
please ask staff or see the 
specials board, updated daily.

 £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 allegries.

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.

vegetarian (v) vegan (vg) nuts (n) gluten free (gf) peanuts (p) sesame (s) shellfish (sf)

coke / diet coke/ 

coke zero 

lemonade

ginger ale

ginger beer

£2.8

juices:  apple/ orange/ pineapple/ tomato
water (750ml btl): still/ sparkling

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

Dalston sodas: Cherry / rhubarb / 
lemon / elderflower

£2.8

£2.8

£2.8

£3

Today's soup, Toasted Sourdough (V)

Polenta Fried Oyster Mushrooms, Kimchi 
Mayo (vg)

Edamame Falafel, Harissa Yogurt, 
Pickled Red Cabbage, Onion Seeds, Mint, 
Pomegranate seeds (vg, GF)

Sumac Baked Feta, Blood Orange, Rocket, 
Mixed Seeds, Chili Honey, RADICCHIO 
(v,s,n)

GRILLED SCOTTISH MACKEREL, BEETROOT 
RELISH, HORSERADISH, WATERCRESS (GF)
buttermilk fried chicken (gf):

• louisiana hot sauce
• korean bbq
• Blue Cheese Ranch

£5.8
£5.5

£6.3

£5.9

£6.2

£6.2

£7.8

£6.4

£8

£7.2

£7

£6

£5.5

£5
£3.8

£6.3

£8

£9

£9.5

£10

£9.5

£12

£8.5

£8.5

£8.5

£2.50  
per 

scoop

grilled buttered bread (v)

chips (vg) (gf)

Chips,Parmesan,truffle Oil, 
Rosemary (v, gf)

buttered greens (gf) (v)

Green Salad vinaigrette (vg)

bar snacks
Half pint of whitebait, marie 
rose (gf)

Chipolatas, Honey Mustard

Alliance Sliders (3) - pulled 
pork, beef, fried chicken

£4.50

£5.5

£6 

£5.5

£5.5

Roast January King Cabbage, King 
Oyster Mushroom, Satay, Pickled 
Onions, Corriander, Peanuts (vg, N)

Mussels, Bacon, Shallots, White Wine, 
Cream, Herbs, Chips (GF)

Scottish Coley Fillet, Yellow split 
pea dhal, grilled tenderstem, salsa 
verde, fried curry leaves (gf)

breaded haddock & chips, minted 
mushy peas, tartare sauce

chicken schnitzel parmigiana, Cheddar, 
Mozzarella, Tomato ragu, chips

The Alliance cheeseburger, monterey 
jack, burger sauce, salad, chips

hampstead butcher‘s 9oz flat iron 
steak, watercress, CONFIT POTATOES, 
GREEN PEPPERCORN SAUCE (gf)

 £15.5

£17.5

£20

£18.5

£22

£16

£25.5

Chocolate pot, Baileys 
cream, White Chocolate, 
Pistachio & Cherry Crunch 
(gf, n)

Pear & Apple Crumble, 
Vanilla Ice Cream (vg, N,GF)

sticky toffee pudding, 
toffee sauce, CLOTTED 
CREAM 

ice cream
vanilla, vegan vanilla, 
chocolate, 
vegan chocolate, salted 
caramel

sorbet
mango

 £6.6       

draught
pravha 4%

aspall cider 4.5%

loci lager 4.5%

guinness 4.2%

panama creature xpa (gf) 
4.3%
staropramen 5%

Wild Card, Peach, Sorrel & 
Passionfruit Sour 4.8%

Salt Loom West Coast IPA 
4%
two tribes dream factory 
4.4%
wild card Neipa 6.6%

blue moon 5.4%

Gingerbread Dark Mild 4.2%

Zed Alcohol Free Pale 0.5%

cask
guardsma best bitter 4.3% 
Seacider MEDIUM SUSSEX 4.6%

bottles & cans
Daura Damm 545% (gf) 

modelo 4.5%

free damm 0.0%

jubel peach lager 4%

schneider weiss 5.4%

shakedown mango ipa 4.5%

breton cider 5%

easy livin' pale ale 4%siren 

broken dream stout

£6.5

£8

£10

£5.4

£5.5

£6.9

£6
£6

£6.7
£6

£3



175ml/500ml/750ml

£5.5/£16/£24

£6.6/£19.3/£29

£8.1/£23.3/£35

£38.00

£48.00

£8.3/£23.75/£35

£45 

£55.00

£8/£23/£34

£39

£80

175ml/500ml/750ml

£6.5/£18/£27

£45.00

£46.00

£75.00

£7.5/£21/£32

£39

£9.3/£26/£39

£35

46

51

light & fresh
macabeo, petalo, bodegas gallegas, 
spain 2020

vinho verde, perola da lima, pt, 2021

picpoul de pinet, les deux bars, cave 
des l’ormarnie, fr, 2021

riesling, 50 degree, schloss 
johannisberg, rheingau, germany 2019

chablis, louis robin, burgundy, fr, 2019

aromatic & fruity
sauvignion blanc, yowie, margaret river, 

australia nv

albarinio, vinabade, rias baixas, es, 2021

gruner veltliner, sift gottweig, weinvertal, 
at, 2020

gavi di gavi, guido matteo, piedmont, it, 2020 
Pouilly-Fume, Les Deux Cailloux, Fournier Pere et 
Fils, Loir, France 2020

rich & full
chardonnay, southerton, aus, nv

vigonier, bellplane, languedoc roussioln, 
fr, 2021

rioja blanco, orube, rioja, spain 2020

puligny montrachet, bachey-legros, burgundy, fr, 
2019

£39

£38

£8.9/£25/£38

£37

light & fresh
pinot noir, frunza, ro, nv

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

pinot noir, the crusher, napa valley, 
usa, 2018

gevery chambertin, les crais, domaine 
gerard seguin, fr, 2017

smooth & supple
shiraz, southerton, south australia, nv

cabernet sauvignon, six poets, 
california, usa nv

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

rioja reserva, laztana, es, 2017

chianti classico, querciavalle, famiglia 
losi, tuscany, italy 2016

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

syrah, bellplane, languedoc roussilion, 
fr, 2020

bordeaux, trois maison, bordeaux, fr, 
2018

maturana tinta, ad libitum, rioja, es, 
2019

ribera del duero, hacienda 
solano selección, la aguilera, spain 
2020

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

côtes de provence, magali signature 
rosé, figuière-provence, france 2020

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

prosecco, doc rose extra dry, veneto, it

english sparkling, harrow & hope, nv

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

£6.5/£17.65/£27

£48

£7/£35

£38

£58

£60

maple old fashioned
buffalo trace bourbon, bitters, maple syrup

aperol spritz
aperol, prosecco, soda

tommy’s margarita
cazcabel blanco tequila, fresh lime juice, 
agave syrup

negroni
brokers gin, campari, Cocchi vermouth

Paloma
Cazcabel blanco tequila, lime, grapefruit soda  

espresso martini
pact espresso, kahlua, wheatley vodka, sugar 
syrup

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

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

£12

£10

£11

£10

£10

£12

£12

£10

Tuesdays at 7:30pm

£7.5/£22/£29

£5.5/£16/£24

£7.5/£20/£29

brunch every saturday 11am - 4pm




