
The Laundry has been inspired by and created 
in part to honour the Edwardian heritage of 
the restaurant’s building, Walton Lodge on 

Coldharbour Lane in Brixton. Built in the 1880s 
and opened in 1904 under King Edward VII’s rule, 
Walton Lodge served as a commercial steam press 

laundry until those operations ceased in 2014. 

In Melanie’s words 

“We are custodians for just a moment in time”.

We hope you enjoy sharing this moment with us. 

Welcome to The Laundry.
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gf= gluten-free   vg= vegan   df= dairy-free 
Our food is freshly prepared to order. We are 

unable to guarantee any food or drink is completely 
allergen-free so if you suffer from severe allergies, 

please speak to our duty manager upon arrival.

WHITE 
New Press, Sauvignon Blanc,  
	 Marlborough, 2019                                        6.5/28
CB’ Picpoul de Pinet, Languedoc, 2019    7/32
Pieropan, Soave Classico, Veneto, 2019    7.8/38
Loimer, Riesling, Kamptal, 2019              8/40 
Trinity Hill, Chardonnay,  
	 Hawkes Bay, 2020                                          9/45

ROSÉ 
New Press, Pinot Rosé,  
	 Marlborough, 2019                                        6.5/28

RED 
‘CB’ Syrah, Languedoc, 2019                      6.5/28
Cave de Fleurie, Beaujolais, 2015             7/32 
Esquinas de Argento, Malbec,  
	 Argentina, 2019                                              7.5/35 
Allegrini, Valpolicella, Veneto, 2019      7.8/38 
Te Kano Kin, Pinot Noir,  
	 Central Otago, 2018                                     11.5/59

Warm chocolate chip cookie	         4  
- with vanilla ice cream 	         5.5
Crème brûlée gf 	         6.5
Lime & coconut parfait, berries gf    6.5
Montgomery’s cheddar,  
	 pickled chutney gf  	         6.5

Wines 
SPARKLING
NV Prosecco Spumante Extra Dry,  
Ca’ di Alte, Veneto                                              6.5/28

125 m l

All wines available to takeaway 
at retail prices, please ask your 
server for a price list

After Dinner & Sweet
125ml
Moscato d’Asti di Strevi,  
	 Contero, Piemonte 2018                        7.5/35

75ml
Vallado Tawny Port 10 yr                         6/50

50ml 
Amaretto, Baileys, Frangelico                6
- turn into a special coffee + 2.5
G. Miclo Poire William Eau De Vie       7
Lagavulin 16yr Islay Whisky                   15

Our chef, Sami Harvey, selects exceptional  
cuts of meat served with all the trimmings.  

Please book via our website for the  
perfect finish to your weekend.  

Vegan option available.

Served  12-5

CHAMPAGNE
Charles Heidsieck 
NV Brut Réserve     

 16/80

Mon to Fri
8am - late

Sat & Sun
 9am - late

Sweets



Turkish eggs; two poached eggs, whipped 	 10		
	 yoghurt, hot chilli butter, sourdough  
homage to The Providores’ own, Peter Gordon	

House Cocktails	 All 10
CUCUMBER MARGARITA 
Classic tequila cocktail infused with  
	 fresh cucumber, on the rocks
GUAVA BRAMBLE  
Tanqueray Gin, guava, lemon served  
	 on crushed ice with blackberry 
WALTONS SPRITZ 
Ketel One vodka, muddled with basil,  
	 orange topped with soda
WHISKEY SOUR 
Whiskey, shaken with lemon,  
	 finished traditionally
PINEAPPLE MOJITO  
What it says; Havana 3yr with pineapple,  
	 served on crushed ice
ESPRESSO MARTINI 
Espresso shaken with vodka, kahlua & vanilla

APEROL SPRITZ	             7 
Aperol, topped with prosecco & soda

All Day Menu 
Mon-Sat, 12pm-late
FROM THE BAR
Smoked almonds  gf, vg	 4
Marinated olives gf, vg	 4.5
Baguette, salted butter	 4.5
Seasonal beets, apple aioli gf, vg	 4.5
Panko chicken, katsu sauce 	 6.5
Sausage roll, chilli & fennel, tomato relish     6.5

SMALLER
Marinated fennel, orange, mint gf, vg	 7.5
Grilled asparagus, lemon, pecorino gf 	 9
Heirloom tomatoes, burrata, basil gf	 10
Prawn cocktail, Laundry-style gf	     12	
Steak tartare, crispy capers df, gf	 13

LARGER 
British farro, roasted radishes, cabernet 			 
	 sauvignon dressing, spring herbs vg	 14
Chicken Kiev, caesar slaw	 16
Bavette steak, café de Paris butter, fries gf 	 17 
Herb-crusted cod, tricolore salad, 			 
	 lemon emulsion, harissa gf 	 18

Leg of lamb for two, gf 
served with garlic new potatoes,  

glazed carrots, peas & ricotta, 
salsa verde

40

ON THE SIDE
Lamb’s lettuce, vinaigrette gf, vg	 3.5
Glazed carrots gf	 3.5
Peas & ricotta gf	 4
Fries gf, vg	 4

W I T H  
U N L I M I T E D  

S U P P L Y  •  O F  
W E L L  WA T E R

JUGS
ROSÉ SANGRIA 
Dry crisp rosé wine, muddled with 	
	 berries, fruits & laced with attitude
WIMBLEDON PIMMS  
It’s No. 1 for a good reason
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Breakfast & Brunch 
Mon-Sun, 9am - 3pm
Bakery                                                              from 	 3
Croissant, doughnuts, cinnamon buns
Chocolate chip cookie  	 4
Toasted banana bread, honeycomb butter 	 4.5
Brioche bap, bacon, tomato relish 	 6.5 
- with a fried egg 	 8.5
Two eggs on toast  	 7  
- poached, scrambled or fried  
The Laundry granola, yoghurt, berries	 8.5
Crushed avocado, pickled chilli, dukkah  
	 on sourdough vg	 9
Sautéed mushrooms on sourdough,  
	 creamed cheese, pecorino, poached egg	 9 	

DIRTY LAUNDRY                10 
Martinis  
Olive or T wist 
Gin or Vodka 

DRY
Easy on the vermouth 

WET
Up the ante on the vermouth 

DIRTY 
Make it juicy

Beer
Brixton Brewery Coldharbour Lager	  3.8  
- draught 300ml  
Brixton Brewery Reliance Pale Ale	   4 
- can 330ml

Breakfast Cocktails
Peach Bellini	   7  
Bloody Mary, Laundry-style	   8.5
Espresso Martini	   10

JUICE BAR
Fresh orange	   4.5
Kale, apple, cucumber, mint	   5
Beetroot, apple, ginger, aloe vera	   5

(non-alcoholic)
Estrella Galicia 0.0%                                          3.8 
- bottle  330ml 
Watermelonade                                                  5
Seedlip Spritz                                                      6
Virgin Mojito                                                       6
Virgin Mary                                                          6

The Laundry fry up; 	 13 
- two eggs of your choice, slow roasted 			 
	 tomatoes, house-made smoky beans,  
	 streaky bacon, portobello mushrooms, 			 
	 sourdough
Croque Royale;	 14 
	 Smoked salmon & spinach toasted  
	 cheese sandwich, fried egg	  

SIDES
One egg 	 2  
- poached, scrambled or fried, gf
Pickled chilli gf, vg 	 2
Sourdough toast vg 	 3
Slow roasted tomatoes  gf, vg	 3
Smoky beans gf, vg	 3
Bacon gf, df	 3.5
Mushrooms gf 	 4
Crushed avocado gf, vg	 4

Freshly Laundered


