
I s  t h i s  r e a l  l i f e ?  


I s  t h i s  j u s t  f a n t a s y ?


C a u g h t  i n  a  l a n d s l i d e ,  


N o  e s c a p e  f r o m  r e a l i t y .

FOODFOOD



Generous small plates designed for sharing, bold, flavour-packed 


and perfect alongside drinks. We recommend 3–4 dishes for a small group.

HOUSE OLIVE MIX vg, gf 5


Marinated olives tossed with lemon, chilli & garlic





CHIPS N DIP* vg, gf 7


Tortilla corn chips with roasted red pepper salsa





POTATO TOTS* vg, gf 7,5


Crisp potato tots with smoky bravas sauce





SKIN-ON FRENCH FRIES* vg, gf 7,5


Skin-on French fries finished with garlic aioli





BAM FRIED CHICKEN BITES* 12


Buttermilk fried chicken bites, drizzled with hot maple glaze





CRISPY CALAMARI 12


Lightly fried calamari with smoked paprika aioli & fresh lemon





WILD MUSHROOM ARANCINI (5 pcs) vg 10


House-made wild mushroom arancini, 



served with truffle aioli & parsley





CRISPY DUCK & HOISIN SPRING ROLLS (3 pcs) 12



Shredded duck spring rolls with hoisin glaze & sweet chilli dip





HAM HOCK & CHEDDAR CROQUETTES (5 pcs) 12


Slow-cooked ham hock and cheddar croquettes 



with black garlic aioli & kale




BAM BITES

Generous small plates designed for sharing, bold, flavour-packed 


and perfect alongside drinks. We recommend 3–4 dishes for a small group.

Chicken SchnitzeL 16


Golden chicken schnitzel with green herb sauce, 



wild rocket & Comté





SPICED HOT DOG 16


HG Walter spiced sausage with chilli jam, crispy shallots, 



kale, mustard & ketchup. Served with French fries





WILD MUSHROOM & TRUFFLE GNOCCHI vg 15


Soft gnocchi folded with wild mushrooms, truffle 



& rocket, finished with shaved vegan parmesan





SALAD BAM v, gf 13 


Pear, radicchio & Stilton with candied pecans 



and hazelnut pesto (contains nuts)





BAM PLATES

T h e  O o h  L a  L a  L o n d o n  P l a t t e r *  75

Serves 4-6, individual platters 18.75

An indulgent centrepiece for the table 

— curated for sharing, perfect for celebrations, 


groups and late-night moments.



A luxurious spread of caviar, premium 

cured meats and artisan cheeses.


Served with olives, flatbread, crackers, 

cornichons, pickles & chutney

BAM PLATES

Signature mains crafted with premium ingredients, indulgent 


and made to satisfy from early evening through late night.

SMOKED SALMON TARTARE 12


Delicately smoked salmon tartare with pickled cucumber, 



capers & toasted crostini





GRILLED CHICKEN BREAST SANDWICH (GFA) 17


Grilled chicken breast, baby gem, beef tomato & red onion



with mayo. Served with French fries or potato tots





AGED CHUCK BAM BURGER (GFA)* 17,5


HG Walter aged chuck beef patty, double melted cheese 



& signature BAM sauce. Served with French fries or potato tots





CRISPY QUINOA BURGER ( G F A )  v g  1 5



Golden quinoa patty with harissa aioli, pickled cabbage  


& kimchi. Served with French fries or potato tots







Decadent desserts to finish — indulgent, 


playful and made for sharing or late-night treats.

THE ULTIMATE FUDGE BROWNIE  vg 9


Warm, gooey chocolate brownie with vanilla ice cream 



& rich chocolate sauce





SORBETS vg 9 


A refreshing selection of lemon, 



raspberry & mango sorbets





MIXED BERRY SUNDAE*  v 12 


Berry compote layered with brown butter crunch 



& whipped cream

Something Sweet

A discretionary 12.5% charge will be added to any food and drinks bill. A discretionary 12.5% charge will be added to any food and drinks bill.



Decadent desserts to finish — indulgent, 


playful and made for sharing or late-night treats.

