
W H E R E  N I C E  P E O P L E  F E E L  G O O D

Menu
N i b b l e s

Cauliflower Wings (V) (S)           £6.00
Fluffy cauliflower deep fried & tossed 
in Jerk BBQ Sauce. Served with our
homemade veganChimichurri Aioli

Mac n Cheese Balls (VG)            £6.50
Panko fried balls filled with macaroni 
& 5 kinds of cheese served with marinara
sauce 
& topped with a touch of truffle oil 

Gambas (S)                                   £7.50
Prawns dressed in our spicy Gambas 
sauce & served with a side of toasted  
 Focaccia Bread

Salt N Pepper Squid                   £7.00
Fried in tempura batter & our                           
secret seasoning served with                               
a side of sweet chili jam

Jerk & BBQ Wings (S)                 £9.50
 10 Jerk BBQ wings severed with a 
blue cheese dressing and celery
Hungry? why not add skinny fries to this nibble for Just
£2 extra !!

Lamb Chops                               £12.50
4 Succulent lamb chops drizzled with 
our Chimichurri sauce

B u r g e r s  £ 1 2 . 5 0

The Dalston OG Burger              
Gourmet Beef patty, baby gem lettuce,
beef tomato, red onion, gherkin & cheese
Tomato & Mayo in a brioche bun with fries
 
The Cluckin Hell Burger            
Succulent crispy fried chicken, cheese,
baby gem lettuce, beef tomato, red onion,
gherkin & Chimichurri Aioli in a brioche
bun with & fries

The Big Patty Bo Peep                
Gourmet lamb patty infused with mint &
fresh herbs, baby gem lettuce, beef
tomato, red onion, pickled red cabbage
with special saucein a brioche bun with
fries

Mix Leaf Salad  (V)                              
Skinny Fries (V)                                    
Potato Skin Crisps (V)                         
Coleslaw (VG)                                           
Truffle fries (VG)                                    

 £3.00                       
 £3.00
 £3.00
 £3.50
 £4.50

Sides

P l e a s e  a d v i s e  o u r  t e a m  o f  
a n y  a l l e r g i e s  w h e n  o r d e r i n g



W H E R E  N I C E  P E O P L E  F E E L  G O O D

Menu
C o c k t a i l s  £ 1 2 . 5 0  
Pineapple Pornstar Martini
Passion Fruit, Passoa , Vanilla Vodka,
Pineapple Juice and a shot of Processco

Espresso Martini
Vodka, Coffee Liqueur & Fresh Espresso

The Dalston Blueberry Mojito
White Rum, Prosecco Top, Fresh Lime,
Sugar, Blueberries. Creme De Cassis
and Fresh Mint Leaves

Old Fashioned
Bourbon, Sugar, Angostura Bitters & Fresh
Orange

Strawberry Daiquiri                  
Fresh Strawberry Daiquiri mix with 
White Rum and Fresh Lime

Margarita               
Tequila, Triple sec, Fresh Lime and Salt

P l e a s e  a d v i s e  o u r  t e a m  o f  
a n y  a l l e r g i e s  w h e n  o r d e r i n g

W i n e  
House Sauvignon Blanc                                               
Medium £7 / Large £9.50 / Bottle £28

House Pinot Grigio                                                             
Medium £7 / Large £9.50 / Bottle £28

Sauvignon Blanc Pay D'oc 2020                               
Medium £9 / Large £11.50 / Bottle £35

Picpoul De Pinet  2019                                      
Medium £9 / Large £11.50 / Bottle £35

House Red                                                                             
Medium £7 / Large £9.50 / Bottle £28

Cuvee Du Pere Joseph Pays D'oc 2019                  
Medium £9 / Large £11.50 / Bottle £35

B e e r  
Peroni Nastro Azzurro Lager - £5
Corona Extra Premium Lager - £5
Asahi Super Dry Lager - £5

Spirits
S - Single 25ml  - £5
D - Double 50ml - £8
  
P - Premium Single 25ml - £8
P - Premium Double 50ml - £10

S p a r k l i n g
House Prosecco                  
Glass £7 / Bottle £25

Soft Drinks £2.50
Coke/Diet Coke/Lemonade, Ginger Ale.
Soda Water, Tonic Water, Orange Juice,
Mango Juice, Pineapple Juice, Apple Juice,
Passionfruit Juice, Lychee Juice

I f  y o u  w o u l d  l i k e  a  c o c k t a i l  w h i c h  i s
n o t  o n  o u r  m e n u  p l e a s e  a s k

 

Negroni
Gin, Vermouth, Campire & Fresh Orange 

French 75
Gin, Fresh Lemon, Sugar & Prosecco

Aperol             
Prosecco, Aperol, Soda Water & Fresh
Orange

Sidecar               
Brandy, Contintreau & Fresh Lemon


