
E V E N I N G 5PM - 9.30PM

TO  S TA RT
Blood Orange Spr itz - L i l let B lanc aper it i f,  Ita l ian blood orange soda 	 10

Negroni - Beefeater g in ,  Campar i ,  vermouth blend 	 12 .5

Paloma  -  Olmeca Altos Plata tequi la ,  l ime, agave, grapefruit  soda 	 13 .5

S N AC K S
BBQ roasted corn [vgn,  wg ] 3.8  /  Smoked almonds [vgn,  wg ] 4. 2  /  Verdi Dolc i  o l ives [vgn,  wg ] 4.8

S M A L L  &  S H A R I N G
Spence Baker y focaccia ,  o l ive oi l  [vgn] 	 5 . 5

Padron peppers ,  smoked sea sa lt  [vgn,  wg ] 	 7. 5

Leek & Smokeacre cheddar croquettes ,  a io l i  [v] 	 7. 5

Yel low pea hummus, red onion & caper re l ish ,  gr i l led sourdough  [vgn] 	 8

Fr ied chicken, sr i racha g laze,  st i l ton dip [wg ] 	 9. 5 / 18

Pan f r ied prawns , chi l l i  & gar l ic butter,  sourdough	 11

Burrata ,  gr i l led peaches ,  balsamic ,  mint [v,  wg ] 	 11 . 5

Duck leg r i l let tes ,  horseradish,  pick led fennel ,  toasted br ioche	 12

Br it ish cheese plate - Keens Cheddar,  Long Clawson St i lton & Cornish Br ie 	 14 
ser ved with crackers ,  red onion jam & pick les 	

Shar ing board - har issa yoghur t ,  ye l low pea hummus & tomato chi l l i  jam [v] 	 14 
ser ved with seasonal crudités & focaccia 	

L A RG E
Gri l led courgette sa lad, conf it  tomatoes ,  green lent i ls  & preser ved lemon  [vgn,  wg ] - add chicken +5 . 2 	 11 . 5

Roasted auberg ine, quinoa, tahini ,  har issa ,  a lmond dukkah & pomegranate  [vgn,  wg ]  -  add feta [v] +3 . 2 	 12 . 5

Cider bat tered haddock , hand cut chips ,  p ick led red onion, minted peas & di l l  tar tare [wg ] 	 18

Chicken, mushroom & leek pie ,  mash, minted peas & grav y	 19

Cr ispy pork bel ly,  mash, spr ing greens ,  spiced apple chutney & grav y [wg ] 	 2 1

Gr i l led sea bass ,  crushed new potatoes ,  samphire ,  lemon & caper butter [wg ] 	 22 .5

Pan roasted lamb rump, new potatoes ,  bra ised gem & peas ,  bacon, sa lsa verde, cr ispy shal lots [wg ] 	 25 .5

Sir lo in steak , wi ld mushrooms, peppercorn sauce, hand cut chips [wg ] 	 27.5

5oz Br it ish beef burger,  Cornish gouda, red onion jam, house pick les ,  mustard mayo, f r ies	 18 .5 
– add streak y bacon +2 	

Cr ispy mushroom burger,  red onion jam, house pick les ,  a io l i ,  f r ies [vgn] – add Cornish gouda +1 . 5 	 17

S I D E S
Green beans & shal lots [vgn,  wg ] 	 5

Conf it  tomatoes ,  pick led red onion & chives [vgn,  wg ] -  add feta [v] +3 . 2 	 5 . 5

Sk in-on f r ies [vgn,  wg ] -  add gar l ic o i l  +0. 5 	  5 .8

Hispi  wedge, gar l ic butter,  ja lapeños & cr ispy shal lots [v,  wg ] 	 6

[v]– vegetar ian /  [vgn]  – vegan / [wg ]  – without g luten

Please let us know if  you have any al lergies or dietar y requirements 

A discretionary 12.5% service charge will be added to your bill for table service. All service charge goes directly to our hard-
working team. £1.5 will be also added to your bill for unlimited still or sparkling Belu filtered water. Find out more at belu.org.



