
S e e  M o r e  @ c o i n l a u n d r y e m  

 

D R I N K S   
 

S O F T  

Orange juice & fresh ginger             3.5 

Strawberry Lemonade             3.5 

Almond-oat iced coffee             3.5 

House-made Caribbean sorrel Ginger, hibiscus, clove        4.5 

Lucky saint    Unfiltered alcohol-free lager 0.5%       5 

 
N O T  S O F T  

Frozen Garibaldi   Campari, fresh orange                   9 

Cosmojito   Orange vodka, triple sec, cranberry, mint, lime      9 

Melon Crush                     Havana especial, house-made almond falernum, honeydew melon, lime   9.5 

Cruiser    Malfy con Limone gin, hazelnut, cacao, lemon, Mediterranean tonic   9.5 

Last word   Beefeater gin, Green chartreuse, lime, maraschino      9.5 

Spa Manhattan    Sazerac Rye, PX, dolin dry, bitters        10.5 

CL Old fashion  Buffalo trace, rich syrup, bitters        10.5 
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R E D 

Le Lesc, Tannat, Merlot, France    4.5/16.5/25 

Syrah Grenache ‘Les Galets’, France4.    75/18/-  

Carmenere, Metic, Chile       5/18.5/27  

Montepulciano d’Abruzzo UVA,Passione Natura, Italy  5.7 5/21.5/-  

 

S P A R K L I N G 

Prosecco DOC Spumante Bio, Cantina Bernardi, Italy        7.5/36. 5  

Prosecco Rosé, Cantina Bernardi, Italy             7.5/36 

 

 

D R A U G H T   
 

Moor X ULG  Lager       4.4%        5.5 

Lost & Grounded Wanna go to the sun, pale ale 4.6%        5.7 

Hackney brewery  Kapow, pale ale   4.5%        5.9 

Wild beer co   Wild IPA    5.2%        6.5 

Moor    Stout       5%        5.9 

Sandford orchards  Devon mist, cloudy apple cider 4.5%        5.5 

 

S U N D A Y   
Please inform your waiter of any food allergies before ordering 

 
Baked sweet & sour aubergine         11 
Roast lemon & herb half chicken         15 
Crispy pork belly         16 
Roast rib of beef         17 
For the table, duck fat potatoes, yorkies, buttered greens, honey roots, cauliflower cheese 
 
Padron peppers              5 
Polenta fries, tomato salsa             6 
Goats cheese bon bons, fig, pear, pine nuts           7 
Spiced crispy squid, lime, green chili            7 
Pork belly, caramelised apple, sauerkraut            8 
Wild mushroom risotto             8 
 
Cracked grains, butternut squash, feta, sage, orange vinaigrette        10 
Braised fennel cassoulet             11 
Aubergine caponata, basil, pine nuts            11 
Gochujang brisket bun, slaw, dill pickles           13 
Pan fried sea bream, smoked mussels, cider sauce, purple kale        16  
Lamb rump, puy lentils, cavolo nero, mint sauce          18 
Dry aged sirloin steak, café de Paris, wild mushrooms, roasted tomato       20 

 
Iceberg Caesar, crispy shallot, pickled jalapeno          4.5 
Baby potatoes, chive butter, radish            4.5 

Garlic Fries               4.5 
 
Brioche bread and butter pudding, malted ice cream         5 
Hackney gelato              5 

W I N E 125ml 
 
W H I T E 

Tule Bianco IGP, Sicily      4.5/16.5/25 

Gran Cerdo, Blanco, Spain     5/19.5/29 

Sauvignon de Touraine, Domaine Guy Allion, France 5.2 5/20/-              

 
R O S E 

Cinsault Rosé, Henri Nordoc, France    4.5/17.5/25 

Rioja Rosado Clarette, Bodegas Honorio Rubio, Spain 5.5/20/30 

Elegance Provence Rosé, Capdevielle & Ginter, France 6.5/24/35 

  

 

 


