HOT DRINKS

Birchall Tea

Great Rift Breakfast Tea
Pfunda Black Tea

Earl Grey

Selection of Birchall Herbal Tea

Green Tea & Peach, Green Tea, Camomile,

Lemongrass & Ginger, Peppermint,

Red Berry & Flower, Organic Redbush

Union Coffee

Macchiato
Espresso
Americano
Cappuccino
Latte

Flat White
Mocha

Morning Pastries
Please see today’s selection on the bar

Breakfast Pastry
Homemade Muffin

Homemade Cookie
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We charge an optional 12.5% service on table service in the bar.







BEERS & CIDERS

We'll be stocking limited amounts of new and exciting beers
every month so don’t miss out - when it's gone, it's gone! Ask
your server for this month’s selection.
Half pint servings are also available.

DRAUGHT Pint
Amstel (4%) 47
Heineken Extra Cold (5%) 5.25
Guinness (4.2%) 5.25
Birra Moretti (4.6%) 5.5
Beavertown Neck Oil (4.5%) 6
Lagunitas IPA (5.5%) 6
Brixton Atlantic APA (5.4%) 6
BOTTLES

Heineken, 330ml 0.0 (0%) 2.5
Sol, 330ml (4.5%) 4.3
Harbour Helles Lager, 330ml (4%) 4.95
The Wild Beer Co Bibble Pale Ale, 330ml (4.2%) 495
Doom Bar, 500ml (4.5%) 5.5
Brewdog Punk IPA 330ml (5.6%) 1)
Old Mout Cherries and Berries, 500ml (4%) 5.5
Cornish Orchard Gold, s00ml (5%) 5.5







HOUSE SELECTION

SPARKLING 125ml

Vino Vispo ‘Frizzante’ 6.5
Veneto, ltaly, Nv

It's floral with a touch of peach, white
nectarine that refreshing and moreish.

Prosecco ‘Brut’, La Jara 675
Treviso, ltaly, NV, VEGAN, ORGANIC
Rarer than hen'’s teeth, made with only the best grapes

with no chemicals. Super pure; zingy, with lush pear and wild

flowers.

Brocard Pierre ‘Tradition’ 9.5
Champagne, France, NV, VEGAN, ORGANIC

Btl

36

40

55

From an area once part of Burgundy; drinks like fine wine; lemon,

apples, and biscuity pastry. Bottled love by indie grower
Thibaud Brocard in Cote des Bar, near Chablis.
Made in tiny quantities.

Wine by the glass is served on these premises in measures of 125 ml and 175 ml,

or in multiples of those quantities.

Gin, rum, vodka and whisky are served on these premises in25 ml measures or

in multiples thereof.

Draught sales of beer, lager and cider are served on these premises in 1/2 pints

or multiples thereof.




HOUSE SELECTION

We don’t have just one preferred house wine, we have several!
There are just too many great wines out there to choose from.

For us, house wine isn't just what is cheapest, but what we are
enjoying of the moment - so experiment and enjoy a different

tipple by the glass, carafe or bottle.

Wines are also served 125ml on request.

WHITE 175ml 250ml 500ml Bt

Verdejo, Pegaso 55 75 14 215
Vino de Espafia, Spain, 2017, VEGAN

Sample a sliver of that Spanish sun with stone fruits,

citrus and wild flowers. Time for a siestal

Chardonnay ‘Castillo de Enériz,,  6.25 9 165 26
Bodegas Manzanos
Navarra, Spain, 2017, VEGAN

Elegant and finessed. Like a white Burgundy
with a bit of Spanish swagger.

Sauvignon Blanc/ Gros Manseng, 7.25 10 19 29
Domaine Horgelus
Gascogne, France, 2017, VEGAN

Like a cross between NZ Sauvignon and Sancerre
with a touch of peach from the Gros Manseng.
Super pretty elderflower and grapefruit.

Chenin Blanc/ Palomino ‘Papegaai’, 8 n 20 33
A A Badenhorst

Swartland, South Africa, 2017, veGaN

Stone fruits and citrus, with a big bunch of flowers.
You simply don’t get more personality in a wine for this price.

