ErREV

SIGNATURE COCKTAILS 13

ToMartini
Portobello Vodka, Clarified Tomato, Noilly Prat

Rose Paloma
Cazcabel Tequila, Grapefruit, Rose, Lime

Mandarin Spritz
Aperol, Tio Pepe, Limoncello, Mandarin Verjus

Cucumber Spritz
58&Co Gin, Cucumber, Soda

Fig Leaf Negroni
58&Co Gin, Campari, Vermouth, Fig Leaf

Arak Mojito
Arak, Soda Water, Mint

Erev Sour
Evan Williams Whiskey, Peach, Apricot, Lemon

Espresso Martini
58&Co Vodka, Cold Brew, Coffee Liquor

Pina Highball
Quiquirqui Mezcal, Pineapple Cordial, Clarified
Lemon

Tommy's Margarita

Cazcabel Tequila, Agave, Lime

or

make it spicy with scotch bonnet tincture

GAZOZ
Grapefruit 'Paloma’ 7
Pink Grapefruit, Wild Herbs

Pomegranate & Lychee 7
Raspberry, Lychee, Wild Herbs
add Elite Arak or Cazcabel Tequila 5

add 584Co Vodka or Gin 45

BOTTLED BEER
Goldstar Premium Dark Lager 49%

Noam Unfiltered Natural Lager 527

Lucky Saint Unfiltered Lager 057

CANNED BEER
Camden Hells 46%
Camden Pale Ale 40%

SOFTS AND MIXERS
Cawston Press Fizzy Elderflower
Cawston Cloudy Lemonade

Coca Cola | Coke Zero

Fever Tree Indian Tonic

Fever Tree Ginger Ale

Fever Tree Pink Grapefruit Soda
Fever Tree Fig Leaf Soda
Schweppes Soda Water

WATER

Kingston Bottled Water 330ml
Still or Sparkling

Kingston Bottled Water 750ml
Still or Sparkling

HOT DRINK

Regrettully, we do not offer alternative milk.

Espresso

Double Espresso
Americano
Latte
Cappuccino

Flat White

Sage & Mint Tea

An optional 12.5% service charge will be added to the bill. Please alert your waiter of any allergies when placing your order.
We pour 25ml spirits on request.
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WINE

125ml
Sparkling
Bolney Estate, Classic Cuvee, West Sussex, United Kingdom 13
Hedgerow fruits and toasted brioche
Bolney Estate, Bubbly Rosé, West Sussex, United Kingdom 12
Delicate notes of strawberries, redcurrants, and raspberry sherbet
Rose 175mi
Chateau Berne Esprit Méditerranée Provence Rosé 2024 85
A pink rose with powerful notes of crunchy fruits and peach.
Bolney Estate English Vines Rosé 2023 12
A versatile rosé with notes of strawberry, watermelon and peach blossom.
Domaines Ott Clos Mireille Cotes De Provence Cru Classe 2021
Ripe zesty lemon on the nose followed up by hints of grapefruit and a light pithy texture.
White 175mi
Recanati, Yasmin White, Galileo, Israel 8.5
Fresh with tropical fruit and white stone fruit aromas, and distinct herbaceous notes
Tokaj, Zsirai Winery, Tokaji, Hungary 2018 10
Fresh citrus, green apple and pear with underlying minerality and slight herbal notes.
Dry and crisp with acidity
Nuovo Quadro, Del Comune Di Gavi Italy, 2024 12
Refreshing white peach and pear and hints of fresh lime on the nose followed by a rich acidic and crisp finish.
Vinabade Albarino, Rias Baixas, Galicia, Spain 2023 13
Zesty and refreshing, with notes of lime, green apple, and white peach.
Clos De L'eglise, Macon Charnay, Vin de Bourgogne, France, 2023 15
Refreshingly ripe and taut pallet filled with white fruit.
Chablis, Les Truffieres Organic, Jean Collet et fils, France 2020 16
Lemon peel and minerality. Elegant rather than full bodied
Prophet's Rock, Pinot Gris, Central Otago, New Zealand, 2021 18
Sweet pear and red apple aromas, hints of white spice and flowers with a splash of acidity
Pouilly-Fuisse, Le Haut de la Roche, Domaine Manciat Poncet, Burgundy 2022 19.5
A generous nose of tropical and ripe white fruits. Full and rich, the palate hints at bready flavours
Marcel Henri Cuvee Sancerre, Daniel Chotard, Sancerre, Loire Valley, France 21

