
C O C K TA I L S� A LL 1 0

CHOCOLATE & CHERRY OLD 
FASHIONED
Cocoa butter washed Bulleit 
bourbon, sour cherry liqueur, 
demerara sugar, chocolate bitters	

SEIFERT SPRITZ
Pink peppercorn, Ketel One vodka, 
strawberry shrub, sour lime cordial, 
sparkling wine

PINE NEGRONI
Tanqueray 10 gin, bitter aperitif, 
lavender vermouth, pine liqueur, 
arcade bitters

HONEYFLOWER FLIP
Walnut, Pampero rum, wildflower 
honey, coffee liqueur, milk, lecithin, 
bitters

JAPANESE HIGHBALL
Suntory Toki, passion fruit, egg white, 
smoked paprika

LAVENDER SODA (LOW ABV)
Old Curiosity lavender gin, lavender 
cordial, London Essence Co. soda, 
lavender pollen rim

CHELSEA DRUGSTORE 2.0
Casamigos Blanco, rose vermouth, 
London Essence Co. tonic 

C O C K TA I L S O N TA P� A LL 1 0

GREEN GIMLET
Tanqueray 10 gin, lime, jasmine and 
green tea cordial	

HOT PINK MARGARITA
Black pepper, Don Julio Blanco 
tequila, raspberry and sour lime 
cordial, agave

ESPRESSO MARTINI
Ketel One vodka, house coffee 
liqueur, cold brew espresso

WINE
S PA R KLI N G� 1 2 5 M L / B OT TLE

REVINO PROSECCO EXTRA DRY� 6.5 / 29
Fresh, apple, honeysuckle	

RABOSO SPUMANTE ROSÉ,  � 36 
DONNA TREVIGIANO
Ripe, strawberry, cherry

ALBERTO NANI ORGANIC� 7 / 36 
PROSECCO SPUMANTE
Creamy, floral, citrus	

LAURENT PERRIER LA CUVÉE NV� 9 / 49
Delicate, peachy, citrus

W H ITE� 1 75 M L / B OT TLE

LE SANGLIER DE LA � 5 / 19.5 
MONTAGNE, UGNI BLANC  
COLOMBARD
Crisp, citrus, fresh

PINOT GRIGIO, VILLA� 5.5 / 22 
BORGHETTI
Floral, citrus, apple

FALSE BAY CHENIN BLANC� 6 / 24
Mineral, apple, honey

PECORINO, COLLINE� 6 / 25 
PESCARESI
Floral, ripe, nutty

RIOJA SANTIAGO� 6.5 / 27
Floral, herbaceous, soft

NIKA TIKI, MARLBOROUGH � 7 / 29 
SAUVIGNON BLANC 
Fresh, tropical, citrus

BURGUNDY WHITE, DOMAINE� 7.5 / 31 
ROMY
Creamy, apricot, peach

RAG & BONE RIESLING,  � 8.5 / 36 
MAGPIE ESTATE, EDEN  
VALLEY
Zesty, mineral, lime

R E D� 1 75 M L / B OT TLE

LE SANGLIER DE LA � 5 / 19.5 
MONTAGNE OLD VINE  
CARIGNAN
Light, soft, blackberry

DOMINIQUE BAUD MERLOT, � 5.5 / 22 
VIN DE FRANCE
Rich, plum, velvet

FRANSCHHOEK CELLAR � 6 / 24 
‘BAKER STATION’ SHIRAZ
Spicy, ripe, blackcurrant

ALTA VISTA ‘VIVA’ CLASSIC� 6 / 25 
MALBEC
Rich, berries, vanilla

LAGRANGE LE HAUT PINOT � 6.5 / 27.5 
NOIR IGP PAYS D’OC
Fresh, cherry, smooth

DESIRE LUSH & ZIN PRIMITIVO � 7 / 29 
PUGLIA IGT
Intense, plum, rich

MARQUES DE LA � 7.5 / 31 
CONCORDIA ESTATE,  
RESERVA RIOJA
Oak, vanilla, cherry

ALTA VISTA ESTATE,  � 8.5 / 36 
PREMIUM CABERNET  
FRANC
Intense, herbal, ripe

R O S É� 1 75 M L / B OT TLE

NIKA TIKI, MARLBOROUGH � 7 / 29 
SAUVIGNON ROSÉ
Fresh, strawberry, creamy

DIAMARINE COTEAUX VAROIS � 8 / 32 
EN PROVENCE ROSÉ
Fresh, citrus, redcurrant

B E E R O N TA P ( 2/3 P I NT )� A LL 5

ARCADE 
(UK - Craft Lager)