DAY

B A R
Homemade Hibiscus Lemonade	 4

Organic Cold-pressed Orange Juice	 4.5

Pineapple & Peppermint F izz  [non-alcohol ic]  -  Bot ivo aper it i f,  p ineapple ju ice ,  peppermint tea,  soda 	 8

Blood Orange Spr itz - L i l let B lanc aper it i f,  Ita l ian blood orange soda 	 10

BBQ roasted corn [vgn,  wg ] 3.8  /  Smoked almonds [vgn,  wg ] 4. 2  /  Verdi Dolc i  o l ives [vgn,  wg ] 4.8

S M A L L
Spence Baker y focaccia ,  o l ive oi l  [vgn] 	 5 . 5

Padron peppers ,  smoked sea sa lt  [vgn,  wg ] 	 7. 5

Leek & Smokeacre cheddar croquettes ,  a io l i  [v] 	 7. 5

Yel low pea hummus, red onion & caper re l ish ,  gr i l led sourdough  [vgn] 	 8

Burrata ,  gr i l led peaches ,  balsamic ,  mint [v,  wg ] 	 11 . 5

Duck leg r i l let tes ,  horseradish,  pick led fennel ,  toasted br ioche	 12

S A N DW I C H E S
Gri l led cheese sourdough toast ie ,  eng l ish mustard, onion ketchup  [v]  	 9. 5

Cider bat tered haddock on toasted br ioche, pick led onion, di l l  tar tare,  gem let tuce	  12  

A l ice House “Club” - toasted br ioche, streak y bacon, gr i l led chicken, pick les ,  tomato, let tuce, a io l i 	  13

	

L A RG E
Fenton farm f ree-range eg gs on Spence Baker y sourdough toast [v] 	 8 . 5

Add tomato / Cumber land sausage +2.8 / beans / mushrooms +3 . 5 / streak y bacon +4.8

Wild mushrooms on toast ,  gar l ic oi l ,  spr ing greens ,  cr ispy shal lots [vgn] -  add feta [v] +3 . 2 	 10

Al ice f r y up - Streak y bacon, Cumber land sausage, mushrooms, tomato, f r ied eg g ,  onion ketchup 	 16

Gri l led courgette sa lad, conf it  tomatoes ,  green lent i ls  & preser ved lemon  [vgn,  wg ] - add chicken +5 . 2	 11 . 5

Roasted auberg ine, quinoa, tahini ,  har issa ,  a lmond dukkah & pomegranate  [vgn,  wg ]  -  add feta [v] +3 . 2	 12 .5

Cr ispy mushroom burger,  red onion jam, house pick les ,  a io l i ,  f r ies [vgn] – add Cornish gouda +1 . 5 	    17

5oz Br it ish beef burger,  Cornish gouda, caramel ised red onion, house pick les ,  mustard mayo, f r ies	 18 .5 
– add streak y bacon +2

S I D E S
Skin-on f r ies [vgn,  wg ] -  add gar l ic o i l  +0. 5 	  5 .8

Conf it  tomatoes ,  pick led red onion & chives [vgn,  wg ]  -  add feta [v] +3 . 2 	 5 . 5

Green beans & shal lots [vgn,  wg ]   	 5

Streak y bacon [wg ]   	 4.8

Al ice House beans [vgn,  wg ]  /  Mushrooms [vgn,  wg ]  	 3 . 5

Roasted tomato [vgn,  wg ] / Cumber land sausage 	 2 .8

Please let us know if  you have any al lergies or dietar y requirements 

A discretionary 12.5% service charge will be added to your bill for table service. All service charge goes directly to our hard-
working team. £1.5 will be also added to your bill for unlimited still or sparkling Belu filtered water. Find out more at belu.org.

