
Fish & Chips   17.95
Crispy beer-battered catch of the day, served 
with skin-on chips, mushy peas, house tartare 

sauce & a wedge of lemon.

Tofish & Chips (vg)   16.95
Battered Tofu and Nori with pea puree & vegan 

tartare sauce served with a side of skin-on chips.

fish pie   19.50
Creamy mix of haddock & smoked salmon topped 

with buttery mash, served with braised peas, garlic 
bread & butterflied king prawns.

&BURGERS
S’WICHES

Korean Fried Chicken burger   17.50
Korean street food sandwich, crisp double-fried chicken thigh, kimchi 

slaw, with sticky chilli sauce and a side of kickin mayo.

perch hamburger   17.50
Char-grilled beef patty, mature cheddar, bacon, lettuce,

tomato, pickles with burger relish and a side of truffle mayo.

Steak Baguette   15.75 
With truffle mayo, red onion chutney & rocket served with a side

of skin-on chips.

Vegan Junk Burger (vg)   16.50
Plant-based patty, vegan bacon, vegan cheese, tomato,

 little gem, red onion, pickle & chef’s junk mac burger sauce.

Chicken Baguette   14.75
With garlic aioli & baby gem lettuce served with a

side of skin-on chips.

Butchers Steak     22
Thinly-beaten minute steak topped with peppercorn sauce & a side of skin-on chips.

10oz Sirloin steaK     32
Flavoursome steak, with confit tomatoes, field mushroom and chimichurri
butter served with a side of our skin-on chips. Recommended medium.
ADD:   Peppercorn sauce 3.5     Butterflied Garlic Prawns 4.5

Tomahawk sharer Steak (35oz)     69
Ultimate rib-eye on the bone for deep flavour, served with onion rings,
 peppercorn sauce and your choice of two extra sides.
Please note - Due to the size of the steak (it’s a whopper) please allow 45 minutes for cooking.

GRILLS

                         Pint / Half 
Mahou 5.1%        6.50 / 3.30 
camden Easy ipa 5%       6.20 / 3.20
camden hells 4.6%                      6.20 / 3.20
lucky saint 0.5%      6.00 / 3.20
Inch’s Apple cider                       5.95 / 3.15

on
tap

Beer on tap!

FAVOURITES

MOJO CHICK E N
Zesty blend of citrus,
garlic & spices,
chargrilled
(SUP +£2)

SUPE R FOOD
FA L A FE L S (VG)
With red pepper
houmous & toasted
almonds. 

GOATS CHE E SE ( V )
Goats cheese crumble, sweet 
potato, roasted red onion, dried 
cranberries &candied walnuts.

POK E PL ATE ( VG)
Avocado, pickled onions,
apple, wakame sesame 
seaweed, cucumber, beetroot, 
carrot, edamame, ginger, 
furikake & tricolour quinoa.

L A MB & H A R I SSA 
KOFTAS
With red pepper houmous, 
pomegranate & toasted
almonds (SUP + £2)

STICK Y ASI A N 
SA L MON
Roast salmon in ginger, 
garlic, soy & honey. 
(SUP + £2.5)

AU TU M N BU R R ATA ( V )
Burrata cheese with glazed roasted 
squash, sweet potato, courgette 
and red onion, with a zesty salsa 
verde & pumpkin seed granola.

AVOCA DO
SU PE RGR E E N ( VG)
Broccoli, edamame beans, 
avocado, grains, soft herbs, 
pomegranate & pumpkin seeds.

•   Pick a protein  •

1.  PICK A PROTEIN   2.  CHOOSE A PLATE   3.  SAUCE IT

•   Pick a plate  •

•   Sauce it  •

1

2

3

MINI DONUTS   8.25
Warm white chocolate and pistachio mini donuts
served with coconut ice cream. 

RETRO KNICKERBOCKER   7.5
Mixed berry compote, layered with shortbread, ice cream,
fresh fruit, cream, toasted marshmallows and almonds.

MILLIONAIRE CHOCOLATE TART   8.25
A fudgy hazelnut brownie tart with dark chocolate and
sticky caramel served with vanilla bean ice cream.

BACK TO FRONT VANILLA CHEESECAKE   8
A twist on the classic - rich, smooth vanilla cheesecake baked without 
a base, topped with a Biscoff drizzle & chocolate tiffin, served with a 
scoop of ice cream.

RASPBERRY MERINGUE TART   8
Buttery pastry with raspberry filling & pink meringue, served with 
vanilla ice cream swirled with tropical mango & passionfruit.