Pinot Grigio, La Jara 85 125 225 36
Veneto, ltaly, 2016, VEGAN, ORGANIC

Dances across the palate like someone dancing the Charleston.
More opulent and delicious than most Pinot Grigio.




HOUSE SELECTION

WHITE 175ml  250ml 500ml

Viognier/ Traminer ‘BIO’, 95 135 25
Edoardo Miroglio
Thracian Valley, Bulgaria, 2017, orGANIC

A perfect balance between two powerful grapes.
Apricot, banana and lychee with lemon zest.

Griiner Veltliner ‘Léssterrassen’, 1 16 30
Weingut Stadt Krems
Kremstal, Austria, 2016

Ripe pear, white currants and white pepper with lots of
minerality. Somewhere between Chardonnay and Riesling.

Btl

39

46

One of the most interesting grapes and off the charts for value.

Petit Chablis, Domaine Moreau 12.5 18 32.5 52
Burgundy, France, 2015, veGan

There is nothing 'Petit’ about this wine. Incredibly

generous with green apple and fresh oyster shells.

ROSE' 175ml 250ml 500ml  Btl
Rodeiro Rosado, Bodegas Gallegas  6.25 9 165 26
Bobal, Spain, 2017

Dry, fresh and fruity, this has everything

you want and more.

Mon Rosé de Montrosé 8 n 195 32

Languedoc, France, 2016

A lovely freshness on the nose while the palate has strikingly

pure strawberry fruit and really good length.




HOUSE SELECTION

RED 175ml  250ml 500ml

Castelao/ Trincadeira 55 75 14
Tinta Mitda ‘Poetico’ Ai Galera

Tejo, Portugal, 2016

Incredible value from these intriguing indigenous varieties
and supreme drinkability all adds up to a wine that thrills.

Sangiovese, Rocca 6.25 9 165
Puglia, Italy, 2017

Full of juicy blackcurrants with super smooth tannins and

a touch of spice.

Rioja Joven, Finca Manzanos 7 10 19
Rioja, Spain, 2014, VEGAN

Woodland fruits with hints of violet and soft supple
blackberry’s, and oh that silky smooth texture!

Shiraz ‘The Opportunist’ 8.25 12 22.5
Wild & Wilder
South Australia, 2017, veGAN

Great fruit, grown by great people and made with a lot of love
by people that know that wine is all about the good times.
Dark chocolate, peppermint, liquorice and pepper.

Malbec ‘A series’, Zuccardi 95 135 25
Uco Valley- Mendoza, Argentina,
2015, VEGAN

A nose full of black and red fruit combined with spicy aromas.
Very fresh but rounded as well with elegant fruit and acidity.

Btl
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HOUSE SELECTION

RED 175ml  250ml 500ml

Chateau la Verriere, 10 14.5 27
Bordeaux Supérieur
Bordeaux, France, 2015

A beautiful deep purple colour with aromas of red cherries
and blackberry, with smooth, powerful flavours of juicy
raspberry and toasted notes from barrel ageing.

Zinfandel ‘Old Vine, 1075 155 28
Smoking Loon
California, USA, 2015, VEGAN

Loon but not loony! This Zinfandel is bursting with figs and
blackcurrants and a lovely buttery coconut finish.

Pinot Noir, Zephyr Wines 12.5 18 32.5
Marlborough, New Zealand, 2016

On the palate, rich and vibrant with primary notes of cherry,
currants and wonderfully vanilla French oak. Juicy, textural
tannins lead on to a succulent lingering finish.