[v]– vegetar ian /  [vgn]  – vegan / [wg ]  – without g luten

MONDAY -  FR IDAY

UNTIL 4PM



B RU N C H

B A R
Homemade Hibiscus Lemonade	 4

Organic Cold-pressed Orange Juice	 4.5

Pineapple & Peppermint F izz [non alcohol ic]  -   Bot ivo aper it i f,  p ineapple ju ice ,  peppermint tea,  soda	 8

Mimosa  -  Prosecco, organic cold-pressed orange ju ice 	 8.5

Bloody Mar y or Red Snapper  -  Vodka or g in ,  tomato, lemon, spice mix 	 9

Paloma  -  Olmeca Altos Plata tequi la ,  l ime, agave, grapefruit  soda, chi l l i - l ime salt 	 13 .5

S N AC K S
BBQ roasted corn [vgn,  wg ] 3.8  /  Smoked almonds [vgn,  wg ] 4.2  /  Verdi Dolc i  o l ives [vgn,  wg ] 4.8

B RU N C H
Alice House beans on toast ,  cr ispy shal lots [vgn] -  add poached eg g [v] +2.4 	 8

Fenton farm f ree-range eg gs on Spence Baker y sourdough toast [v] 	 8 . 5

Add tomato / Cumber land sausage / vegan sausage +2.8 / beans / mushrooms +3 . 5 / hal loumi / bacon +4.8

Alice House bacon bap - f r ied eg g ,  streak y bacon, tomato & chi l l i  jam -  add potato rost i  [v]  +2.8 	 9. 5

Wild mushrooms on toast ,  gar l ic oi l ,  spr ing greens ,  cr ispy shal lots [vgn] -  add feta [v] +3 . 2 	 10

Leek & Smokeacre cheddar rarebit on sourdough toast ,  conf it  tomatoes & chives [v] 	 10.5

Poached eg gs ,  Dorset yoghur t ,  har issa ,  cor iander & mint ,  sourdough toast [v] 	 11

Vani l la French toast ,  white chocolate,  Longley Farm crème f ra iche & macerated strawberr ies [v]	 12 . 5

Cumber land sausage & spr ing green hash, potato rost i ,  f r ied eg g ,  onion ketchup	 14

Spiced br isket ,  Engl ish muf f in ,  poached eg gs ,  brown butter Hol landaise,  cr ispy leeks	 14.5

Al ice f r y up - Streak y bacon, Cumber land sausage, mushrooms, tomato, f r ied eg g ,  onion ketchup	 16

Veg gie f r y up - Lake Distr ict hal loumi,  vegan sausage, mushrooms, tomato, f r ied eg g ,  onion ketchup [v] 	 16

L A RG E
Roasted auberg ine, quinoa, tahini ,  har issa ,  a lmond dukkah & pomegranate  [vgn,  wg ]  -  add feta [v] +3 . 2 	 12 . 5 

Cr ispy mushroom burger,  red onion jam, house pick les ,  a io l i ,  f r ies [vgn] – add Cornish gouda +1 . 5 	 17

5oz Br it ish beef burger,  Cornish gouda, red onion jam, house pick les ,  mustard mayo, f r ies	 18 .5 
– add streak y bacon +2

S I D E S
Skin-on f r ies [vgn,  wg ] -  add gar l ic o i l  +0. 5 	  5 .8

Spence Baker y focaccia ,  o l ive oi l  [vgn]	 5 .5

Conf it  tomatoes ,  pick led red onion & chives [vgn,  wg ]  -  add feta [v] +3 . 2	 5 .5

Lake Distr ict Hal loumi [v,  wg ]  /  Streak y bacon [wg ]   	 4.8

Al ice House beans [vgn,  wg ] / Mushrooms [vgn,  wg ] 	 3 . 5

Potato rost i  [v,  wg ] / Roasted tomato [vgn,  wg ]  /  Cumber land sausage / vegan sausage [vgn] 	 2 .8

[v]– vegetar ian /  [vgn]  – vegan / [wg ]  – without g luten

SATURDAY

UNTIL 4PM

Please let us know if  you have any al lergies or dietar y requirements 

A discretionary 12.5% service charge will be added to your bill for table service. All service charge goes directly to our hard-
working team. £1.5 will be also added to your bill for unlimited still or sparkling Belu filtered water. Find out more at belu.org.