Posh
Chips

With truffle mayo & Italian hard cheese
6

VEGAN OPTION AVAILABLE

Franklin & Sons  3.99
Rhubarb Lemonade / Elderflower Lemonade

Dandelion & Burdock / Ginger Beer

• CON F IT GA R L IC A IOL I (VG) 

•   TRU F F LE M AYO (VG)

•   K ICK I N KOR E A N M AYO (SPICY ) (VG)

•   BE ET K ETCHUP (VG)

SERVED WITH A SIDE SKIN-ON CHIPS
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Drunken 
mussels

- 20 - 
A kilo of shetland mussels, 
steamed in cider, bacon, 
shallots & finished with 

cream. Served with
skin-on chips & crusty 

bread for dunkin’.

feel great greens  -16 -

Please advise us of any allergies or intolerances
Please inform your server of any allergies before placing your order, as not all the ingredients can be listed. Please scan the QR code for detailed allergen information. 

We cannot guarantee the total absence of allergens in our dishes.

Crab & Lobster Ravioloni    20
Handmade crab and lobster filled pasta with a lemon butter sauce, tomato salsa, 
garnished with king prawns and Italian hard cheese. 

FIshcake & Florentine   17.50
Salmon & smoked haddock fishcake resting on

baby spinach topped with a runny poached egg
& hollandaise, served with a side of skin-on chips.

chicken & chorizo kebab   18.50
Zhoug marinaded chicken thigh served with a 

Mediterranean bulgur wheat salad, red pepper 
houmous, mojo rojo & garlic flatbread.

Swap for halloumi kebab and veg kebab (V)

Posh Chips  served with Italian hard cheese & truffle mayo  6

Chilli & Garlic Tenderstem Broccoli   5

Onion Rings   5

SIDES

posh pop’s



   PINT   /   HALF
MAHOU 5.1%  6.50   /   3.30
CAMDEN EASY IPA 5% 6.20   /   3.20
CAMDEN HELLS 4.6% 6.20   /   3.20
LUCKY SAINT 0.5% 6.00   /   3.20
INCH’S APPLE CIDER 5.95   /   3.15

LUCKY SAINT HAZY IPA  0.5% 4.75
PERONI GLUTEN FREE (330ML)   4.75
OLD MOUT KIWI & LIME (5OOML)    5.95
BERRIES & CHERRIES (5OOML) 5.95

Drin ks
BEER & CIDER

VINO

on
tap

bottles

175ml        250ml        Bottle

Espresso / Americano / Flat white / Cappuccino
Latte / Mocha / Hot chocolate / Pot of breakfast Tea

POSH POP
Franklin & Son’s 3.99

RHUBARB LEMONADE  /  ELDERFLOWER LEMONADE
DANDELION & BURDOCK  /  GINGER BEER

ICED CHOCOLATE    3.99 
ICED COFFEE    3.99
Double espresso and milk poured over ice. 

CAFÉ CON LECHE                    3.99
Spanish latte made with condensed milk. Creamy
& sweet glass of heaven from a lovely sunny place.

Coca-cola   3.85
Diet coke         3.85
coke zero         3.85
Apple juice          3.85
Orange juice        3.85
Still water        2.99
Sparkling Water 330ml            2.99
Sparkling water 750ml 6.00SO
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ultimate hot chocolate
Loaded with whipped cream, Biscoff sauce,
smashed honeycomb with marshmallow.  5

white
Lago Vinho Verde                  6.00    /    9.10    /   22.95
Early harvesting of grapes gives this wine a real bright 
freshness, with flavours of tropical fruit and citrus, and a slightly 
effervescent character. (Portugal)

Pinot Grigio,   6.50    /    9.80    /   25.95
Sea Change            
The nose shows delicate floral aromas and a hint of citrus. On the 
palate the same citrus notes are present, resulting in a crisp and 
refreshing white. (Italy)

Sauvignon Blanc,                    7.75    /   11.30   /   30.95
waddling duck            
Youthful and very approachable with a nose of intense, fresh 
gooseberry fruit. The palate is dry and full of white peach and 
passion fruit flavour. (New Zealand)

ROSE
Pinot Grigio Rose,                    6.50    /   9.80    /   25.95
Sea change 
Delicate bright pink colour. The nose is packed with notes of wild 
strawberry, cranberry and a hint of juniper. Fresh and crispy, 
light and easy to drink. (Italy)

red
Shiraz,                      6.50    /   9.80    /    25.95   
writer’s block
Dark brambly fruits and a hint of mixed spice. Light, fruity
with a mouth-feel that sits somewhere between silk and velvet.
(South Africa) 

Merlot,   7.00    /   10.60   /   26.95
Al vento primitivo
Intense ruby red with purple reflections. Aroma of flowers, herbs 
and cherries. Elegant, fruity and harmonious. (Italy)

piquepoul noir  7.75    /   11.30   /     30.95
villa blanche
Mid bodied, ripe and juicy, this rarely seen red wine is fabulous 
lightly chilled. With flavours of red cherry, redcurrant and a hint 
of herbal spice. (France)

125ml available on request

CELLAR LIST
white
picpoul De pinet, villa blanche               32
Brilliant yellow with green hues. Aromas of acacia, broom, 
citrus, mint, star anise, and iodized marine notes. (France)