O R E O  S U N D A E *  v 12


Vanilla ice cream layered with crushed Oreo 



& chocolate sauce





S E L E C T I O N  O F  M A C A R O N S  (6 pcs) 14


A delicate classic French sweet almond sandwich



(contains nuts)


Something Sweet

HAPPY HOUR



Available Monday to Thursday 3pm-7pm 

& Friday 12-7pm

H O U S E  C o c k t a i l s   7

Mojito, Negroni, Old Fashioned, 


Margarita, Espresso Martini



H o u s e  D r i n k s  5

Victoria Malaga Lager, Jubel Peach Lager, Rosa Blanca 


Lager, Northern Monk Faith Hazy, Aspall Cyder, 

Prosecco (125ml),  Terrasses D’Alleutier white, rosé or 


red wine (175mL)



F O O D  &  D R I N K  O F F E R  1 8

One of our signature mains, a side of potato tots 


and a house drink*




*This includes any main and choice or either a house cocktail, 

house drink or soft drink.



 *Selected dishes available after 11pm (late-night menu)


(GFA) Gluten-free alternative available, vg = vegan, v = vegetarian, 


GF = Gluten Free, DF = Dairy Free, NF/NN = Nut Free, GFO/VGO/VO = option available



HAPPY HOUR



Available Monday to Thursday 3pm-7pm 

& Friday 12-7pm

Is  this  real  l i fe?  

Is  this  just  fantasy?


Caught  in  a  landsl ide ,  

no  escape  from real i ty .

HOUSE Cocktails   7

Mojito, Negroni, Old Fashioned, 


Margarita, Espresso Martini



House Drinks 5

Victoria Malaga Lager, Jubel Peach Lager, Rosa Blanca 


Lager, Northern Monk Faith Hazy, Aspall Cyder, 

Prosecco (125ml),  Terrasses D’Alleutier white, rosé or 


red wine (175mL)



FOOD & DRINK OFFER 18

One of our signature mains, a side of potato tots 


and a house drink*




*This includes any main and choice or either a house cocktail, 

house drink or soft drink.



D R I N K S
A discretionary 12.5% charge will be added to your bill. 


Please inform a member of staff if you have any allergies or questions about allergens. 

While every effort is made to reduce allergen risk, there is still a chance of cross-contamination.



C O C K T A I L SCOCKTAILS c o c k t a i l s

SIGNATURE COCKTAILS

P R O U D  N E L L Y  13.5



A delicate and aromatic reimagining of the 
lychee martini. Hayman’s Old Tom Gin, Yuzu 
liqueur, lychee, lemon, lychee syrup.


B A M  7 5  13.5



An easy summertime spritz. Hayman’s 
Peach & Rose Cup, Lillet Blanc, Rhubarb

liqueur, Prosecco, Pink grapefruit soda.

B A M B O O S H K A  11.5



Bright and floral with a crisp refreshing finish. 
Stoli Citrus Vodka, our signature elderflower 
and rhubarb liqueur blend, Peach & Jasmine 
soda.


C A F É  N O I R  14




The timeless classic adorned with noirish 
decadence. Planteray Original Dark Rum,

Curaçao, Crème de Cacao, Coffee, Almond 
syrup, signature Irish Cream foam.


T R I P L E  P  13.5



Peach, passion fruit, picante. Rooster Rojo 
Ahumado & Reposado Tequila, Passion fruit 
liqueur, bitters, lime, chilli infused agave.


E N G L I S H  M E A D O W  9



Light and refreshing with a garden-fresh 
character. Hayman’s London Dry Gin, 
elderflower cordial, lemon, soda.

F E M M E  F A T A L E  13.5



Bittersweet elegance. Hayman’s Vibrant 
Citrus, Italicus, Suze, Elderflower liqueur.


H O N E Y  A P P L E  M A R G A R I T A 13.5



BAM’s crowd-pleasing take on the margarita. 
Tequila Blanco, apple, lime, signature 

honey-ginger syrup.


L A  D A N S E  13.5



Here is a beautiful dance of smokey and 
tropical flavours. Mezcal, Lychee liqueur, 
Curaçao, apple, lime, mango syrup.

