv

pinot noir, the crusher, napa 
valley, usa, 2019 

smooth & supple
shiraz, southerton, south australia, nv

cabernet sauvignon, six poets, 
california, usa nv

malbec, collecion privada, navarro 
correas, mendoza, arg, 2021

chianti classico, querciavalle, famiglia 
losi, tuscany, it. 2017  

RIOJA RESERVA, Laztana, ES, 2018 

full & bold
carignan, maison la paix, pays d'oc, fr, 
2021

syrah, bellplane, languedoc, 2021 

maturana tinta, ad libitum, rioja, 
es, 2019

ribera del duero, hacienda solano, 
selección, es, 2020

la source reserve rosE,
pays d’oc, fr, 2021

Mas Fleurey Rosé,
Cotes de Provence, France 2021

prosecco, doc spumante adalina, veneto, italy 
nv, it (125ml glass)

prosecco, doc rose extra dry, bveneto, it 

Bolney Brut, West Sussex, United Kingdom NV 

champagne, rimbaud, brut “tete de cuvee”, nv

£7.1/£2o.5/£3o

£48

£7/£36

£38

£58

maple old fashioned
buffalo trace bourbon, bitters, maple syrup

tommy’s margarita        
pueblo viejo tequila, lime, agave

aperol spritz
aperol, prosecco, soda

negroni
brokers gin, campari, Cocchi vermouth

Paloma
pueblo viejo tequila, lime, grapefruit soda  

espresso martini
pact espresso, kahlua, wheatley vodka, sugar 

dark and stormy
goslings dark rum, lime, ginger beer, bitters

Signature bloody mary
wheatley vodka, spiced virgin mary mix, celery

Pimm's & Lemonade

£12

£12

£12

£12

£12

£7.5/£21/£31

£6.8/£17/£26

£7.9/£22/£33

brunch & kids table

£12
£12

£46

£39

£6o

£12

£65

burger night every thursday every saturday

£12

£39

£39




