
GREAT GUNS SOCIAL is the new culinary jewel in the 

crown of Borough, helping to further the area’s long 

association with fine cuisine by offering a series of 

kitchen residencies in a programme curated by celebrity 

chef, Maria Elia. Hidden behind the unassuming facade of 

a public house on Southwark Bridge Road, our restaurant 

and bar have been designed to champion talented chefs 

through residencies, ensuring an ever-changing menu 

from the country’s established and upcoming talents.

ABOUT US

www.greatgunssoc ia l . com @greatgunssoc ia l 
GREAT GUNS SOCIAL,  96  SOUTHWARK BRIDGE RD,  LONDON SE1  0EF

Our coffee is provided by Union Handroasted Coffee, 
based in East London who have been sourcing, 

roasting, living and loving good coffee since 2001.

They find and work directly with talented farmers, pay-
ing them a fair price so they can invest in their farm, 
families, and workers It’s called Union Direct Trade.

HAPPY HOUR
5pm-7pm

These cocktails for £6:
Berry Daquiri 

Caiparinha   
Cuba Libre 

Bottle of Prosecco, £20

3 x Estrella Lager £10



BUNKER

GREEN ROOM

Book our Bunker for small groups 
and meetings, food and drink 
available.

A private room holding up to 26 
seated or 40 standing; for group 
feasts, talks, events, weddings or
 party food + drinks.

Looking for a larger group? Ask us about hiring the entire venue!

TERRACE

Enjoy our 12-16 capacity sun 
terrace, open from 6:30pm for 
a special set meal, private hire.

DELICIOUS LUNCH MENU

Our in house chef will be making a 
HOMEMADE SOUP every day, 

served with a sandwich.
OR

Choose the daily special, cooked by the 
chef in residence. they will be offering 

something from their menu

ADD a beer, a glass of wine or 
something soft ONLY £10! 

We’re open 12 - 3pm Tuesday - Friday for lunch.

The kitchen re-opens with full á la carte menu at 
6 - 9.30

 Our friendly pub is open all day, 12am - 11pm 
for hot drinks, beers & free

Saturdays from 3pm 



P L A N N I N G  A  PA R T Y,  W E D D I N G ,  E V E N T 
O R  G E T  T O G E T H E R ?

Great Guns Social can host feasts, weddings 
and parties big and small in one of our three 

spaces available for private hire.

Have our main bar for a group feast or 
all-out party with food and drinks. Holds 40 

seated or 70 standing.

contact: info@greatgunssocial.com

GREAT GUNS SOCIAL COCKTAILS £10

#1  APPLETINI:  Żubrówka ,  app le  l i quer,  app le  ju i ce ,  l emon

#2 HOUSE MAI  TAI :  Blend  o f  l i ght  &  dark  rums ,  Dr y  Curacao

#3 HUGO:   Beefeater,  e lder f lower,  m int ,  p rosecco ,  soda  l ime

#4 KEEP THE FAITH:  Tapat io  Tequ i l l a ,  g rapef ru i t ,  soda ,  l ime ,  agave

#5  BANANA’S  IN PYJAMAS:  Carta  Fuego ,  Frange l i co ,  map le  syrup , 

l ime  topped  w i th  banana  &  haz lenut  foam 

#6  GINGERBREAD COL ADA:  Henessy,  Monymusk  coconut  rum, 

p ineapp le  ju i ce ,  g ingerbread  syrup ,  coconut  c ream

#7 CANDY CRUSH:  Go ld  rum,  peach  l i queur,  e lder f lower  & 

pomegranete ,  l ime  ( lower  abv)

#8 SMOKED GLENFIDDICH 12  OLD FASHIONED:  Muscavado 

sugar,  i n fused  w i th  orange  zes t ,  Glenf idd ich ,  app lewood  smoke  (£2)

#9  LONDON SOUR:  house  in fused  cardomom Beefeater,  l emon 

ju ice ,  egg  wh i te ,  sugar  sy rup  topped  w i th  red  w ine

#10 TAKE IT  SLOE:  Plymouth  s loe  g in ,  apr i cot  l i quor, 

egg  wh i te ,  l emon  ju ice

#1 1  LYCHEE YOU BABY:  Waqar  Pi sco ,  Lychee  l i quor,  l emon,  soda

#12  PADDINGTON PICK ME UP:  Hendr icks ,  Espresso ,  Kah lúa , 

Padd ington’ s  o range  marmelade

#14  STRAWBERRY SMOKING JACKET:  House  smoked  Fin land ia , 

s t rawberr y  l i quer,  f resh  s t rawberr ie s

#15  HOT G&TEA:  Ha l f  Hi tch  Gin ,  hot  ton ic .  Teapot  fo r  2 !