ERDINGER DUNKEL 
(Germany - Wheat - Dark) 	

FOUNDERS ALL DAY IPA 
(USA - IPA)		

BOTTLED BEER & CIDER� ALL 6.5

CRAFTY DAN 13 GUNS 
(UK - Craft IPA)

GOOSE 312
(USA - Urban Wheat)

SAN MIGUEL NON ALCOHOLIC
(Spain - Lager)

ESTRELLA DAMM 
(Spain - Lager)		

REKORDELIG STRAWBERRY & LIME 
(Sweden - Cider)

S M O OTH I E S� A LL 6 . 5

MATCHA
Pineapple, matcha, almond, orange 
blossom, lime

DAMIANA
Mango, juniper, damiana, lime, 
grapefruit

SESAME
Banana, black sesame, hazelnut, 
cacao, coconut milk

TURMERIC
Apple, turmeric, pear, honey, tulsi

S O F TS
HARROGATE SPRING WATER� 3.5 
STILL

HARROGATE SPRING WATER 
SPARKLING� 3.5

SOFT DRINKS� 2.5
Ask your bartender for details of our 
soft drink Selection

FRUIT JUICE� 3.5
Seasonal fresh fruit juices available

BA R S N AC KS
SMOKED ALMONDS� 3

QUEEN OLIVES� 3

In accordance with the weights and measures act 1985, the measure for sale of gin, vodka, 
rum and whisky in these premises is 50 ml. We also serve 25ml measures on all spirits and 
125ml measures. On all wines by the glass, vintage may be subject to change.

MENU
MENU
MENU

Welcome  
to Arcade  
Food Theatre –

ARCADE-LONDON.COM   |   @ARCADELONDON

O PE N I N G TI M E S :
MONDAY–SATURDAY: 8AM–12AM 
SUNDAY: 10AM–10:30PM 
Pophams coffee & bakery counter is open Monday to Saturday 
from 8AM–4:30PM and Sunday from 10AM–4:30PM, while 
our kitchens are open every day from 11:30AM onwards.

Please note that last food orders from our kitchens are done 
30 minutes prior to closing times.
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a unique all-day food and drink 
concept bringing together an 
exciting collection of innovative 
restaurant concepts from  
across London.

Complimented by changing 
artworks and music happenings, 
our 12,500 square foot, Grade 
II-listed space features six 
independent ground-floor 
kitchens, a coffee and bakery 
counter, three conceptualised 
bars, an outdoor terrace and 
‘The Loft’, an incubation-focused 
mezzanine kitchen space for 
emerging culinary concepts.

Please note that Arcade operates a no cash policy, debit or credit cards only.



PASTORCITO 
AUTHENTIC MEXICAN

STARTE R S
GUACAMOLE � 6.5

With totopos (vg, gf) � +1

With chicharrón � +1 

TAC O S
TACOS AL PASTOR (2 PIECES) � 7 
24-hour marinated pork shoulder, caramelised 
pineapple, guacamole taquero salsa, white onion, 
coriander, cheese (gf)  

BAJA FISH TACOS (2 PIECES) � 8.5 
Corona-battered sea bass, shredded cabbage,  
pico de gallo, coriander

SHORT RIB TACOS (2 PIECES) � 7 
Chipotle-muscovado coriander seed spice rub, 
pickled red onion, La Maya salsa (gf)

PEA & CORN TACO � 6.5
Charred corn, jalapeno, red onion, coriander and 
Mexican Oregano (v)

CHICKEN TINGA TACO� 6.5
Chipotle-braised shredded chicken, onions, jalapeño, 
sour cream, salsa 