Btl

41

45

52




BY THE BOTTLE

WHITE

Pecorino ‘Vinicola Carassanese’, Linea Miru
Marche, ltaly, 2017

Maturana, Sauvignon Blanc
‘Costalarbol’, Las Cepas,

Rioja, Spain, 2016, ORGANIC

Chardonnay ‘Charlotte St’, London Cru
Europe (Limoux, France), 2015

Albarifio, Charquifio
Rias Baixas, Spain, 2017

Sauvignon Blanc, Esk Valley
Marlborough, New Zealand, 2016

Clairette de Bellegarde, Terre de Chardons
Rhéne, France, 2013, BIODYNAMIC

Seyval Blanc ‘Shoreline’, Lyme Bay
Devon, England, 2016, vEGAN

Riesling Kabinet ‘Brouenberger Juffer’,
F.M. Richter

Mosel, Germany, 2015, VEGAN

Saint Veran ‘Madame Noly’,
Domaine de la Chapelle
Burgundy, France, 2016, veGaN

Riesling ‘Evergreen’, EFESTE
Washington State, USA, 2013

Btl

32

35

35

37
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68




BY THE BOTTLE

WHITE Btl
Sancerre ‘Le Rochoy’, Domaine Laporte 69
Loire Valley, France, 2016

Chablis 1er Cru ‘Beauroy’, Domaine Michaut 72
Burgundy, France, 2016

Chassagne-Montrachet 1er Cru ‘Maltroye, 165
Heitz Lochardet

Burgundy, France, 2013

ROSE Bl
Cinsault, Shiraz ‘Secateurs’, AA Badenhorst 36

Swartland, South Africa, 2017




BY THE BOTTLE

RED

Maremma di Toscana ‘Castellani Mirapiana’.
Tenuta di Burchino, Tuscany, Italy, 2015, vEGan

Rioja Crianza, Finca Manzanos
Rioja, Spain, 2014, VEGAN

Carmenere ‘Reserva’, Bellavista
Curico, Chile, 2016, orGANIC

Grenache, Shiraz, Mataro,
‘The Unforgettable’ Wild & Wilder
South Australia, 2017

Chianti Classico, Querciavalle
Tuscany, ltaly, 2012

Saumur Champigny, Maison Audebert & Fils
Loire Valley, France, 2015

Fleurie, Jean-Perre Large
Beaujolais, France, 2015

Malbec ‘Q series’, Zuccardi
Uco Valley- Mendoza, Argentina, 2015, VEGAN

Sangiovese / Cabernet Merlot Tenuta di Burchino
Tuscany, ltaly, 2010, VEGAN

Grenache, Syrah and Cabernet
‘Les Sentius’, Joan Simo

Priorat, Spain, 20711

Rully Rouge Domaine Jeager-Defaix
Burgundy, France, 2016, veGan

Btl

32

38

38

39

42

44

45

46

56

58

62




BY THE BOTTLE

RED

Domaine Grand Ormeau, Lalande de Pomerol
Bordeaux, France, 2014

‘King's Cross’, London Cru
England, 2015

Barbera d’Abla ‘Vigna Ponzo', Renato Corino
Piedmont, ltaly, 2014, orGANIC

Syrah/ Grenache/ Cabernet
‘The Chocolate Block’, Boekenhoutskloof

Franschhoek Valley, South Africa, 2016

Chéteauneuf-du-Pape ‘Calice de St-Pierre’,
Pere de I'Eglise
Rhone Valley, France, 2016

Renato Corino, Barolo DOCG, La Morra
ltaly, orGANIC

Chateau D'Arcole, Saint Emilion Grand Cru
Bordeaux, France, 2015, BIODYNAMIC / VEGAN

Gevrey-Chambertin ‘Les Crais’, Gerard Seguin
Burgundy, France, 2016

Amarone della Valpolicella Classico,
Monte Santoccio

Veneto, ltaly, 2013, OrRGANIC

Chateau Cos d’Estournel, 2éme Cru Classé
Saint-Estéphe, Bordeaux, France, 1985

Btl
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195




BY THE BOTTLE

SPARKLING Bt

Vino Vispo ‘Frizzante’ 36
Veneto, Italy, NV

It's floral with a touch of peach, white
nectarine that refreshing and moreish.

Prosecco ‘Brut’, La Jara 40
Treviso, ltaly, NV, VEGAN, ORGANIC
Zingy fresh supported with some lush pear and wild flowers.

Wiston Estate ‘Cuvee Brut’ 55
South Downs, UK, NV, VEGAN
Crisp and dry. Green apple and lime zest.

Brocard Pierre ‘Tradition’ 55
Champagne, France, NV. VEGAN, ORGANIC

Small grower but a big wine. This farming family
knows how to bottle love.