F L A M I N G O  13.5



A fruity long drink for smooth summertime 
drinking. Vodka, Yuzu liqueur, strawberry,

lemon, apple, raspberry syrup, soda.

C H E R R Y  C O L A  13.5



The rich and nostalgic blend of flavours 
delivers a smooth sip with a hint of cola-
like warmth. Woodford Reserve Bourbon, 
Cherry liqueur, Amaretto, cranberry, 
lemon, vanilla syrup.


Y E L L O W  F E A T H E R  13.5



Tying the knot between Zombie and

Painkiller for an unshakable bond. 
Planteray Original Dark & O.F.T.D 
Overproof Rum, Apricot brandy, pineapple, 
grapefruit, lime, signature cinnamon syrup, 
mango syrup.


A discretionary 12.5% charge will be added to your bill. 

Please inform a member of staff if you have any allergies or questions about allergens. 


While every effort is made to reduce allergen risk, there is still a chance of cross-contamination.

LUXURY SHOTS

M I N I  F R E N C H  M A R T I N I  7.5



Stoli Vodka, Chambord, 

Pineapple.

N I T R O  B A B Y  G U I N N E S S  7.5



Coffee liqueur, signature Irish cream foam, 
chocolate shavings.

A U T O T U N E  3.75



Non alcoholic. Three Spirit Nightcap, 
lemon, signature honey-ginger syrup.


B A M A L A M  10



Planteray Stiggins’ Fancy Pineapple & 

3 Star Rum, Velvet Falernum, Yellow 
Chartreuse, Banana liqueur, timur 

berry & penja pepper cordial.

A discretionary 12.5% charge will be added to your bill. 

Please inform a member of staff if you have any allergies or questions about allergens. 


While every effort is made to reduce allergen risk, there is still a chance of cross-contamination.

CLASSICS

M A R G A R I T A  13.5

El Tequileño Blanco, Cointreau, 

lime.

 



O L D  F A S H I O N E D  13.5



Woodford Reserve Bourbon, bitters, 
sugar.

P O R N S T A R  M A R T I N I  13.5



Stoli Vanil Vodka, Passion fruit liqueur, 
passionfruit, pineapple, vanilla syrup,

served with a shot of Prosecco.

M A I  T A I  14



Planteray 3 Stars & O.F.T.D Overproof Rum, 
Curaçao, lime, almond syrup.

N E G R O N I  13.5



Hayman’s Original Dry Gin, Campari, 
Dolin de Chambery Rouge 
Vermouth.


E S P R E S S O  M A R T I N I  13.5



Stoli Vodka, Coffee liqueur, coffee, 
sugar.


C O S M O P O L I I T A N  13.5



Stoli Citros Vodka, Cointreau, 
cranberry, lime.



W I N ECOCKTAILS S P A R K L I N G ,  C H A M P A G N E ,  B E E R  &  C I D E R

175ml Bottle
750ml

8 30

34

40

54

 64

150

ROSÉ & ORANGE 175ml Bottle
750ml

8 30Terrasses D’alleutier - Cinsault/Grenache, Languedoc-Roussillon, France



Zinfandel, Discovery Beach California, USA



Villa Garrel - Cotes de Provence Rose, Provence, France



Whispering Angel, Château d’Esclans, Côtes de Provence, France



Rock Angel, Château d’Esclans, Côtes de Provence, France



Vin Orange, Domaine de Coursac, France

8.5 34

10 40

13 52

60

45

RED WINE 175ml Bottle
750ml

8 30Terrases D’alleutier - Merlot/Grenache, Languedoc-Roussillon, France



Raleo - Malbec, Mendoza, Argentina



Iava Montepulciano d’Abruzzo (DOC Organic), Abruzzo, Italy



Aurora Creek - Pinot Noir, Marlborough



Château Perron, Lalande de Pommerol, 2018, Bordeaux, France



Jean Bouchard, Gevrey-Chambertin, 2018, Bourgogne, France


8.5 34

10 40

50

 56

120

125ml and 250ml wine pours are available on request. A discretionary 12.5% charge will be added to your bill. 

Please inform a member of staff if you have any allergies or questions about allergens. 


While every effort is made to reduce allergen risk, there is still a chance of cross-contamination.

