
M E N U

M U N C H I E S 	 1 0 	

Cauliflower tempura, sweet chili  
and tellicherry pepper  (V)

Zucchini feta nuggets, lemon chili  
yoghurt

Halloumi fries, pomegranate and coriander

Crudites, rhubarb and beetroot  (V)

DI P S & TA N D O OR I F L AT BR E A D	 1 0    

Burnt tomato, almonds, fennel seeds and  
labneh  ( )

Avocado, pistachio, parmesan and thai  
basil  ( )

Rhubarb tahini, lemon, blossoms and  
wild rice  (V)

All dips are served with house  
tandoori flatbread  ( )

R O O T S  A N D  G R E E N S 	 1 2   

Charred kale, rhubarb, parsnip chips   
and toasted sesame  (V)

Heart of palm, asparagus, spinach, broccoli,  
parmesan, miso and truffle  ( )

Green asparagus, horseradish,                                                
rhubarb vinaigrette and hollandaise  (V)

 
 

V     = Vegan 

   = Vegan Option Available

C O M F O R T  P L A T E S 	 1 4

Risotto, asparagus, lemon, blossoms and 
parmesan

Topped flatbread, rhubarb beetroot pesto     
and mozzarella

Black bean noodles, tofu, gems, peanut,         
thai basil and sweet chili  (V)

Whole roasted sweet potato, black tahini, 
peanut and fennel aioli  (V)

Y E S  E X T R A S 	 1 0

Ricotta, mint, basil, pistachio and                    
olive oil

Tofu, ponzu and toasted coconut  (V)

Extra flatbread  ( )	 4

S W E E T I E  P I E S 	

Matcha banoffee pie  (V)	 10

Rhubarb love  (V) 	 10 

Scoop of sorbet  (V)	 6

Espresso martini	 13 

Drunken rhubarb float	 13



B E E R S

Lapin Kulta Pure Organic 	 7 				
Lager 4,5% Finland

Sol 	 8  
Lager 4,5% Mexico

Peroni Nastro Azzurro 	 8  
Lager 4,6% Italy

Brooklyn American Ale	 8  
Dinner Ale 4,5% USA

Brooklyn East India Pale Ale	 9   
IPA 6,9% USA

C O C K TA I L S

O H H  S O  M U C H  F U N  	 13 

Rhubarb Royale 
Gin, rhubarb, strawberry,  
elderflower and champagne

Kale Daiquiri  
Rum, kale, apple, mint and ginger

Basil Smash  
Gin, thai basil and lemon

Ohh Fashioned   
Bourbon, Bénédictine, golden  
agave and bitters 

Ruby Sour   
Gin, Campari, beetroot,                       
pomegranate and Barbera

Good For You 
Vodka, sea buckthorn, ginger,                   
turmeric and peach

Hot Pink  
Ancho Reyes, tequila, pink grapefruit, 
pomegranate, ginger and turmeric

Aloe Margarita 				 
Tequila, aloe, pineapple and lemon  

Dark ’n’ Cloudy				 
Rum, thai basil, coriander, lemon			 
and ginger beer

M O R E  F U N  N E X T  T I M E  	 8 

Bloody Beets  
Beetroot, peach, lemon and whey

Coco Colada 
Fountain of Youth, pineapple, lemon 
and coconut

Paloma Breeze   
Ping grapefruit, pomegranate,                       
ginger and turmeric

Sea Buckthorn  
Apple, ginger, turmeric, lime and		
sea buckthorn

Green Juice	 5 
Kale and mint

 

Please ask for vegan option for egg white.	

Hitachino Nest Dai Dai IPA	 9  
IPA, 6,0% Japan

Maku Brewing Mosaic APA	 9   
APA 4,5% Finland

Maku Brewing American Red Ale	 9   
Red Ale 5 ,5% Finland

Moritz Aigua 0,0%	 5   
Pils 0,0% Spain

Please ask for seasonal specials



W I N E S

C H A M PA G N E  &  S PA R K L I N G

Flors Blanques Cava Brut Reserva, 	 8,5 / 46  
Maset de Lleó, Spain 

Yes Yes Yes Spumante Rosé,	 10 / 56 		
Vinicola Scarpa, Piemonte, Italy 				 

La Chouette de Champillon	 13 / 80 		
Brut Blanc de Noirs,  
Autréau, Champagne, France

