
WELL-HUNG FLATWICH

FREE-RANGE EGG, SMOKY BEANS, HUNG YOGHURT, CHILLI

Steak, 
free-r

ange e
gg, hu

ng yog
hurt, 

chimmichurr
i

Pork b
elly, 

free-r
ange e

gg, hu
ng yog

hurt, 
chilli

Herbed Labneh   
  

       
     

wrapped
 in an 

handm
ade or

ganic 
flatb

read

Flatbread w
ith gra

ss-fed
 butter 

and se
asona

l jam or ch
ocola

te spr
ead

SODAS 
Karma Kola 250ml can                                                         3

Karma Lemonade   250ml can                                                  3

Karma Ginger Beer 250ml can                                                  3

 

Long Tail Hiibiscus                                                                2.5

Long Tail Blood Orange                                                         2.5

Long Tail Island Spice                                                           2.5

Long Tail Ginger Lime                                                            2.5

Long Tail Lemon Sour                                                           2.5

BEER                                       2/3         PINT
Wild Beer Shika Lager                            4.5              6
Organic. Vegan. Full bodied with 

delicate flavour. 4.8%

Wild Beer Bibble Pale Ale                       5                6.5
Fruity, hoppy, crisp and naturally 

hazy. 4.3%

RED                                         175ml     500ml
Castelao, Lisboa                                    6               16
Sour cherry & blackcurrant on the nose, 

ripe fruit on palate. Lisbon. PT 13%

Secateurs, Syrah/Grenache/Cinsault            6.5             18
Great structure, fuller bodied & juicy. 

Badenhorst. SA. 13.5%

WHITE
Arinto, Lisboa                                        6               16
Elegant & mineral with hints of pear

and apple peel. Lisbon. PT 12.5%

Westwell Vineyard, Ortega Classic            6.5             18
Vibrant and refreshing. Westwell. Kent. 

UK. 11.5%

ON TAP
RED
Hoopoe, Nero D'Avola/Syrah                                             25
Smoky blackberry fruit with depth and spice. Organic. IT. 14%

Adobe Reserve, Malbec                                                    26
Vibrant berry and milk white pepper. Organic. Chile.13.5%

Chateau Grenou Reserve, Merlot                                         29
Spicy.  Dark Forest Fruits. Organic. Bergerac. FR 13%

Bodegas Maestro Tejero, El Marciano, Garnacha                     30
Natural, rustic & fruity with no added sulphur. Organic.

Alfredo Maestro gem. Castilla y Lyon. SP. 15%

Moinho do Gato, Douro                                                     33
Bright juicy fruit & gentle tanins. Touriga Barroca,

Francesca & Nacional. Unoaked. Organic. PT. 12.5%

Bodegas Tempore Generacion 76, Tempranillo                           33
Organic. Old tempranillo vines. Full bodied,

plum, tobacco, leather, oak, spice. Aragon. SP. 13.5%

Cantina Marilina Ruversa, Nero D'avola                                36
Biodynamic non-intervention growing. Traditional rustic

style. Female owned. IT. 12.5%

ROSE
Stella, Firefly Shiraz Rose                                               23
Lovely full and luscious Rose.  Not too dry. Org. SA. 11.5% 

WHITE
Hoopoe, Pinot Grigio/Catarrato                                           25
Refreshing Sicilian & organic. Very easy drinking. IT. 13%

Chateau Grinou  Vin de France Reserve, Semillion                     29
Pear and melon with a balanced limey acidity. Org. Bergerac. FR.13%

Walnut Block Collectables, Sauvignon BLanc                       32
Crisp, citrus. Tree fruit & tropical notes. Org. Marlborough NZ.13%

Sparkling
Wild Thing, Prosecco                                                       28
Delicate notes of pear and spring flowers. Not too dry. IT. 11%

Meinklang Prosa Rose Frizzante, Pinot Noir                            33
With St. Laurent, Zweigelt, Blaufrankisch. Lightly sparkled

dry and fantastically moreish. Austria. 10.5% 

by the bottle

BY THE CAN
Harbour Lager                                                       4.5
Slight fruit hop aroma balanced beautifully with 

a robust malt backbone. 4% 330ml

Villages Rafiki Session IPA                                        6
Smooth bitterness and a sweet biscuity malt 

flavour. 4.3% 330ml

Wild Beer Yokai Pale Ale                                         6
Yuzu citrus, umami from the seaweed and gentle 

spice from Sichuan peppercorns. 4.5% 330ml
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The 28
Tequila Ocho, hibiscus & citrus, over ice 40%
alc 25ml shot

Escubac sour
Escubac - spicy, citrusy, juniper-free
botanical spirit.  Served over ice with Lemon
sour. 34% alc 25ml shot

Chihuahua
Smoky Quiquiriqui Mezcal, chinotto & genitan
served over ice. 45% alc 25ml shot

Bitter cow
Black Cow vodka, blood orange,grapefruit &
bitters over ice. 40% alc 25ml shot

Little Donkey
Smoky, Spiced Rum distilled with lush green
botanicals. Served with ginger & lime. 41% alc
25ml shot


