POTTLE + RYF

wine

sparkling

nv cava (o : b) xarel-lo - catalunya, spain

2024 anna pet nat (o : b) sauvignon blanc, riesling - moravia, czech republic
nv pelegrim - chardonnay, pinot noir - kent, england

white

2023 bianco (o) catarratto - sicily, italy

2023 oniric (o : b) xarel-lo - penedes, spain

2024 campana (o : b) marsanne, rousanne, vermentino - corbieres, france
2023 just white (o) gruner veltliner, riesling - moravia, czech republic
2023 sybille kuntz qualitatswein (o : b) riesling - mosel, germany

2024 o'rosal (o) albarino, loureiro - rias baixas, spain

2023 espera branco (o) bical, arinto - alcobaca, portugal

2022 a liberdade (o) field blend - dao, portugal

orange

2025 macabeo maceracion (o) macabeo, manchuela, spain

2024 suelo vivo blanco (o : b) garnacha blanca, moscatel - navarra, spain
2022 procanico (0) procanico - tuscany, italy

nv pepin (o : b) - muscat, klevner, alsace, france

pink

2024 pink (o : b) zweigelt - burgenland, austria

2022 naturaleza salvaje (o) garnacha blanco, garnacha tinto - navarra, spain
red

2022 tinto (o : b) tempranillo - navarra, spain

2024 bobal tinto litro (o) bobal - manchuela, spain  (chilled)

2023 coudoulet rouge (o : b) grenache, mourvedre - rhone, france

2024 sous les cailloux (0 : b) syrah, cinsault, carignan - languedoc, france

mv majer (o) blaufrankisch, alibernet, cabernet sauvignon - hlohovec, slovakia

2023 chibu (o : b) field blend - dao, portugal

2018 anjou villages brissac (o) cabernet franc - loire, france

2022 crozes-hermitage (o : b) syrah - rhone, france

2022 melo vdf (o) gamay, pinot noir, chardonay - beaujolais , france
sweet

2022 krov stefensberg (o : b) riesling - mosel, germany

nv miguel galadi px (o) pedro ximenez - montilla-moriles, spain
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a discretionary 12.5% service charge is added to all bills | please leta member of the bar staff know if you have any allergies.



a discretionary 12.5% service charge is added to all bills | please leta member of the bar staff know if you have any allergies.

cocktails

capparis martini  east london vodka + cucumber, olive oil, dolin blanc, caper brine 12.5
garden of picon picon amer, elephant sloe gin, parafante, luxardo maraschino, orange bitters 12.5
triple grape  barsol pisco, avallen calvados, jaramagos vermut, traubensaft 12.5
serotonin sour cazcabel tequila, kumquat fair, campari, kwai feh, lime, egg white 12.5
rum + rhubarb  tidal rum, sour rhubarb cordial, amaro montenegro, soda 12.5
bedtime in manhattan bulleit rye + brown butter, chamomile, amaro nonino, dolin rouge 12.5

please speak to our bar staff for classic cocktail options

non-alcoholic

5.5
2024 traubensaft (o) - gruner veltliner, fruhroter veltliner, kamptal, austria 5
days lager 330ml
soft 35
fresh lemonade 3.5
light tonic / lemonade 3.5
soda water / ginger beer 3.5
raspberry rose soda 3.5
cola
hot 3
espresso | americano 2.8
english breakfast 2.8
chamomile 2.8
red forest fruit
beer | cider 6
brixton coldharbour lager can 6
brixton atlantic pale can 6.5
galipette organic apple cider 25

zapian sagardo 750ml

spirits

please speak to our bar staff for any spirit recommendations