BOTTLED BEER & CIDER 

Estrella Damm, 4.6%



Damm Lemon, 3.2%



Monte Carlo Lager, 4.8%



Jubel Peach Lager, 4% (gf, vg)



Aspall Cyder, 5.5%



Rekordelig Strawberry & Lime, 4% (500ml)



















Draught half pints are available on request. A discretionary 12.5% charge will be added to your bill. 

Please inform a member of staff if you have any allergies or questions about allergens. 


While every effort is made to reduce allergen risk, there is still a chance of cross-contamination.

WHITE WINE 

Terrasses D’Alleutier - Vermentino/Colombard, Languedoc-Roussillon, France



Bad Brothers - Chenin Blanc, Western Cape, South Africa



Ombre Delle Venezie - Pinot Grigio (ORG), Veneto, Italy



Cloudy Bay - Sauvignon Blanc, New Zealand



Louis Robin - Chablis 1er Cru Vaucoupin, Burgundy, France



Chartron & Trebuchet Meursault 2019 - Chardonnay, Bourgogne, France











13.5

8.5

9.5

SPARKLING & CHAMPAGNE

Incanto Prosecco DOC, Veneto, Italy



Incanto Prosecco Rose, Veneto, Italy



Moët & Chandon Brut, Champagne, France



Moët & Chandon Brut - Rosé, Champagne, France



Ruinart Blanc de Blancs, Champagne, France



Dom Pérignon, Champagne, France
















DRAUGHT BEER

Rosa Blanca Lager, 3.4%



Victoria Malaga Lager, 4.8%



Jubel Peach Lager, 4%



Northern Monk Faith Hazy, 5%















125ml Bottle

8 40

9 45

16 96

108

250

450

Pint

6.9

7.2

7.3

7.5

Bottle
330ml

6

5.9

6.1

6.4

7.2

7.4



S P I R I T SCOCKTAILS S P I R I T S

VODKA (37.5-43% ABV) Glass
25ml

Stoli



Stoli Citrus



Stoli Vanilla



Tito’s



Sapling Rasberry and Hibiscus



Ramsbury Single Estate



Belvedere



Elit 



Belvedere 10













 18

6.5

6.5

8.5

6

7

7

7

8

GIN (25% - 47.3% ABV) Glass
25ml

Hayman’s London Dry Gin



Hayman’s Sloe Gin



Hayman’s Vibrant Citrus Gin



Hayman's Peach & Rose Cup

 

Hendrick’s



Bloom Jasmine & Rose Gin



135° East Hyogo Dry Gin



Tanqueray N°Ten



Seventy One “Eau de Nuit”





6.5

6.5

6.5

7.5

7.5

17

6

7

7

COGNAC (40% ABV) Glass
25ml

Hennessy VS



Hennessy VSOP



Pierre Fernand 1841



Hennessy XO












10

18

8

9

Bottle
70cl incl.10 mixers

180

195

195

205

205

205

235

245

500

TEQUILA & MEZCAL (30-42% ABV) 

70cl incl.10 mixers

70cl incl.10 mixers

Bottle

Bottle

180

195

195

195

205

220

205

220

450

Rooster Rojo Blanco



Rooster Rojo Reposado



Rooster Rojo Ahumado



El Tequileno Platinum



El Tequileno Reposado Gran Reserva



VIVIR Café



818 Blanco



KAH Blanco



KAH Reposado



818 Reposado 



KAH Anejo 



Mezcal Amores Verde Momento



DOS Hombres Espadin Mezcal



818 Anejo



Don Julio 1942

6.5

7.5

8.5

8.5

10

10

7

8

7

8

8

9

8

195

205

220

235

245

205

235

235

245

265

300

235

300

235 10 300

265 18 500

300

500

A discretionary 12.5% charge will be added to your bill. 

Please inform a member of staff if you have any allergies or questions about allergens. 


While every effort is made to reduce allergen risk, there is still a chance of cross-contamination.

