
Sunday menu

snacks

Chicken Cracker, Duck Liver Pâté, Lemon Verbena DF GF 2.5 Each

E5 Sourdough, Oil & Vinegar VG 3.5

E5 Sourdough & Zaska DF 4.5

Mama's Sardine, Toasted E5 Sourdough DF 7.5

Seaweed Cracker, Turnip Baba Ghanoush, Peas VG 7

Lamb Belly Croquette, Garden Leaves, Red Must Mustard Vinaigrette DF GF 7

ROASTS

N CONTAINS NUTS    GF GLUTEN FREE    V VEGETARIAN    VG VEGAN    Z ZERO WASTE



 A discretionary 12.5% service charge will be added to your bill. We add an optional £1 charity charge to each bill. To have this removed
from you bill, simply ask your server.



Please let our staff know of any allergies or dietary requirements. Unfortunately, we cannot cater to severe allergies.

sides
Barge East Salad VG GF N 5

Hispi Cabbage with Sesame Dressing VG GF 6.5
To Share: Leeks, Cheese, Leek Top Emulsion GF 9

barge east
HACKNEY WICK

Sorrel not sorry
El Espolon Tequila,
Cointreau, Sorrel
Salt, Lime, Sorrel

Syrup 12

Bow belles
Blueberry Infused

White Rum, Lime,


Ginger Ale,

Blueberry, Sage &

Ginger Syrup 12

white water
Discarded Chardonnay

Vodka, White Port,

White Peach, White


Lavender & White Tea

Syrup 12 z

Garden bench 75
Homemade Limoncello,
ELLC Gin, Lemon,

Lemon Verbena Syrup,
Fizz 12

BARGE BLOODY MARY
Vodka, Tomato Juice,
Tabasco, Henderson's
Relish, Horseradish,
Lemon Juice, Salt,

Pepper 10

GARDEN COCKTAILS

Using ingredients freshly harvested from the Barge East Gardens. Select classic cocktails
available upon request.

Go bottomless! 90 minutes of Bottomless Bubbles & Bloody Marys for 20pp, available 12pm to 2pm 

Served with VG roasted potatoes, roasted miso carrots and seasonal greens
Shallot Tart, with Horseradish Sauce VG 20

Served with duck fat roasted potatoes, honey roasted miso carrots, seasonal greens and Yorkshire pudding
Porchetta, with Apple Sauce DF 23

Served with duck fat roasted potatoes, honey roasted miso carrots, seasonal greens and Yorkshire pudding
Lamb Shoulder, with Salsa Verde DF 24

Served with duck fat roasted potatoes, honey roasted miso carrots, seasonal greens and Yorkshire pudding
Beef Topside, with Horseradish Sauce 25

sweet

Chocolate parfait, Apricot and Oat Crumble VG GF Z 8

Upside-down Fig and Pistachio Cake and Fig Leaf Oil V Z 9.5

Milk Cream, Strawberry, Summer Savoury, Milk Foam GF 8

"Lost Bread", Gooseberry and Foraged Elderflower Jam, Brefu Bach V 10