S U N DAY

B A R
Pineapple & Peppermint F izz  [non-alcohol ic]  -  Bot ivo aper it i f,  p ineapple ju ice ,  peppermint tea,  soda	 8

Bloody Mar y or Red Snapper - Vodka or g in ,  tomato, lemon, spice mix 	 9

Blood Orange Spr itz - L i l let B lanc aper it i f,  Ita l ian blood orange soda 	 10

Negroni - Beefeater g in ,  Campar i ,  vermouth blend 	 12 .5

S N AC K S
BBQ roasted corn [vgn,  wg ] 3.8  /  Smoked almonds [vgn,  wg ] 4. 2  /  Verdi Dolc i  o l ives [vgn,  wg ] 4.8

S M A L L
Spence Baker y focaccia ,  o l ive oi l  [vgn] 	 5 . 5

Padron peppers ,  smoked sea sa lt  [vgn,  wg ] 	 7. 5

Leek & Smokeacre cheddar croquettes ,  a io l i  [v] 	 7. 5

Yel low pea hummus, red onion & caper re l ish ,  gr i l led sourdough  [vgn] 	 8

Pan f r ied prawns , chi l l i  & gar l ic butter,  sourdough	 11

Burrata ,  gr i l led peaches ,  balsamic ,  mint [v,  wg ] 	 11 . 5

Duck leg r i l let tes ,  horseradish,  pick led fennel ,  toasted br ioche	 12

ROA S T
Al l  ser ved with roast ies ,  carrots ,  summer greens ,  Yorkshire pudding & grav y

West Countr y lamb rump, mint sauce	 25

Rump of beef,  horseradish cream	 25

Nor folk pork bel ly,  Bramley apple sauce	      22 .5

Half  chicken crown, gar l ic & sage stuf f ing	       23 .5

Baked auberg ine, mushroom grav y,  a lmond crumb [v]  /  without York ie [vgn]  	 19

L A RG E 

Gr i l led sea bass ,  crushed new potatoes ,  samphire ,  lemon & caper butter [wg ] 	 22 .5

5oz Br it ish beef burger,  Cornish gouda, red onion jam, house pick les ,  mustard mayo, f r ies	 18 .5 
– add streak y bacon +2

Gri l led courgette sa lad, conf it  tomatoes ,  green lent i ls  & preser ved lemon  [vgn,  wg ] -  add feta [v] +3 . 2 	 11 . 5

S I D E S
Strongman caul i f lower cheese - to share [v,  wg ]    	  8

Hispi  wedge, gar l ic butter,  ja lapeños & cr ispy shal lots [v,  wg ]   	  6

Sk in-on f r ies [vgn,  wg ] -  add gar l ic o i l  +0. 5 	  5 .8

Conf it  tomatoes ,  pick led red onion & chives [vgn,  wg ] -  add feta [v] +3 . 2 	 5 . 5

Green beans & shal lots [vgn,  wg ] 	 5   	

Extra Yorkshire pudding [v]     	 1 .6

Extra roast potatoes [vgn,  wg ] 4 / extra roast carrots [vgn,  wg ]  3 . 5 / extra roast greens [vgn,  wg ] 4.5

Please let us know if  you have any al lergies or dietar y requirements 

A discretionary 12.5% service charge will be added to your bill for table service. All service charge goes directly to our hard-
working team. £1.5 will be also added to your bill for unlimited still or sparkling Belu filtered water. Find out more at belu.org.