RUM & CACHAÇA (37.5-41.2% ABV)

Planteray 3 Stars Silver Rum



Planteray Original Dark Rum



Aluna Coconut



Cachaça Sagatiba Pura Blanca



Bayou Spiced Rum



Plantation Pineapple Stiggins’ Fancy Rum



Plantation XO
















6

6.5

6.5

6.5

7

7

9

Glass
25ml

Glass
25ml 70 cl incl.10 mixers

Bottle

Bottle
70cl incl.10 mixers

180

195

195

195

205

205

265



S P I R I T S ,  l i q u e u r s  &  o t h e r s L O W  &  N O  A L C O H O L

A discretionary 12.5% charge will be added to your bill. 

Please inform a member of staff if you have any allergies or questions about allergens. 


While every effort is made to reduce allergen risk, there is still a chance of cross-contamination.

Jägermeister



Luxardo Sambuca Dei Cesari



Luxardo Amaretto



Whistler Irish Cream Liqueur



Midori



FAIR Café Liqueur



Frangelico



Campari










Draught half pints and 125mL and 250mL wine pours are available on request. A discretionary 12.5% charge will be added to your bill. 

Please inform a member of staff if you have any allergies or questions about allergens. 


While every effort is made to reduce allergen risk, there is still a chance of cross-contamination.

WHISKY (40-50% ABV)

Four Roses Bourbon



Monkey Shoulder



Maker’s Mark



Woodford Reserve DS



Bruichladdich “The Classic Laddie”



Nikka Miyagikyo Single Malt



Macallan 12-Year-Old Sherry Oak



Lagavulin 16-Year-Old



SirDavis



Johnnie Walker Blue Label

12

12.5

6.5

6.5

8.5

12

14

6

7

18

LIQUEURS & OTHERS (20-38% ABV)

5

5

5

5

5

5

5

5

Glass
25ml

Glass
25ml

70cl incl.10 mixers
Bottle

70cl incl.10 mixers
Bottle

180

195

195

205

245

335

345

335

385

500

155

155

155

185

155

SIGNATURE NON-ALCOHOLIC COCKTAILS

G o l d e n  M a c c a w  8



Three Spirit Nightcap, Spiced Berry 
Syrup, Lime, Peach & Jasmine Soda

R u n n i n g  u p  t h a t  h i l l  8



Three Spirit Social, Merlot Cordial, 
Blood Orange & Elderflower Tonic


N O G R O N I  11.5



Three Spirit Livener, Roots Vermouth 
0.0%, Bittersweet Aperitif 0.0%, 0% 
Spirtz


0 %  S p r i t z  8



Three Spirit Livener, Monin Paragon 
White Pepper, LE Ginger Ale


BEER

Lucky Saint 0.5% (vg)



Estrella 0.0%



UNLTD IPA 0.5% (gf, vg)



Galipette Cider 0.0% 


WINE 

Moderato Sauvignon Blanc “Colombard” 0% White Wine



Moderato Cab Sauvignon “Cab Franc” 0% Red Wine	



Moderato Colombard 0% Sparkling Wine 


Bottle
330ml

Bottle
75 cl

30



30



30

6



5.5



6



6



S O F T S  &  J U I C E S

SOFTS & JUICES Bottle

London Essence Co. Tonic (200ml)



London Essence Co. Soda (200ml)



London Essence Co. Blood Orange and Elderflower Tonic (200ml)



London Essence Co. Peach & Jasmine Soda (200ml)



London Essence Co. Lemonade (200ml)



London Essence Co. Ginger Ale (200ml)



London Essence Co. Ginger Beer (200ml)



Coke, Diet Coke, Coke Zero (330ml)



San Pellegrino Blood Orange (330m)



Evian Still Water (750ml)



San Pellegrino Sparkling Water (750ml)



Picoso Lime (250ml)



Picoso Mango (250ml)



Juice: Apple, Pineapple, Cranberry, Orange, Grapefruit (served in a 200ml glass)

4
 

4
 

4
 

4
 

4



4



4
 

4
 

4



4.5



4.5
 

4.5



4.5



3.5  

N o w  i t ' s  t i m e  t o  s i n g ,  

l e t  o n e  o f  o u r  t e a m  k n o w  


a n d  w e  w i l l  a r r a n g e  a  k a r a o k e  r o o m  f o r  y o u !  



O r  b o o k  o n l i n e  a t   u k . b a m - k a r a o k e b o x . c o m