Perrier Jouét ‘Grand Brut’ 75
Champagne, France, NV

Perrier Jouét ‘Blason Rosé’ 110
Champagne, France, NV

Perrier Jouét ‘Blanc de Blancs’ 135
Champagne, France, NV

Perrier Jouét ‘Belle Epoque’ 195
Champagne, France, 2011

Dom Perignon 250
Champagne, France, 2006




MAGNUMS

WHITE

Muscadet Sévre & Maine Sur Lie ‘Vieilles Vignes), 80
Domaine Les Grands Presbytéres
Loire, France, 2015

Riesling ‘Sables et Galets’, Cave Turckheim, 90
A|sace, France, 2015, ORGANIC / VEGAN

Griner Veltliner ‘von den Terrassen’, 105
Sepp Moser

Kremstal, Austria, 2017, BIODYNAMIC / VEGAN
RED

Corvinone, Corvina, Cabernet Sauvignon 82
‘Mabis’, Biscardo Neropasso

Veneto, Italy, 2013, VEGAN

Barbera d’Asti ‘La Villa', Tenuta Olim Bauda 88
Piedmont, ltaly, 2016, vEGAN

Rioja ‘Reserva’, Bodegas Luis Cafias 15
Rioja, Spain, 2012, VEGAN

Chéateau Lamothe-Cissac 125
Haut Médoc, Bordeaux, France, 2014

ROSE

Mon Rosé de Montrosé 64
Languedoc, France, 2016







COCKTAILS

We also serve a selection of classic cocktails on request, just ask

your bartender to make your favourite.

CLASSIC KICKSTARTERS

Mimosa 9
Aperol Spritz 9.5
Kir Royale 10.5
BLOODY MARY MENU

Classic Bloody Mary 8.95
Absolut Vodka, tomato juice, lemon, house spice

Red Snapper 8.95
Beefeater Gin, tomato juice, lemon, house spice

Bloody Maria 8.95
Olmeca Altos Reposado Tequila, tomato juice,

lemon, house spice

BBQ Beef Mary 9.95
Beef-infused Bulleit Bourbon, BBQ sauce,

tomato juice, lemon, house spice

Mary de Mere 9.95
Absolut Vodka, anchovy, capers, garlic,

tomato juice, lemon, house spice

Beetroot Bloody Mary 995
Absolut Vodka, beetroot juice, lemon juice, house spice
Hail Mary 10.95

Absolut Vodka, tomatillo, green pepper, avocado,

spinach, ginger, lemon, house spice







COCKTAILS

We also serve a selection of classic cocktails on request, just ask

your bartender to make your favourite.

Rotunda Refresher
Absolut Citron, St-Germain, egg white,
gingerbread syrup, lemon juice, rhubarb bitters

Candy Floss

Chambord, Frangelico, double cream

First Date

Absolut, Frangelico, coconut sugar, date sugar,
coconut milk, espresso

Fun Guy

Porcini infused Beefeater, lemon juice,
saffron syrup, egg white

50 Shades of Marmalade
Earl grey infused Beefeater, Cointreau,
peach liqueur, lemon juice, marmalade

Pisco Thyme
Pisco, lemon juice, honey, thyme syrup, chilli syrup,
egg white

Tommy's Margarita
Olmeca Reposado, agave syrup, lime juice

We only use 100% biodegradable and eco-friendly
PLA straws.
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SPIRITS

All available with a selection of mixers. Why not try
our flavoured Franklin & Sons tonic waters, ask the bartender
which is the best pairing for your chosen gin.

For the perfect accompaniment to dark spirits choose from our

range of Long Tail mixers: island spice,

blood orange and ginger lime.

RUM

Havana 3 Year Old (40%) 4
Sailor Jerry (40%) 4
Havana Afejo Especial (s0%) 4.5
Havana 7 Year Old (10%) 4.5
Ron de Jeremy Reserva (40%) 5
Goslings Black Seal (40%) 5
VODKA

Absolut Original (40%) 4
Belvedere (40%) 4.5
Ketel One (40%) 5
Grey Goose (410%) 5
Black Cow (40%) 5
Sipsmiths (10%) 5

Our house serve is 25ml.




