


R E D   1 2 5 M L   7 5 0 M L

CONTRADE BELLUSA 7   3 3   
Nero d’ Avola, Sicilia, Italy

B O D E G A S  P I N U A G A   3 6  
Garnacha / Tempranillo, Toledo, Spain 

MARSELAN  38          
Domaine de l’Armet, Languedoc, France

T E R R A Z A S  D E  L O S  A N D E S  9   4 4      
Malbec, Mendoza, Argentina

Q U I N T A  D A  P E D R A  A L T A   4 6   
Touriga Nacional, Douro, Portugal

L A  V E N D I M I A                1 1  4 8         
Palacios Remondo, Rioja, Spain

C L AY P O T  M E R L O T   5 5         
Laibach, Stellenbosch, South Africa

O L I B R I U S  1 3  5 9       
Côtes du Rhône, France

C A’  M O M I   76               
Cabernet Sauvignon, Napa Valley, USA

CLOUDY BAY  87         
Pinot Noir, Marlborough, New Zealand

W H I T E   1 2 5 M L   7 5 0 M L

CONTRADE BELLUSA 7   3 3 
Catarratto, Sicilia, Italy

A R C O L A N   3 5
Colombard, Côtes de Gascogne, France 

A Z A L   3 9 
Vinho Verde, Minho, Portugal

C A P E  M E N T E L L E  9   4 4 
Sauvignon / Semillon, Margaret River, Australia

CIVITAS  48
Pecorino, Cantina Orsogna, Terre di Chieti, Italy 

S P I C E  R O U T E  1 1  5 2
Chenin Blanc, Swartland, South Africa 

KEMETNER  5 5
Grüner Veltliner, Kamptal, Austria 

D E U X  R O C H E S  1 3  5 8 
Chardonnay, Mâcon-Villages, France 

C L O U D Y  B AY   6 9
Sauvignon Blanc,Marlborough, New Zealand

N O E L I A  B E B E L I A   7 7
Albariño, Rias Baxas, Galicia, Spain

C H A M P A G N E  1 2 5 M L   7 5 0 M L

VEUVE CLICQUOT 19  1 16       
Yellow Label, NV

VEUVE CLICQUOT ROSÉ 21 .5  129           
NV

RUINART  180         
Blanc des Blancs

RUINART ROSÉ   180

DOM PÉRIGNON BLANC  420

KRUG GRANDE CUVÉE  4 8 5

DOM PÉRIGNON ROSÉ  770

S P A R K L I N G  1 2 5 M L   7 5 0 M L

DA LUCA 8.5  42                        
Prosecco, Veneto, Italy

821   82         
Blanc de Blancs, Pet Nat Brut, France 

P I N K  1 2 5 M L   7 5 0 M L

SOSSEGO 7. 5   3 6 
Herdade do Peso, Alentejo, Portugal

ROSATO  49     
Terre del Buontalenti, Tuscany, Italy

R U M O R   5 8
Côtes de Provence, France

D I G E S T I F S                     G L S    B T L

S O M E R S E T  C I D E R  B R A N D Y  5 Y R          1 1 

H E I D E R E R  M AY E R                             1 2      5 1
Weissburgunder Beerenauslese, Austria

P E D R O  X I M É N E Z  S A N  E M I L I O 
S O L E R A  F A M I L I A R                            1 3 
Bodegas Lustau NV, Spain



If you have any allergies or dietary requirements, please inform a member of our team. 
There is a discretionary 12.5% service charge added to your bill, all of which goes to our teams. All above prices are inclusive of VAT.

V E G G I E S

T E N D E R S T E M  B R O C C O L I  ( V )  6

Pickled chili

F E N N E L  S A L A D  ( V G )  6 
Green apple, grapes, smoked almonds

H O U S E  F R I E S  ( V G )  6 
Peppercorns, olive oil

B U T T E R E D  P O T A T O E S  ( V )  6   
Mint, sea salt 

R A I N B O W  K A L E  ( V G )  6
Fennel seeds, garlic 

M A I N S

L O B S T E R  R I S O T T O  2 5
Native lobster, orange, basil, seaweed, lime oil 

S T O N E  B A S S  2 4 
Fennel, crab sauce, deep fried oyster, herb oil 

S I R L O I N  3 8 
Ethical Butcher premium cut, herb salad, chimichurri

H E I R L O O M  C A R R O T  ( V G )  1 6
Braised Heritage carrots, carrots skins chips, pickled carrots, 
orange emulsion

D E S S E R T S
 
C O F F E E  C R È M E  B R Û L É E  ( V )  7 
Hazelnut pecan and cashew nut crumble

R A S P B E R R Y  C H E E S E C A K E  ( V )  7
Thyme cracker, raspberry gel, twile

D A R K  C H O C O L A T E  M O U S S E  ( V )  7
White chocolate crumble, candied hazelnuts

C O C O N U T  P A N N A  C O T T A  ( V G )  7
Orange syrup, roasted coconut

S T A R T E R S

B E E F  T A R T A R E  1 9
Pickled mushroom, mushroom pure, sourdough,                    
65°C cured egg yolk