[v]– vegetar ian /  [vgn]  – vegan / [wg ]  – without g luten



White chocolate & vanilla cheesecake, macerated strawberries [v]	 8

Homemade sticky toffee pudding, salted caramel ice cream [v]	 8

Dark chocolate brownie, raspberry sorbet [vgn, wg]	 8

Hackney Gelato [v/vgn, wg] - per scoop	 3 
Ask us about today’s flavours

Keens Cheddar, Long Clawson Stilton, Cornish Brie	 14 
Served with crackers, chutney & pickles

 
B A R 

Almond Espresso 	 11.5

Salizá amaretto, espresso, homemade Havana 7 coffee liqueur

Old Fashioned 	 13

Buffalo Trace bourbon, bitters, sugar

Homemade Havana 7 Coffee Liqueur [25/50ml] 	 5.8/9

Tosolini Limoncello [25/50ml] 	 5.8/9

Glenlivet Founder’s Reserve Single Malt Scotch [25/50ml] 	 7.8/12.5

Olmeca Altos Reposado Tequila [25/50ml] 	 7.8/12.5 

Blendsmith Hot Chocolate 	 4.5

Coffee by Kiss the Hippo Roasters 	 from 3

Tea by Good & Proper Tea 	 3.2

D E S S E RT

Please let us know if you have any allergies or dietary requirements

[v]– vegetar ian /  [vgn]  – vegan / [wg ]  – without g luten



D R I N K S

H O U S E  C O C K TA I L S
Pa l o m a  -  Olmeca Altos Plata tequi la, l ime, agave, grapefruit soda		  13.5

Tommy’s Mezcalita  -  Del Maguey Vida mezcal , l ime, agave, taj in		  13.5

Pineapple Daiquiri  -  Plantation pineapple rum, l ime, sugar		  13.5

S p i c y Ma r g a r i t a  -  Chi l l i  infused tequi la, agave, l ime, taj in, salt 		  13

O l d  S q u a re  -  Chivas Regal , Martel l  VS cognac, vermouth, Briottet creme d’abricot	 13

P i n e a p p l e  G i n  S o u r  -  Peppermint & pineapple gin l iqueur, lemon, aquafaba		  12.5

Honey Lemon Mule  -  Absolut Hunni vodka, lemon, mint, ginger beer		  12.5

P i n k  G i n  F i z z  -  Al ice House pink gin, lemon, grapefruit , blood orange soda		  12.5

H u g o  S p r i t z  -  Beefeater gin, elderf lower, mint, prosecco		  11 .5

S e a s o n a l  B e l l i n i  -  Seasonal fruit purée, prosecco		  10.5

B l o o d  O ra n g e  S p r i t z  [ low ABV ] -  Li l let Blanc aperit i f, Ital ian blood orange soda		 10

Ask  at  the  bar fo r  your favour i te  c las s i c s

 
 
N O N - A LC O H O L I C
P i n e a p p l e  & Pe p p e r m i n t  F i z z  -  Botivo, pineapple juice, peppermint tea, soda		  8

No u g h t y B e l l i n i  -  Seasonal fruit purée, 0% prosecco		  8

No g ro n i  -  Botivo aperit i f, Tanqueray 0% Flor de Sevi l la gin, hibiscus tea		  9 
 
S ev i l l e  S p r i t z  -  Tanqueray 0% Flor de Sevi l la gin, lemon, sugar, soda		  9

A m a re n o  S o u r -  Lyre’s Amaretti  l iqueur, a lmond syrup, lemon, aquafaba		  9.5

Pa t h f i n d e r Da r k  & St o r my -  Pathfinder hemp & root spir it , g inger beer, l ime		  11 .5

