
Wild Garlic Hummus, Flatbread, Rooftop Radishes 7.5

 British Asparagus, Lemon Yoghurt 7.5 with Bacon 8.5

 

Herb Marinated Pork Neck Steak, Salsa Verde 10

�⁄� Herb-Fed Chicken, Lemon, Thyme, Honey, Mustard 12.5 

Whole Day Boat Fish, Samphire, Lemon Olive Oil - Daily Price 

Spiced Aubergine, Apricot Purée, Dukkah 7 

Spinach, Harissa & Egg Cocotte 6.5

 

Welsh Rarebit Jacket Potato 5

Raw Slaw 4

Grilled Hispi Cabbage, Chermoula 5

Rooftop Salad 4

 

Lemon and Rhubarb Posset, Italian Meringue 7 

Chocolate Brownie, Salted Caramel, Crème Fraîche 7

Please inform us of any allergies or dietary requirements when ordering.

Some of our egg and dairy products are unpasteurised.

A discretionary service charge of 12.5% will be added to your bill.

Prices include VAT at 5%.

Rooftop Grill Menu
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Rooftop
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SPARKLING

Prosecco Artigianale, Veneto - Glera

WHITE

Ciello Bianco, Sicily - Cataratto

Gran Cerdo, Spain - Viura

Sauvignon Touraine, Loire - Sauvignon Blanc

ROSE

Cinsault Rose, Henry Nordoc – Cinsault

RED

Les Galets Rouge, Rhône – Grenache, Syrah

Ciello Rosso, Sicily – Nero d’Avola

Tragolargo, Alicante - Monastrell

CANNED BEER / BOTTLED BEER

Anspach Pale (440ml)

Anspach Lager (440ml)

Purity Session IPA (440ml) (GF)

Kernel Table Beer (500ml)

Kernel Porter (500ml)

Sassy Cidre (330ml)

Brooklyn Special Effects 0% Alochol (330ml)

125ml
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WHITE

Ciello Bianco, Sicily - Cataratto

Gran Cerdo, Spain - Viura

Sauvignon Touraine, Loire - Sauvignon Blanc

Cora, Penedes - Muscat, Xarel-Lo

Grüner Handcrafted, Burgenland - Grüner Veltiner

Symbiose, Muscadet - Melon de Bourgogne

Pierre Frick ‘B’, Alsace - Riesling

ROSE

Cinsault Rose, Henry Nordoc – Cinsault

Tillingham Rose, Tillingham - Rondo, Orio, Madeleine

SKIN CONTACT

Jantara, Slobodne - Sauvignon Blanc

Nu 1L, Calcarius - Falanghina

RED

Les Galets Rouge, Rhône – Grenache, Syrah

Ciello Rosso, Sicily – Nero d’Avola

Tragolargo, Alicante - Monastrell

Ink, Burgenland - Zweigelt, Saint Laurent

Chateau Godard, Bordeaux - Merlot, Cabernet Sauvignon Cuvée

Garsinde, Languedoc - Malbec, Syrah, Cabernet

From the Cellar
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Bottle
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Frozen Margarita 9.50

Olmeca Tequila, Triple Sec, Lime

 

Wakefield Bellini 11

Rhubarb, Lemon, Prosecco

 

Knickerbocker Royale 11

Brugal Anejo, Raspberry, Orange Curacao, Lemon, Prosecco

 

Casino 10.5

Beefeater Gin, Maraschino, Lemon, Sugar, Orange Bitters

 

Dry Daiquiri 10.5

Havana 3 rum, Campari, Passion Fruit, Lime

 

Sassy Jack 10.50

Apple Brandy, Grenadine, Sassy Cider, Lemon

 

El Diablo 10.5

Olmeca Tequila, Lime, Ginger, Cassis, Ginger Ale

 

Non-alcoholic Grapefruit Julep 5.5

Pink Grapefruit, Honey Syrup, Lime Juice, Grenadine, Mint

 

Non-alcoholic Floradora 5.5

Apple Juice, Lime Juice, Raspberry Syrup, Ginger Syrup, Hibiscus Tonic

We are donating £1 for every cocktail sold to Ben’s Fundrasing.

More details on Ben’s Fundrasing are at the end of the menu.

Cocktails
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This little hero is Ben, he is the nephew of Sandy, our Managing Director,

and Clément, The Buxton's General Manager.

 

Last July he was diagnosed with a rare, aggressive form of cancer, but after an

incredibly tough 6 months fighting it he got the truly wonderful news a couple of

weeks ago that the tumour has completely gone. An amazing moment,

but he will still need some maintenance chemo so not out of the woods yet.

 

We're going to be joining in a family fundraising to help Ben say thank you to Great

Ormond Street Hospital and two other charities - Alice's Arc and Spread a Smile.

We'll be donating some money depending on certain things people order in the pubs

over the first 5 weeks of reopening from Monday 12th:

 

 

 

 

 

Thanks in advance for your support, it means a huge amount to Sandy, Clément and

their family.

 

For more info on Ben's Fundraising, you can click this link or go through the link in

our Instagram bio.

Ben's Fundraising

The Culpeper - £1 for every cocktail sold 

The Buxton - £1 for every set menu

The Green - £1 for every cocktail

The Duke - All bread sales
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https://uk.virginmoneygiving.com/fundraiser-display/showROFundraiserPage?userUrl=bensfundraising&isTeam=true

