
New potato, cheddar & truffle salsa, creme fraiche 

Smoked bacon, cheddar, onion & mushroom, 
creme fraiche 

Spinach, parmesan & house ricotta, tomato   

N’duja, parmesan, onion & rocket, tomato

   
Focaccia, tomato sauce, broccoli, 

mushroom & rocket vg

Mixed herb olives 3.5 // Smoked almonds 3

RED WINE

SNACKS

Into The Woods
Seedlip spice, pine, 

citrus 

 COCKTAILS

 Pisco Sour
Pisco, citrus, 

egg white

MONTHLY CLASSICS

WINE

Negramaro & Nera, La Fenice, Leece, Italy // 5 · 25

Chianti, Chianti Coli, Tuscany, Italy // 7 · 36

Malbec, Rebellion, Mendoza, Argentina // 8 · 40

Sangiovese Blend, Koerner, Clare Valley, 
Australia  // 11 · 58

WHITE WINE

Undercover
Covert Fig leaf, 
Bitter Bianco, 

vermouth, soda 
// 10

Applehopper
Calvados, Branca 

Menta, apple 
caramel, cream 

// 9.5

NAAN BREAD PIZZETTA // 5.5

BEER & CIDER

Bianco d’Alessano, Bellwether, Riverland, Australia  // 5 · 25 

Vinho Verde, Loureiro, Amarante, Portugal // 6 · 30

Chardonnay, D.de Gandines, Macon Perrone, France  // 10 · 57

Cran You Believe It
Sloe gin, red wine, 

cranberry, cava 
// 9.5

Bees Gees
Gin, nettles, raisins, 

honey, citrus 
// 9.5

Rob Roy 
Monkey Shoulder 
whisky, vermouth, 

bitters

 Negroni
Gin, vermouth, 

Campari

Origami Club
Bourbon, amaro, 

amontillado, Aperol 
// 9.5

Devils Share
Overproof bourbon, 

averna, barley, 
walnuts // 10

SPARKLING

NV Bocchoris Brut Cava 
Penedes, Spain // 8 · 39

NV Huré Frères Brut 
L’Invitation, Huré Frères, Champagne, France                                                                                        

// 13 · 64

NV Perrier Jouët
Épernay Champagne, France // 80

All dishes may contain nuts. Please let your waiter know if you have any allergies.

An optional 12.5% service charge will be added to your bill, all of which goes to 
the staff.

Harbour Lager, Cornwall, 
Harbour Brewing Company, 4% abv  // 4.5

Rafiki Session IPA, Villages Brewery, 
Deptford, 4.3% abv // 5

1936 Bière Lager, The Alps, 
Switzerland (Draft 2/3 pint), 

4.7% abv // 5

Breton Cider, Bolee D’Armorique, 
Brittany, France, 5% abv  // 5.5

 NON-ALCOHOLIC // 6 

Natural Bee
Nettles, raisins, honey, 

citrus

All wines by the glass are served in 125ml measures



WAKE UP CALL
   TUESDAY - SATURDAY 5-6PM

for facts www.blixen.co.uk 
for fun @BlixenLondon

THE BAR DOWNSTAIRS
Tuesday to Saturday 5pm - 11pm.

PRIVATE PARTIES IN THE SAFE
Lunches, dinners, meetings & get-togethers for 

up to 20 seated or 80 standing.
Ask at reception or email hello@blixen.co.uk

2 Harbour lager & a pizzetta // 10

2 G&T & a pizzetta // 12


