
Set Menu

Embrujo Verdejo (house white)
Embrujo Tempranillo (house red)
Vin de France Cinsault (house rose)
Vai Vai (house prosecco) 

Arch 55 Can (seasonal beer)
Becks Bottle 5.0%
Budweiser Bottle 5.0%
Camden Hells Bottle 4.6%
Corona Beer 4.5%
Corona Cero 0.0% (non alcoholic)
Camden Off Menu IPA Can 5.8%
Camden Pale Ale Can 4.0%
Lucky Saint Bottle 0.5% (non alcoholic)
Peroni Bottle Gluten Free Beer 5%
Sassy Cidre Bottle 5.2%

Garden Collins 0.0% (non alcoholic)
Clean Mojito (non alcoholic) 
English Bellini 
Sloegasm*
Ruby
Old Drifting Clay 

Absolut (Vodka)
Beefeater (Gin)
Havana Club 3 (White Rum)
Havana Club Añejo Especial (Dark Rum)
Havana Club Spiced (Spiced Rum)
Jack Daniel’s* (Whiskey)
Martell VS Cognac (Brandy)
Clean G (Non alcoholic Gin)
Clean R (Non alcoholic Rum)

Coke, Coke Zero, Lemonade, Tonic, Apple, 
Cranberry, Orange & Pineapple Juices

Bottomless Better
BOTTOMS UP

Nuts, gluten and other known allergens may be present. All menu items are vegan unless indicated with * 

Hand-made traditional breads

All wines contain sulphites

*All pizzette are available as gluten free on request

Only 25ml and 125ml measures will be served

Fior Di Latte & Pomodoro* (v) 
Fior Di Latte with Cured English Ham 
& Parmesan*
Vegan Mozzarella & Pomodoro

Truffle Parmesan Fries* (gf) 
Sweet Potato Fries (gf) 
Loaded Spicy Fries ( gf)

Wines 

Beer & Cider (Bottles and Cans) 

Soft Drinks 

Pizzette and Fries

Spirits

Mocktails & Cocktails 

T&C’s apply. Please talk to your server about any allergies or dietary requirements. A discretionary 12.5% will apply to your bill.