2021

Bright and vibrant disposition, with grassy subtleties and acidity

An optional 12.5% service charge will be added to the bill. Please alert your waiter of any allergies when placing your order.
We pour 25ml spirits on request.
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WINE

Red 175ml
Recanati, Yasmin Red, Galilee, Israel 8.5
Lively, youthful fruit filled fragrance, supple, medium bodied with an abundance of ripe redberry fruit

Belleplane Syrah, Languedoc Rousillion, France, 2023 10
Ripe blackberries, pepper, and herbs

Merus Vernatsch Schiava, Tiefenbrunner, Alto Adige, Italy 2022 115

Smooth with a light berries running through delicate tannings and a hint of vanilla

Barbera d'Alba, Rocche Costamagna, Piemonte, Ttaly 2021 125

Fruity aromas, characterized by plum and marasca cherry scents, as well as hints of chocolate and vanilla

Fleurie, Lucien Lardy, Les Roches de Bellene, Burgandy, France 135

Wild berry fruit and a velvety texture with smooth and sweet tanins

Roccardo Langhe Nebbiolo, Rocche Costamagna, Piedmont, Ttaly 2022 16

Silky tannins and a fresh finish — classic Nebbiolo charm, without the Barolo weight

Recanati Reserve, David Vineyard Galilee, Cabernet Sauvignon Israel 2021 17

Smooth elegant cabarnet sauvignon with ripe black forest berries, chocolate and plum.

Gevrey-Chambertin, Gerard Seguin, Burgundy, France, 2018

Soft, smooth and sophisticated. Rich red fruits and vanilla to finish

Beaune ler Cru Cuvee Cinquantenaire, Domaine de Bellene, Cote de Beaune,
Burgundy, France 2017

Classic Céte de Beaune — mature, refined, expressive, and perfectly balanced.

Domaine de Montille Beaune Les Sizies Premier Cru, Burgundy, France, 2018
Smoked meats and forest floor. On the palate, it's medium to full-bodied, with a succulent core of fruit
Savigny Les Beaune Ez Connardises, Domaine Francoise Andre, Cote de Beaune,
Burgundy, France 2017

Smoked meats and forest floor. On the palate, it's medium to full-bodied, with a succulent core of fruit

An optional 12.5% service charge will be added to the bill. Please alert your waiter of any allergies when placing your order.
We pour 25ml spirits on request.
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ErEV

From the Earth

Challah with tomato and créme fraiche
4 spicy instruments that swirl your soul

Naked Tomatoes

Asparagus papillote with a cloud of parmigiana

Bag O Beans

Baby Roasted Cauliflower melted into its own crown
Sabich 2.0 a reincarnation of aubergine
The best Hummus plate ever! Chickpea, fomato ovaries and spicy / +5 Falafel Balls 12/16

Old City Mezze

Sea Creatures
Seabream Carpaccio
Tunisian Potato
Golden Calamari
Chraime Pan

Pan fried Seabass

Land Creatures

A perfect bite of Lahmacun
Sack de Coq

Chicken Schnitzel Plate
Lamb Kebab Plate

Matok
Chocolate Mousse olive oil, salt
Baklava the chef's special

Lunch: Tue-Fri / 12pm-4pm
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An optional 12.5% service charge will be added to the bill. Please alert your waiter of any allergies when placing your order.

We pour 25ml spirits on request.



ErEV

SIGNATURE COCKTAILS 13 BOTTLED BEER
Goldstar Premium Dark Lager <97
ToMartini Noam Unfiltered Natural Lager 5%

Portobello Vodka, Clarified Tomato, Noilly Prat Lucky Saint Unfiltered Lager 05%

oo

Rose Paloma
Cazcabel Tequila, Grapefruit, Rose, Lime

Mandarin Spritz
Aperol, Tio Pepe, Limoncello, Mandarin Verjus

Cucumber Spritz
58&Co Gin, Cucumber, Soda

Fig Leaf Negroni
58&Co Gin, Campari, Vermouth, Fig Leaf

Arak Mojito
Arak, Soda Water, Mint

Erev Sour
Evan Williams Whiskey, Peach, Apricot, Lemon

Espresso Martini
58&Co Vodka, Cold Brew, Coffee Liquor

Pina Highball
Quiquirqui Mezcal, Pineapple Cordial, Clarified
Lemon

Tommy's Margarita

Cazcabel Tequila, Agave, Lime

or

make it spicy with scotch bonnet tincture

GAZOZ
Grapefruit 'Paloma’ 7
Pink Grapefruit, Wild Herbs

Pomegranate & Lychee 7
Raspberry, Lychee, Wild Herbs
add Elite Arak or Cazcabel Tegquila 5

