Bibenda Cocktails

35~ Sativa

Dragma vermouth,

frizzante,
Dziegielowka,
pandan, sage,
agave syrup.

38~  Colada

Coconut infused rum,
pineapple Union rum,
soy & pineapple
syrup, Angostura.

Beverages 0 %

16,-  Aguadejamaica
hibiscus, cinnamon,
mint, ginger, lime.

23,~  Kombucha spritz
Seasonal shrub,
kombucha,
soda water.

21,- Orangeade

sea buckthorn,
kaffir, vanilla pod.

26—  Aperitivo Spritz 0%

Aperitivo 0%,
Frizzante 0%,
soda water.

15,~ Beer 0%.
16,  Riesling 0%.
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Smokey Martini

Mezcal crema,
Luxardo Maraschino,
citrus oleo,

Sichuan pepper.

Poppelini
Calvados, apple
& caramel syrup,
chocolate bitters,
egg white.

Don Kichot
Pisco with jasmine,
Aperol, Yuzu Curacao,
Kumquat with orange.

Pandan Ice Tea
Aloe tea with
coriander and
lemongrass, pandan
with Thai basil.

Kombucha Mikrozuza
Lemon Verbena
Chamomile
JUN

Pressed organic juice
apple with pear
tomato
beetroot
apple with carrot.

Thomas Henry
Tonic / Ginger beer
/ Grapefriut.

ENG



Aperitivo
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Campari Spritz

Cold

Negroni 34,—  Negroni sbagliato 0%
Hendrick’s gin, Vera aperitivo,
Campari, Lustau. Aperol 0%, crodino,

Aperol Spritz cherry syrup.
Aperol, frizzante, 28—  Crodino Spritz
soda water. Crodino, kumquat

cordial, soda water.

Campari, frizzante, 30,-  Trzech Kumpli Brewery

soda water. different types of beer
Smokey Martini Fancy some wine?

Mezcal crema, Ask our staff

Luxardo Maraschino, which bottles are

citrus oleo, open today.

Sichuan pepper.

Romaine lettuce, Pretty John beans, caesar dressing,
onion jam with miso, Pecorino.

Low-salted asparagus, cucumber, smoked curd,
pickled garlic, canola oil, horseradish, dill.

Ground cucumber, nuoc cham, satay sauce, shallots,
peanuts, coconut, thai basil, cilantro.

Sardines, Pretty John beans, tzatziki, chimichurri,
marinated roasted pepper, walnuts.

Green asparagus, gribiche sauce, aglio olio, chives,
green oil.

Duck liver pate, pickled white asparagus, black currant
jam, leaves from the field.

White asparagus, rhubarb, rhubarb vinaigrette, blue
goat cheese, rocket, radicchio, hazelnut.

Hummus, carmelized onion, sesame.
Olives, orange zest, rosemary.

Sourdough bread, whipped butter, salt flakes.

Warm
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Soup of the day

Grilled green asparagus, ground cucumber, ajoblanco,
roasted bell pepper vinaigrette, yellow tomato gazpacho.

Crispy potatoes, bravas sauce, parsley aioli,
date molasses.

Grilled hispi cabbage, dill cream, egg yolk, shallot,
potato crumbles, dill.

Green asparagus, egg, garlic chives, labneh, nduja,
mustard greens.

Roasted eggplant, roasted onion aioli, dates, chipotle,
black garlic, chives, thai basil, red currant.

Cauliflower, white asparagus, smoked cream,
breadcrumbs, garlic chives.

White asparagus, radish, miso, dashi, walnuts, garlic
confit yogurt, bok choi, capers.

Potato dumplings, cacio e pepe, white and green
asparagus, pecorino, wild garlic.

Carrots, harissa, honey, cumin,chillli chrisp, labneh, mint
pesto, red onion, sumac.

Ask our waiting staff for a full litst of allergens.

Sweet Coffee / Tea

29,—

31~

Panna cotta, black 13—~  Moccamaster Brew
sesame praline, B .
pistachio, pismaniye. 10/12,~ Espresso/Doppio
Pistachio cake, 12/14,~ Cappuccino/Flat White
dried apricot jam, 15—~  Latte

halva ice cream.
14—~ Tea

Earl Grey / Sencha/
Jasmine / Genmaicha
/ Rooibos lemonita

/ English Breakfast