#16  HOME ALONE:  Kings  g inger,  Roots  Tentura , 

P lantat ion  Pineapp le



W H I T E

WINE

R O S E  & S W E E T

Chateau  Lau le r ie ,  France 	
	 e legant  &  easy 	
Fossa  Ma la  Fru l i ,  Sauv ignon  Blanc ,  It a ly
	 l i ght ,  m inera l ,  wh i te  peach  &  e lder f lower 	
Ferd inand  Mayr,  Gruner  Ve l t l iner,  Aust r i a 	
	 re f resh ing ,  d r y  &  a  l i t t l e  sp ice
Quintane l ,  Verde jo ,  Spa in 	
	 g reen  &  f resh  w i th  a  good  body 		
E l  Esteco ,  Tor rontes ,  Argent ina 	
	 supmtuous  &  surpr i s ing 	
Ter razas ,  Chardonnay,  Argent ina
	 t rop ica l  notes ,  but ter y  f in i sh 		
Whi s t le r  W.T.Front i ,  Aust ra l i a 	
	 s tand  out  wh i te  w ine 	
Cloudy  Bay,  Sauv ignon  Blanc ,  NZ
	 c l a s s i c  NZ SB	 	
		

btl 24 gl 5	

btl 35 gl 8.5

btl 30 gl 7.25

btl 26 gl 6.5

btl 35 gl 8,5

btl 38 gl 9

btl 48

btl 55 

Brunet-Charpent iè re ,  France 	
	 pa le  &  in teres t ing 		
Le  Pet i t  Ba l thazar,  Rose ,  France
	 ma lbec  rose ,  s t i l l  d r y
Clos  Dady  Sauternes ,  France
	 sweet ,  s t i cky  &  de l i c ious 	 		 	

btl 24 gl 5	

btl 32 gl 8.5

btl 30 gl 6 (75ml)

 

COMING SOON

MAY 14 - 24
Jay Morjaria will be back 
at GGS cooking some new 
dishes after his succesful 
residence last year.  Plant- 
led, Korean inspired and 
delicious.

JUNE 4 - 21
“Maria Elia is one of my all 
time favourite chefs, her 
Greek Cypriot inspired 
food sings with flavour and 
is brilliantly conceived - I 
try never to miss the rare 
opportunities to enjoy 
her wonderful cooking.” – 
FELICITY SPECTOR



F I Z Z

WINE

Heineken 		

Est re l l a

Mosa ic  Pa le  A le

Sk inny  Lager  (89  ca l )

Kingf i sher

Gu inness

Doombar  A le

Goose  IPA

Blue  Moon  Wheat  Beer

Punk  IPA

Reve l l e r  Cider

Kopparberg  Mixed  Fru i t s

He ineken  0%

Erd inger  non  -  a l coho l i c  (500ml)

Est re l l a  Duma (GF)

4.5

5

5.5

5 .25

5

5.5

5

5.5

5 .5

5

6

6

3.50

5

5

BEER

R E D

Nj i ro ,  Nero  d ’Avo la ,  It a ly
	 warm & sof t 			 
Juan  Gi l ,  Monast re l l ,  Spa in 				  
	 r i pe  dark  f ru i t s
Fossa  Ma la ,  Cabernet  Sauv ignon ,  Ita ly
	 b l ackcur rant  &  pepper 		
F inca  Notab les ,  Cabernet  Franc ,  Argent ina 	 	
	 fu l l  bod ied  &  fantas t i c
Domaine  Domneuve ,  Pinot  No i r,  France 		
	 e legant  &  l i ght
Ter razas ,  Ma lbec ,  Argent ina 	 			 
	 a  we l l  s t ructured  c l a s s i c
Pi thon  -  Pa i l l e  Cabernet  Franc ,  France
	 a  ra re  f ind .  on ly  4  bott le s  l e f t !
Cloudy  Bay  Pinot  No i r 				  
	 poss ib ly  the  best  NZ PN ever
MacMurr y  Pinot  No i r
	 f resh  &  ju icy

btl 26 gl 6.25	

btl 28 gl 7.5

btl 30 gl 8

btl 45

btl 35 gl 8.5

btl 38 gl 9.5

btl 55

btl 60

btl 42 

Draft  Morett i 5  /  2 .75

P r o s e c c o
	 f u n  f i z z
H a t t i n g l e y  E n g l i s h  S p a r k l i n g
	 o a k e d  &  d e l i c i o u s
M o e t  e t  C h a n d o n  B r u t  &  R o s e
	 c l a s s i c  F r e n c h  C h a m p a g n e
R u i n a r t  B l a n c  d e  B l a n c
	 c l a s s y
D o m  P e r i g n o n
	 c l a s s i e s t

bt 24	 gl 5.5

bt 55

bt 68	 gl 11.5

bt 98.75

bt 195



www.greatgunssoc ia l . com @greatgunssoc ia l 
GREAT GUNS SOCIAL,  96  SOUTHWARK BRIDGE RD,  LONDON SE1  0EFwe add a discretionary service charge of 12.5% to all bills

if you have any allergies or dietary requirements, please let us know

Meze course to start 

Breads 
Zaatar – just a pinch in a little dish 

Olive oil – for dunking bread
Moutabal – a bowl to share 

Stuffed vine leaves – 2 pieces each 
Whole radishes and Arabic cucumbers 

Chilli, garlic and mint prawns 

Extra course 

Shisk Barak – Lebanese tortellini in a yogurt 
sauce 

Octopus salad with herbs

We add a discretionary service charge of 12.5% to all bills

Mains -

Beef kebabs served on the skewer with a 
hummus swirl, chilli butter, herbs and nuts 

to garnish. Cooked on the BBQ. 
Fattoush salad 
Moghrabieh 

Dessert

Rose water and pistachio cheesecake 