Yes Yes Yes Champagne Brut,	 13 / 80	
Baron Albert, Champagne, France		

Rose Brut, Champagne Serge Mathieu,	 90  
Champagne, France 

R I E S L I N G

Auftakt Riesling, 	 9,5 / 68 		
Axel Schmitt, Rheinhessen,	 (1,0 l bottle)	
Germany

C.A.I. Riesling, Immich-Batterieberg, 	 10,5 / 60  	
Mosel, Germany

Riesling, Gruber Röschitz, 	 58 
Niederösterreich, Austria

Riesling Reserve, 	 60 	
Joseph Scharsch, Alsace, France

Graacher Himmelreich Riesling GG	 85   
Weingut Schloss Lieser, Mosel, Germany

W H I T E 

Barramundi Chardonnay, 	 8,5 / 46		
Qualia Wines,  South Eastern Australia 	 	
Chardonnay

Monte Giove Bianco, 	 9,5 / 53 		
Barone Montalto, Sicily, Italy 		
Pinot Grigio, Chardonnay

Sans Air, Pierrick Harang, 	 9,5 / 53		
Languedoc-Roussillon, France 		
Sauvignon Blanc, Chardonnay

HM, Müller-Grossmann, 	 10 / 56		
Kremstal, Austria 		
Grüner Veltliner

Yes Yes Yes Langhe Arneis, 	 10 / 56 	
Vinicola Scarpa, Piemonte, Italy		
Arneis

Davila Rias Baixas, 	 11,5 / 66		
Adegas Valmiñor, Galicia, Spain 		
Albariño, Treixadura, Loureiro

Weissburgunder, Karl May, 	 53 	
Rheinhessen, Germany 		
Weissburgunder

Yes Yes Yes Langhe Favorita, 	 56 	
Vinicola Scarpa, Piemonte, Italy 		
Favorita

Marie Ange Chablis, 	 64 	
Domaine Guy Robin, Chablis, France 		
Chardonnay

Psst. All our wines are vegan.



W I N E S

P I N K

Oniric Rosat, Entre Vinyes,	 9,5 / 53  
Penedès, Spain  
Garnacha, Trepat

Rosé vom Zweigelt, Müller-	 10,5 / 60 
Grossmann, Kremstal, Austria  
Zweigelt

Rosa, Azul y Garanza, 	 48 
Navarra, Spain  
Tempranillo, Garnacha

P I N O T  N O I R

Pinot Noir, Axel Schmitt, 	 10,50 / 60  
Rheinhessen, Germany

Whistling Track Pinot Noir, 	 11 ,50 / 66 
Off-Piste Wines,  
South Eastern Australia

Mr P Pinot Noir, Iona Wines	 66 
Western Cape, South Africa

Savigny Les Beaune Vieilles Vignes	 85  
Domaine Louis Chenu Pére et Filles 
Bourgogne, France

R E D 

Barramundi Shiraz, Qualia Wines	 8,5 / 46 
South Eastern Australia  
Shiraz

Alma de Casa, Long Wines	 9,5 / 53  
Yecla, Spain  
Monastrell 

Yes Yes Yes Barbera d’Asti,	 10 / 56 
Vinicola Scarpa, Piemonte, Italy 
Barbera

Laderas del Tiétar, 	 10,5 / 60 
Comando G, Madrid, Spain 
Garnacha

Sans Air, Pierrick Harang, 	 10,5 / 60 
Languedoc, France 
Syrah

Syrah, La Ferme des Sept Lunes	 12 / 70 
Rhône-Ardeche, France 
Syrah

La Clave, Raúl Peréz,  	 56 
Bierzo, Spain 
Mencia, Syrah, Tempranillo

Revolution, Johannes Zillinger, 	 64 
Weinviertel , Austria 
Regent, Rösler

Ancestrale, Julien Courtois, 	 85  
Loire, France 
Côt, Gamay, Gascon

S W E E T

Limnos Muscat, Tsantali, 	 8  
Limnos, Greece 	

Late Bottled Vintage Port, 	 9  
Quinta de la Rosa, Douro, Portugal