TOASTA DA 
TUNA TOASTADA � 10.5 
Raw tuna, avocado, chile de arbol, blue corn  
tostada (gf)

LE BAB
MODERN GOURMET KEBABS  

STARTE R S
DONER BEIGNET� 2 
with house chilli & garlic sauce 

LE BAB HUMMUS� 5/8 
served warm with za’atar & olive oil (gf option)

M AI N S
“FRIED CHICKEN” SHISH KEBAB� 10.5
BBQ free range chicken shish kebab with southern 
fried chicken skin, red cabbage slaw & Kashmir chilli 
mayo (gf option)

MAISON SABICH� 9
Israeli-inspired focaccia sandwich of spice roasted 
aubergine with yoghurt, chilli peanuts, shallots, chilli 
and parsley (vg option, gf option)

DIPPED LAMB ADANA� 11.5
House Texel lamb Adana, dipped in molasses lamb 
jus, with crispy pickled onions, herb yoghurt & 
cucumbers (gf option)

S I D E S
DOUBLE COOKED FRIES (vg, gf)� 4.5

Add Fondue (v, gf) � +2

Add Iskender (vg option, gf)� +1.5

MEAT BUTTER NAAN � 5

Add Foie Gras � +5

LINA STORES 
INSTITUTIONAL ITALIAN

A NTI PASTI
PANE PUGLIESE E OLIO � 3 
Sourdough Semolina bread, Alma Mater Bio extra 
virgin olive oil (v)

POLPETTE DI MELANZANE � 6 
Aubergine polpette, San Marzano tomato (v)

PROSCIUTTO D’AGNELLO E CACIOTTONA � 12 
DI CAPRA AL FIENO �
Lamb prosciutto, salsa verde & goat’s milk caciotta 
matured for two months in hay, apricot jam

PASTA
PICI ALLA NORCINA  � 7 
Pici, Porcini mushrooms, Umbrian sausage

RAVIOLI DI ZUCCA CON BURRO E SALVIA � 8.5 
Pumpkin ravioli, butter & sage, Piemontese hazelnuts (v)

PAPPARDELLE DI CODA DI BUE� 9
Pappardelle, oxtail ragu & baked Ferrandina olives

TAGLIOLINI A 30 UOVA, VACCHE BRUNA � 9.5 
PARMIGIANO E TARTUFO ESTIVO 
30-egg Tagliolini, Vacche Bruna Parmesan, butter, 
Black Summer truffle (v)

D O LC I
CANNOLO CON RICOTTA, PISTACCHIO � 5 
E CIOCCOLATO  
Cannolo, ricotta, pistachio, chocolate (v)

CHOTTO
JAPANESE-PERUVIAN NIKKEI

B E NTO - BA B E � 1 4 . 5 
O F TH E M O NTH�

Please ask at the Chotto counter 
for details on our monthly special.

S E T S U S H I B E NTO � 1 2

2PC SPICY TUNA MAKI

2PC SALMON AVOCADO MAKI

CALIFORNIA HANDROLL

TARTARE HANDROLL

SEA BASS CEVICHE (gf)

EDAMAME (v)

JA PAS (JA PA N E S E TA PAS)

SALMON AVOCADO MAKI (8 PC)� 8

SPICY TUNA MAKI (8 PC)� 8

ASPARAGUS AVOCADO TRUFFLE� 8 
MAKI (8 PC) (v, gf)�  

SEA BASS CEVICHE (gf)� 6.5

NIKKEI SALMON SASHIMI� 6.5

PORK & PRAWN GYOZA� 6.5

LYCHEE & TOMATO� 6.5 
COCONUT CEVICHE (v, gf)

D E S S E R T
PERUVIAN CARAMEL � 4.5 
CHOCOLATE POT (v)

FLAT IRON 
WORKSHOP
QUALITY BEEF

M AI N S
CHARCOAL GRILLED STEAK OF THE DAY� 12

STEAK & YORKSHIRE � 8 

S I D E S
WAGYU DRIPPING FRIES	�  4.5

WORKSHOP SALAD� 4

TRUFFLED CEP & PEPPERCORN CREAM� 1.5

D E S S E RT
CHOCOLATE MOUSSE, CHERRIES & CREAM� 5.5
(v) 

