


CONTRADE BELLUSA
Catarratto, Sicilia, Italy

ARCOLAN
Colombard, Cétes de Gascogne, France

AZAL
Vinho Verde, Minho, Portugal

CAPE MENTELLE

Sauvignon / Semillon, Margaret River, Australia

CIVITAS

Pecorino, Cantina Orsogna, Terre di Chieti, Italy

SPICE ROUTE
Chenin Blanc, Swartland, South Africa

KEMETNER
Griiner Veltliner, Kamptal, Austria

DEUX ROCHES

Chardonnay, Mécon-Villages, France

CLOUDY BAY
Sauvignon Blanc,Marlborough, New Zealand

NOELIA BEBELIA
Albarifio, Rias Baxas, Galicia, Spain

SOSSEGO
Herdade do Peso, Alentejo, Portugal

ROSATO
Terre del Buontalenti, Tuscany, Italy

RUMOR

Cobtes de Provence, France

SOMERSET CIDER BRANDY 5YR

HEIDERER MAYER

Weissburgunder Beerenauslese, Austria

PEDRO XIMENEZ SAN EMILIO
SOLERA FAMILIAR
Bodegas Lustau NV, Spain

125" 750M:
7 33
35
39
% 44
48
11 52
55
13 58
69
77
125" 750M:
7.5 36
49
58
GLS BTL
11
12 51
13

1251 750M:

CONTRADE BELLUSA 7 33
Nero d’ Avola, Sicilia, Italy

BODEGAS PINUAGA 36
Garnacha / Tempranillo, Toledo, Spain

MARSELAN 38

Domaine de I'Armet, Languedoc, France

TERRAZAS DE LOS ANDES 9 44
Malbec, Mendoza, Argentina

QUINTA DA PEDRA ALTA 46

Touriga Nacional, Douro, Portugal

LA VENDIMIA 11 48

Palacios Remondo, Rioja, Spain

CLAYPOT MERLOT 55
Laibach, Stellenbosch, South Africa

OLIBRIUS 13 59

Cotes du Rhéne, France

CA" MOMI 76
Cabernet Sauvignon, Napa Valley, USA

CLOUDY BAY 87
Pinot Noir, Marlborough, New Zealand

125ML 750ML
VEUVE CLICQUOT 19 16
Yellow Label, NV
VEUVE CLICQUOT ROSE 21.5 129
NV
RUINART 180
Blanc des Blancs
RUINART ROSE 180
DOM PERIGNON BLANC 420
KRUG GRANDE CUVEE 485
DOM PERIGNON ROSE 770
125ML 750ML
DA LUCA 8.5 42
Prosecco, Veneto, Italy
821 82

Blanc de Blancs, Pet Nat Brut, France



BEEF TARTARE 19 COFFEE CREME BRULEE (V) 7
Pickled mushroom, mushroom pure, sourdough, Hazelnut pecan and cashew nut crumble

65°C cured egg yolk
RASPBERRY CHEESECAKE (V) 7

SMOKED SALMON 15 Thyme cracker, raspberry gel, twile
Horseradish yogurt, cucumber, mustard salad

DARK CHOCOLATE MOUSSE (V) 7

White chocolate crumble, candied hazelnuts

TUNA CEVICHE 15
Chili dressing, blood orange, fennel, radish
COCONUT PANNA COTTA (VG) 7

Orange syrup, roasted coconut

LA SCALA SALAD 17

Mix lettuce, chickpeas, pecorino cheese, salami
ADD ON'S:

CHICKEN 3 SMOKED SALMON 5

BEETROOT CARPACCIO (VG) 15

Heirloom beetroots, frisée, jalapeno
2 COURSE £30
3 COURSE £35

COD TACOS
LOBSTER RISOTTO 25 Pickled cabbage, chipotle mayonnaise, beer battered fish
Native lobster, orange, basil, seaweed, lime oil OR