add 584Co Vodka or Gin 45

CANNED BEER
Camden Hells 46%
Camden Pale Ale 207

SOFTS AND MIXERS
Cawston Press Fizzy Elderflower
Coca Cola | Coke Zero

Fever Tree Indian Tonic

Fever Tree Ginger Ale

Fever Tree Pink Grapefruit Soda
Schweppes Soda Water

WATER

Kingston Bottled Water 330ml
Still or Sparkling

Kingston Bottled Water 750ml
Still or Sparkling

HOT DRINK

Regretfully, we do not offer alternative milk

Espresso

Double Espresso
Americano
Latte
Cappuccino

Flat White

Sage & Mint Tea

An optional 12.5% service charge will be added to the bill. Please alert your waiter of any allergies when placing your order.
We pour 25ml spirits on request.
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ErEV

From the Earth

Dinner: Tue-Sun / 6pm-Late

Challah with tomato and creme fraiche 5

4 spicy instruments that swirl your soul 8
Rock Salad 14
Asparagus papillote with a cloud of parmigiana 14
Naked Tomatoes 12
Green beans confit shallots, laying over fresh made yogurt 14
Sabich 2.0 a reincarnation of aubergine 16
The best Hummus plate ever! Chickpea, fomato ovaries and spicy / +5 Falafel Balls 12/16
Tomato Pasta 16

Sea Creatures

Seabream Carpaccio 16
Tuna Sashimi 18
Golden Calamari 17
Chraime Pan 34
Pan fried Seabass 26

Land Creatures

A perfect bite of Lahmacun 5
The terrifying hammer is back 18
Chicken Skewer cooled by yoghurt, spiced by tomato 23
Tender Lamb Loin with tomato foam and chopped salad 39
Corn fed Poussin with focaccia dough and tomato rice 27
The Best Cut Prime Filet with peppercorn sauce and 41 layers of potato 41
Matok

Basque Cheesecake

Chocolate Mousse olive oil, salt
Baklava the chef's special
Matok Board if you can't decide, try them all 20

oo 0o 0o

An optional 12.5% service charge will be added to the bill. Please alert your waiter of any allergies when placing your order.
We pour 25ml spirits on request.



ErEV

SIGNATURE COCKTAILS 13

ToMartini
Portobello Vodka, Clarified Tomato, Noilly Prat

Rose Paloma
Cazcabel Tequila, Grapefruit, Rose, Lime

Mandarin Spritz
Aperol, Tio Pepe, Limoncello, Mandarin Verjus

Cucumber Spritz
58&Co Gin, Cucumber, Soda

Fig Leaf Negroni
58&Co Gin, Campari, Vermouth, Fig Leaf

Arak Mojito
Arak, Soda Water, Mint

Erev Sour
Evan Williams Whiskey, Peach, Apricot, Lemon

Espresso Martini
58&Co Vodka, Cold Brew, Coffee Liquor

Pina Highball
Quiquirqui Mezcal, Pineapple Cordial, Clarified
Lemon

Tommy's Margarita

Cazcabel Tequila, Agave, Lime

or

make it spicy with scotch bonnet tincture

GAZOZ
Grapefruit ‘Paloma’ 7
Pink Grapefruit, Wild Herbs

Pomegranate & Lychee 7
Raspberry, Lychee, Wild Herbs
add Elite Arak or Cazcabel Teguila 5

add 584Co Vodka or Gin 45

BOTTLED BEER
Goldstar Premium Dark Lager <97

Noam Unfiltered Natural Lager 5%

Lucky Saint Unfiltered Lager 057

CANNED BEER
Camden Hells 46%
Camden Pale Ale 207

SOFTS AND MIXERS
Cawston Press Fizzy Elderflower
Coca Cola | Coke Zero

Fever Tree Indian Tonic

Fever Tree Ginger Ale

Fever Tree Pink Grapefruit Soda
Schweppes Soda Water

WATER

Kingston Bottled Water 330ml
Still or Sparkling

Kingston Bottled Water 750ml
Still or Sparkling

HOT DRINK

Regrettully, we do not offer alternative milk

Espresso

Double Espresso
Americano
Latte
Cappuccino

Flat White

Sage & Mint Tea

An optional 12.5% service charge will be added to the bill. Please alert your waiter of any allergies when placing your order.
We pour 25ml spirits on request.
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