P E R F EC T S E RV E  G &T S  -  50ml  se rved  w i th  Feve r-Tree

B e e fe a t e r  2 4 ,  Elderf lower tonic, grapefruit 		  13.5

B oxe r ,  Ginger ale, l ime		  13.5

P l y m o u t h ,  Indian tonic, lemon & cardamom		  13.5

Ma l f y L i m o n e ,  Mediterranean tonic, lemon		  14.5

Ma l f y Ro s a ,  Aromatic tonic, grapefruit , juniper berr ies		  14.5

Ma l f y A ra n c i a ,  Elderf lower tonic, hibiscus tea		  14.5

Ta n q u e ra y  1 0 ,  Indian tonic, grapefruit		  15

C i t a d e l l e ,  Blood orange soda, orange		  15

Mo n key 47 ,  Indian tonic, grapefruit & mint		  15.5

B E E R 	 Half	 Pint		   

A l i c e  Ho u s e  Lager,  4 .4%	 3 .5 	 6 .8

D re a m  Fa c t o r y  Pa le  A le ,  Two Tr ibes ,  4 .6% 	 3 .6  	 7

L o n d o n  B l a c k  N i t ro  Por te r,  Anspach  & Hobday,  4 .4%	 3 .6 	 7

A p p l e  C i d e r ,  Umbre l l a  London , 5% 	 3 .4 	 6 .5 

G u e s t  B e e r -  P lease  ask  a  member o f  the  team 

	 330ml	 500ml 
 
Powe r P l a n t  GF Lager,  Two Tr ibes ,  4 .5% 	 5 .8

L u c k y S a i n t  Unf i l te red  Lager / Hazy IPA  [non-a l coho l i c ] ,  0.5% 	 5 .8

Um b re l l a  L o n d o n  B l ackcur rant  C ider,  4% 		  6 .5



WINE

 
Ceradello Prosecco DOC Spumante Brut	 7.8	 -	 43	  
Veneto, Italy [organic, vegan, sustainable]

‘Jamie’ Bacchus Pet Nat, Renegade Urban Winery	 -	 -	 52	  
London via Wiltshire, UK [unfiltered, low sulfur, vegan]

Henners Brut NV British Sparkling	 -	 -	 85 
East Sussex, England [vegan, sustainable]

‘Noughty’ 0% Sparkling Chardonnay, Thomson & Scott	 6.2	 -	 34 
Southern Spain [non-alcoholic, organic, vegan, low sulfur]

 
‘Borgia’ Macabeo, Borsao	 5.5		  29.5	  
Campo de Borja, Spain [sustainable]

Selon L’Etang Viognier	 6		  33	  
Languedoc, France [vegan]

Vila Nova Vinho Verde	 6.4		  35	  
Vinho Verde, Portugal [vegan]

‘Carte Noire’ Picpoul de Pinet, Cave de l’Ormarine	 6.8		  37.5	  
Languedoc, France [sustainable]

Novas Gran Reserva Riesling , Emiliana	 7.2	 27	 40	  
Valle del Bio-Bio, Chile [vegan, organic, sustainable]

Bottega Vinai Pinot Grigio	 7.6	 28.5	 42 
Trentino DOC, Italy [vegan, sustainable]

MOKOblack Sauvignon Blanc	 8	 30	 44 
Marlborough, New Zealand [vegan]

‘Sara’ Barrel Fermented Chardonnay, Renegade Urban Winery	 -	 -	 46 
London via Essex, UK [low sulfur, vegan]

WHITE

 
Les Oliviers Grenache / Cinsault Rosé	 6		  33 
Languedoc, France [vegan]

‘White Lies’ Skin Contact Pinot Gris, New Theory	 8.2	 31	 45 
Stellenbosch, South Africa [vegan, sustainable]

Domaine Bargemone Côtes de Provence Rosé	 8.4	 31.5	 46 
Provence, France [vegan, organic, sustainable]	

PINK & ORANGE

 
‘Borgia’ Garnacha, Borsao	 5.8		  31.5 
Campo de Borja, Spain [vegan, sustainable]

Record Sun Shiraz	 6.2		  34 
South Eastern Australia [vegan]	 	

Uva Non Grata Gamay	 6.6		  36.5 
Vin de France	

Alo Jais Noir Carignan 	 7		  39 
Roussillon, France [vegan]

‘Man with the Ax’ Cabernet Sauvignon, Showdown	 7.2	 27	 40 
California, USA [vegan]

Domaine des Tourelles Red	 7.6	 28.5	 42 
Bekaa Valley, Lebanon

Walter Bressia Sylvestra Malbec, Uco Valley	 8.2	 31	 45 
Mendoza, Argentina [vegan]	

‘Susana’ Pinot Noir, Renegade Urban Winery	 -	 -	 50 
London via Pfalz, Germany [low sulfur, vegan]

RED

SPARKLING	 125ml	 500ml 	 BTL