CASITA DO FRANGO
WOOD CHARCOAL-GRILLED CHICKEN

S HAR I N G PL ATE S
CHARRED CAULIFLOWER� 5
Maple syrup, piri-piri, coriander yoghurt, pistachio 
(v, gf) 

AFRICAN RICE � 6
Crispy chicken skin, chorizo, plantain

GRILLED CHORIZO � 6
Black olive mayo, guindilla peppers (gf)

PORTUGUESE FRIES � 4
Double cooked hand-cut fries (vg, gf) 

CABBAGE & CHESTNUT COLESLAW  � 4
Hispi cabbage, carrot, roasted chestnuts (vg, gf)

PI R I - PI R I  C H I C KE N 
FRANGO PIRI-PIRI � 10
Half chicken grilled over wood-charcoal (gf)  
Also available with oregano or lemon & garlic

C L AS S I C CAS ITA ( M O N - F R I 1 2 P M TO 3 P M )

HALF PIRI-PIRI CHICKEN SERVED WITH A� 12  
CHOICE OF PORTUGUESE FRIES OR COLESLAW   

D E S S E RT
PASTEL DE NATA � 4
Traditional custard tart (v)
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ALLERGENS: Please ask kitchens for all allergen details for each dish.    KEY: (v) vegetarian  (vg) vegan  (gf) gluten free 

Please note that Arcade operates a no cash policy, debit or credit cards only.

TO ENCOURAGE INNOVATION AND 
EXPERIMENTATION THROUGHOUT 
ARCADE, THESE MENUS ARE 
SUBJECT TO CHANGE. PLEASE SEE 
INDIVIDUAL KITCHENS TO FIND OUT 
WHAT’S AVAILABLE ON THE DAY.

TŌU
KATSU SANDO 

SA N D O S
IBERIAN KATSU SANDO - THE ORIGINAL � 14
Toasted brioche, slow cooked and deep  
fried Iberian pork neck, shredded cabbage, sliced 
onion, raspberry brown sauce, xo shallot sauce

“EGG MAYO” KATSU SANDO � 10.5
Fresh fluffy brioche, deep fried egg tofu, wasabi egg 
mayo, coriander (v)

TŌU DOG � 9
Toasted brioche, house recipe Iberian Frankfurter, 
shredded cabbage, bbq sauce, raw onion, curry 
powder

R I C E B O W L S PE C IA L
IBERIAN PRESA SCHNITZEL� 12
Deep fried Iberian pork presa, Sichuan pepper, 
Japanese short grain rice, egg yolk, soy, yuzu kosho

LU N C H O F F E R ( M O N - F R I 1 2 P M TO 3 P M )

RICE BOWL� 10

RICE BOWL + TŌU DOG + 1 SIDE� 20

S I D E S
PICKLES � 3
Assorted Korean style pickles (vg)

PRAWN CRACKERS � 3
Homemade sweet chili sauce (gf)

B U I LD YO U R O W N B E NTO  � 1 2
Choose from 12 of our sassiest dishes: You Build it, We Bento Box it. Pick one of each:

R O LL IT
4PC SALMON 
AVOCADO MAKI
4PC SPICY TUNA 
MAKI
4PC ASPARAGUS 
AVOCADO 
TRUFFLE MAKI  
(v, gf)

R AW IT
SEA BASS 
CEVICHE (gf)
NIKKEI SALMON 
SASHIMI
LYCHEE & 
TOMATO 
COCONUT 
CEVICHE (vg, gf)

BAS E IT
STEAMED NISHIKI 
RICE (vg, gf)
PURPLE POTATO 
MASH (v)
RAINBOW SLAW 
(vg, gf)

TO P IT
JAPANESE 
CURRY, SALMON, 
CARROT, DAIKON
CHICKEN 
TERIYAKI, MIXED 
PEPPERS, WASABI 
SESAME
GOLDEN TOFU, 
SHIITAKE 
MUSHROOM, 
YUZU TRUFFLE 
SOY (vg)


