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COCKTAILS

- All at 9 -

Rosario’s Negroni
Campari, Punt e Mes, Plymouth

Hopscotch’ing
ginger, whisky, IPA, citrus

Mexican Breakfast
spiced peach, apricot, lemon, 

tequila, egg white

Florodora
raspberry ,ginger, lime, soda, gin

Pink Mimosa
grapefruit, Cocchi, Campari, fizz

Ginger Bison
apple, ginger, spices, ale, 

bison grass vodka

Musketeer
cognac, rye, bitters

Brick Lane Swizzle
dark rum, banana falernum, lime

KD Royale
elderflower, cucumber, gin, 

lemon, fizz

Golden Cadillac
chocolate, orange, vanilla, cream, 

like a cloud

24 Carat Colada 
to share, pineapple, coconut water, 
yuzu, blend of rums, sunshine vibes 

(750ml/£18)

Sparkling Vouvray  FRA                    7/35
Hopscotch champagne FRA           9/45
Posh champagne FRA                            60

Crisp & zesty white  FRA                  6/25
Mineral Muscadet  FRA                    7/30
Great Garganega  ITA                       8/40

Plummy Merlot  FRA                          6/25
Classic Cab Sav  ARG                         7/30
Vibrant Côtes du Rhône FRA         8/40

Chilled, fresh & light red SA          8/40

ask about growers, grapes or regions

BEER 

- All at 5 -

Frontier Craft Lager LONDON, 4.5%

The Kernel Table Beer LONDON, 3.1%

Sierra Nevada Pale Ale USA, 5.6%

Flying Dog Easy IPA USA, 4.7%

Adnams Ghost Ship UK, 4.5%

Hitachino Nest White Ale JAP, 5.5%

Schöfferhofer Grapefruit GER, 2.5%

Brooklyn Sorachi Ace USA, 7.6% 
(750ml/£18)

WINE

Cornish Oysters 
ginger, coriander, furikake 2.5ea

Kohlrabi 
za’atar, dill, cultured cream 5

Burrata 
oak smoked carrot, hazelnut 8

Pit Roasted Aubergine Flatbread 
pine nuts, pickles 8

Cornish Mackerel 
parsley, anchovy, lemon 7

Seared Scallops 
charred corn, fennel & garlic sausage, chilli butter 11

Green Peppercorn Crab
pickled daikon, coriander, crispy shallots 11

Wood Grilled Monkfish
charred cherry tomato, sage 10

Whole Baby Chicken
Shaoxing, szechuan 10

Beef Short Rib 
masterstock, horseradish, butter-pickled onions 11

Smoked Goat Flatbread 
tamarind, bitter melon, bacon fat gravy, 

fermented chilli 9

Grilled Hispi Cabbage 
miso butter, parmesan, togarashi 4

Fries 
sage salt 4

Toasted Rice Ice Cream 
white peach, lemongrass, macadamia 4