Gavi Di Gavi, Docg La Soraia              38            
Delicate and fresh with white blossom, citrus, peach, and 
honeyed citrus notes. Light yet textured. (Italy)

albarino, gotas de mar                 39            
Pale lemon with peach, white flower, and mineral aromas,
and a stone fruit, mineral palate. Long finish. (Spain)

ROSE
provence rose, marius peyol      35
This delicately pale pink wine has flavours of red fruit,
blossom and gentle spice notes. (France)

red
malbec, Santa julia    32
Bright red berries, plum, and cherry, with strawberry,
clove, and chocolate on the palate. (Argentina)

rioja crianza, carlos serres   32
Aged 14 months in oak, this classic Crianza is cherry red
with red fruit and liquorice flavors. (Spain)

barbara apassimento, villa pani  35
Summer fruit with subtle oak spice, a fresh, bright palate,
firm structure, and long, savory finish. (Italy)

A stunning collection of 
wines, by the bottle

ridgeview bloomsbury   50
A signature Chardonnay-dominant blend for a crisp aperitif.
Notes of lemon sorbet, green apple, peach, melon, honey & 
tropical fruit. Perfectly refreshing, especially in the sunshine.

b u b b l e s

 is the Botter family, who founded their Veneto 
winery in 1928. From small local sales, they’ve grown into a 
leading Prosecco producer, now run by the third generation.

Prosecco Bottle     30
Pale yellow with fine bubbles, notes of wild apple, honey &
florals. Light & balanced.

pink Prosecco Bottle    30
Fine bubbles with flavours of peach, apple & lemon. Pale pink,
red fruit & citrus aromas.

Prosecco miNI     7.50

Moët & Chandon Impérial Brut  65
Hints of grapefruit, mandarin, rhubarb, and spices.
Intense bouquet of tropical fruits and white flowers.

Saviour gin    10
Paired with Fevertree tonic & garnished
with slice of orange.

Take home a bottle today (700ml)  35

Bombay Sapphire      10
Paired with Fevertree tonic & fresh lime wedge.

Brighton gin    11
Paired with Fevertree tonic & slice of orange.
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Botanical Spritz     7.50
A refreshing mix of 0% Tanqueray, Sea 
Change alcohol-free sparkling, elderflower, 
mint & soda.

spiced mule mocktail     7.50
Blend of apple, lime & pumpkin spice, 
topped with ginger beer & garnished with 
dried apple.

Berry sour     8
Sweet & sharp blend of 0% gin, blackberry 
& lemon, shaken & served over ice.

50ml house pour

C O C K TA I L S
Aperol Spritz     10.50
A summer crush of bitter orange balanced with 
bubbles. Made with Aperol, sparkling wine & 
soda water.

Toffee Apple Spritz     11.50
Step right up! Spiced rum, apple cider & toffee 
drizzle brings fairground nostalgia with a kick.

hugo spritz     10.50
St Germain Elderflower Liqueur, prosecco,
soda water, lemon & mint.

French 75     9.50
A wonderfully refreshing classic combines
gin, lemon juice, sugar syrup and prosecco. 

mimosa     7.50
Prosecco & orange juice.

Bakewell sour     12
A devine blend of Amaretto, lemon juice & 
cherry syrup, shaken to a smooth foam &
served over ice with a maraschino cherry.

winter Mojito     11
A festive twist on the classic. Cranberry, mint & 
coconut come together for a refreshing winter 
cooler topped with soda & cranberries.

Berry Daiquiri     11
Light rum, blackberry puree and lime,
the crowd pleaser of cocktails.

Bloody Mary     9.50
Vodka and spiced tomato juice.

Big breakfast bloody Mary     11
A bold savoury mix of smoky bacon vodka, 
spiced tomato & olive brine, finished with 
celery. (VG)

sugar plum fairy     12
A shimmering mix of vanilla vodka, lychee & 
cranberry, stirred with edible glitter & topped 
with candyfloss for a touch of magic.

Porn Star Martini     11.50
Vodka, Ecuadorian passionfruit puree & 
lime juice with a prosecco shot on the side. 

Espresso Martini     11.50
The ultimate pick-me-up. A heady mix of vanilla 
vodka, Kaluha and cold-brew coffee, finished 
with a luxurious creamy foam.

salted caramel Espresso Martini    12
An indulgent twist on the classic with a hint of 
salt and sweet caramel touch.

pumpkin spice Espresso Martini    12
A seasonal spin on the classic. Smooth vodka, 
Kahlua and espresso shaken with warming 
pumpkin spice.

negroni     10
Bittersweet bliss, rosso vermouth, bitters
& dry gin.

smoked old fashioned     11
Smooth bourbon & bitters stirred with brown 
sugar, infused with cinnamon, smoke &
finished with a hint of orange.

tommy’s margarita     11
Crafted using premium tequila, zesty lime
juice and a touch of sweetness.