SPIRITS

GIN

Beefeater (s0%) 4
Bombay Sapphire (40%) 4.5
Edinburgh (43%) 4.5
Bloom (40%) 4.5
Opihr (40%) 4.5
Plymouth Sloe (20%) 4.5
Plymouth (41.2%) 4.5
Hendrick's (41.49%) 5
Aviation (42%) 5.5
Tanqueray No. 10 (47.3%) 6
Gin Mare (42.7%) 6
TEQUILA

Olmeca Blanco (38%) 4.2
Olmeca Reposado (36%) 4.2
Olmeca Altos Reposado (38%) 5.2
Café Patron XO (35%) 5.2

We only use 100% biodegradable and eco-friendly

PLA straws.




SPIRITS

COGNAC

Martell V.S (40%) 4.5
Berneroy Fine Calvados (s0%) 5
Hennessy V.S (40%) 6.5
Remy Martin VSOP (40%) 6.5
Hennessy XO (40%) 16.5
Rémy Martin XO (40%) 16.5
WHISK(E)Y

World Whisky

Jameson Irish (40%) 4
Canadian Club (so%) 4
Jameson Caskmates ‘Stout Edition’ (10%) 4.3
Penderyn Welsh ‘Madeira Edition’ (46%) 4.3
Redbreast Irish 12 Year (40%) 5.3
Middleton Very Rare (s0%) 16.5

Our house serve is 25ml.

We charge an optional 12.5% service on table service in the bar.




SPIRITS

WHISK(E)Y
Scotch

The Glenlivet Founder’s Reserve (Speyside 40%)
Glemorangie 12 Y (Highlands 40%)

The Gelnlivet 15Y (Speyside 409%)

Dalwhinnie 15 Y (Speyside 43%)

Talisker 10Y (Island 45.8%)

Laphroaig10 Y (islay 40%)

Oban 14 Y (Highlands 43%)

Lagavulin 16 Y (islay 43%)

American & Bourbon

Four Roses (40%)

Buffalo Trace (40%)
Woodford Reserve (45.2%)
Knob Creek (50%)

Bulleit Bourbon (45%)

Bulleit Rye (45%)

Blends

Chivas Regal 12 Year (40%)
Monkey Shoulder (10%)

Johnnie Walker Black Label (s0%)
Chivas Regal 18 Year (40%)

5.25
5.5







SOFT DRINKS

Franklin & Sons Tonics, 200m!

2.2

Indian Tonic, Natural Light Tonic, Sicilian Lemon,
Pink Grapefruit and Bergamot, Elderflower and Cucumber,
Rhubarb and Hibiscus, Rosemary and Black Olive

Long Tail Mixers, 200ml

Island Spice, Blood Orange, Ginger Lime

Coca-Cola, 200ml
Coca-Cola, 330ml

Diet Coke, 200m|

Diet Coke, 330ml
Lemonade, 200ml
Soda, 200m|

Ginger Ale, 200m|

Lime and Soda (pint)
Orange Juice and Lemonade (pint)
Bundaberg Ginger Beer
Sparkling Water

Still Water

Juices

Orange, Cranberry, Apple, Pineapple, Tomato

2.2

1.85
3.5
1.85
3.5
2.2
2.2
2.2
3.3
3.3
3.5
S185 /L36
S185 /L36

2.5

We only use 100% biodegradable and eco-friendly

PLA straws.




BAR BOOKINGS

Did you know you can reserve a table or area for
your party in the bar or on our canal-side terrace?

Whether you're looking for a place to catch up or
celebrate, we've got you covered.

Get in touch with us for enquiries and bookings.

PRIVATE DINING

Our private dining room is perfect for events from a
daytime meeting to a canapé reception. It can host
up to 30 guests seated and 40 guests standing and
this can be extended with the use of our private
terrace.

Looking to push the boat out? Rotunda is available
for full venue hire for up to 250 guests, including
use of the outdoor terrace. We offer a range

of seasonal menus and packages from summer
barbecues to Christmas parties.

CONTACT

To enquire further about any of these items,
please contact us on:

T: 020 7014 2840
E: enquiries@rotundabarandrestaurant.co.uk
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