S M O K E D  S A L M O N  1 5
Horseradish yogurt, cucumber, mustard salad

T U N A  C E V I C H E  1 5  
Chili dressing, blood orange, fennel, radish

L A  S C A L A  S A L A D  1 7
Mix lettuce, chickpeas, pecorino cheese, salami

A D D  O N ’ S :
C H I C K E N  3

B E E T R O O T  C A R P A C C I O  ( V G )  1 5
Heirloom beetroots, frisée, jalapeno

S M O K E D  S A L M O N  5

S E T  M E N U
  

2  C O U R S E  £ 3 0           

3  C O U R S E  £ 3 5

S T A R T E R S
C O D  T A C O S
Pickled cabbage, chipotle mayonnaise, beer battered fish

O R

C A L I F O R N I A  G A Z P A C H O
Avocado, tortilla crisps

M A I N S
F I S H  O F  T H E  D AY 
Fregola, citrus butter sauce, lemon salt

O R

R U M P  S T E A K
Chimichurri, herb salad, house fries

D E S S E R T S
C O C O N U T  P A N N A  C O T T A  ( V G ) 
Orange syrup, roasted coconutne

O R

C O F F E E  C R È M E  B R Û L É E  ( V ) 

I N V I S I B L E  C H I P S  2
Invisible Chips are 0% fat and 100% charity. Buying a 
portion helps Hospitality Action to support hospitality 
workers and their families through ill health and hard 
times. T H A N K S  F O R  C H I P P I N G  I N . 



N O N - A L C O H O L I C  C O C K T A I L S

F R O Z E N  A P P L E  M A R G A R I T A  9 
Green apple, apple juice, lime, 
mint, agave syrup  

A R N O L D  P A L M E R  8 
Fresh lemonade, black tea, honey, mint 

S U N S E T  D R I V E  P U N C H  9 
Pineapple juice, passion fruit, 
fresh ginger, lime, ginger beer                

If you have any allergies or dietary requirements, please inform a member of our team. 
There is a discretionary 12.5% service charge added to your bill, all of which goes to our teams. All above prices are inclusive of VAT.
Follow us @Laurels.ontheroof

D R A U G H T  B E E R             H A L F     P I N T

C A M D E N  H E L L S  L A G E R  4 . 6 %         3 . 5        6 . 5

C A M D E N  P A L E  A L E  4 %                 3 . 5        6 . 5

B O T T L E S  &  C A N S

B E A V E R T O W N  G A M M A  R AY  5 . 4 %              

L U C K Y  S A I N T  L A G E R  0 . 5 %                      

L U K A S  H E L L E S  L A G E R   4 . 2 %  ( G F )             

A P P L E  &  C I N N A M O N  H O T  T O D D Y  1 3 . 5 
Dewar’s 12yr Scotch whisky, lemon, honey, apple, 
cinnamon, spices

P E A C H  &  P I N E A P P L E  P U N C H  1 4 
Bacardi Carta Blanca rum, Crème De Pêche liqueur, 
lime, pineapple, mint

L A U R E L ’ S  B L O O D Y  M A R Y  1 4 . 5 
Grey Goose vodka, tomato, grapefruit, soy sauce, 
Worcestershire sauce, salt, black pepper, tabasco, 
cider vinegar, cumin seeds

H O N E Y  &  S A F F R O N  1 8 
Veuve Clicquot Champagne, Bacardi Ocho rum, 
honey, saffron, salt
 
P A T R Ó N  A N E J O  N E G R O N I  1 4  
Patrón Añejo tequila, Dos Hombres mezcal, 
Martini Rubino, Martini Bitter 

F I G  &  G I N G E R  H I G H B A L L  1 4 
Hennessy VS cognac, Crème De Figues liqueur, 
Amaretto, Angostura Bitters, lime, ginger beer 

M U L L E D  W I N E  1 1
Our winter warmer house classic 

6

6

6

S I G N A T U R E  C O C K T A I L S

L A U R E L ’ S  B R E A K F A S T  M A R T I N I  1 5 
Bombay Sapphire Premier Cru gin, Italicus Bergamot, lemon, 
orange, spiced marmalade 

P E A C H  &  V E T I V E R  S M A S H  1 4 
Bombay Sapphire gin, Muyu Vetiver, lemon, 
mint, peach 

M E Z C A L I T O  1 4 
Dos Hombres mezcal, Fino sherry, 
grapefruit, lime, basil 

G R A S S H O P P E R  O N  T H E  R O O F  1 5
Belvedere vodka, Creme de Cacao Blanc, Fernet Branca 
Menta, Creme de menthe, fresh mint, oat milk, Ms Better’s 
Bitters miraculous foamer

W H I T E  N E G R O N I  S P A G L I A T O  1 4 
Grey Goose Essences Peach & Rosemary, Suze, 
Lillet Blanc, rosemary, grapefruit, soda

Y U Z U  P A L O M A  1 4 
Volcan de mi Tierra tequila, Aperol, yuzu, grapefruit, agave
 
P I N E A P P L E  P E N I C I L L I N  1 6 . 5 
Glenmorangie The Original, Islay whisky, pineapple, 
lemon, ginger, honey 