CALIFORNIA GAZPACHO

Avocado, tortilla crisps

STONE BASS 24

Fennel, crab sauce, deep fried oyster, herb oil

SIRLOIN 38
Ethical Butcher premium cut, herb salad, chimichurri FISH OF THE DAY

Fregola, citrus butter sauce, lemon salt

HEIRLOOM CARROT (VG) 16
Braised Heritage carrots, carrots skins chips, pickled carrots, OR

orange emulsion

RUMP STEAK
Chimichurri, herb salad, house fries

COCONUT PANNA COTTA (VG)

Orange syrup, roasted coconutne

OR

TENDERSTEM BROCCOLI (V) 6

Pickled chili

COFFEE CREME BRULEE (V)
FENNEL SALAD (VG) 6

Green apple, grapes, smoked almonds

HOUSE FRIES (VG) 6

Peppercorns, olive oil

BUTTERED POTATOES (V) 6

Mint, sea salt Hospitality
Action

RAINBOW KALE (VG) 6 INVISIBLE CHIPS 2 —

Fennel seeds, garlic 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. THANKS FOR CHIPPING IN.

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.



SIGNATURE COCKTAILS

LAUREL'S BREAKFAST MARTINI 15

Bombay Sapphire Premier Cru gin, Italicus Bergamot, lemon,

orange, spiced marmalade

PEACH & VETIVER SMASH 14
Bombay Sapphire gin, Muyu Vetiver, lemon,

mint, peach

MEZCALITO 14
Dos Hombres mezcal, Fino sherry,

grapefruit, lime, basil

GRASSHOPPER ON THE ROOF 15
Belvedere vodka, Creme de Cacao Blanc, Fernet Branca
Menta, Creme de menthe, fresh mint, oat milk, Ms Better’s

Bitters miraculous foamer

WHITE NEGRONI SPAGLIATO 14
Grey Goose Essences Peach & Rosemary, Suze,

Lillet Blanc, rosemary, grapefruit, soda

YUZU PALOMA 14

Volcan de mi Tierra tequila, Aperol, yuzu, grapefruit, agave

PINEAPPLE PENICILLIN 16.5
Glenmorangie The Original, Islay whisky, pineapple,

lemon, ginger, honey

NON-ALCOHOLIC COCKTAILS

FROZEN APPLE MARGARITA 9
Green apple, apple juice, lime,

mint, agave syrup

ARNOLD PALMER 8

Fresh lemonade, black tea, honey, mint

SUNSET DRIVE PUNCH @9
Pineapple juice, passion fruit,

fresh ginger, lime, ginger beer

APPLE & CINNAMON HOT TODDY 13.5
Dewar's 12yr Scotch whisky, lemon, honey, apple,

cinnamon, spices

PEACH & PINEAPPLE PUNCH 14
Bacardi Carta Blanca rum, Créme De Péche liqueur,

lime, pineapple, mint

LAUREL'S BLOODY MARY 14.5
Grey Goose vodka, tomato, grapefruit, soy sauce,
Worcestershire sauce, salt, black pepper, tabasco,

cider vinegar, cumin seeds

HONEY & SAFFRON 18
Veuve Clicquot Champagne, Bacardi Ocho rum,

honey, saffron, salt

PATRON ANEJO NEGRONI 14
Patrén Afiejo tequila, Dos Hombres mezcal,
Martini Rubino, Martini Bitter

FIG & GINGER HIGHBALL 14
Hennessy VS cognac, Créeme De Figues liqueur,

Amaretto, Angostura Bitters, lime, ginger beer

MULLED WINE 11

Our winter warmer house classic

DRAUGHT BEER HALF
CAMDEN HELLS LAGER 4.6% 3.5
CAMDEN PALE ALE 4% 3.5

BOTTLES & CANS

BEAVERTOWN GAMMA RAY 5.4%
LUCKY SAINT LAGER O.5%
LUKAS HELLES LAGER 4.2% (GF)

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

PINT

6.5
6.5



