
La Nonna is an independent neighbourhood 
Italian restaurant bringing artisan-crafted 
fresh pasta plates to the heart of Brixton’s 

vibrant and bustling Market Row

OUR FAVOURITES:
RAGÙ DELLA NONNA PAPPARDELLE 
12 hour slow cooked beef, pork & fennel ragú

FUNGHI SELVATICI E TARTUFO TAGLIATELLE (V) 
Creamy wild mushroom sauce, û types of seasonal 
mushrooms, truffle paste

PICI CACIO E PEPE 
Pecorino romano DOP and fresh black pepper emulsion

An award winning BBQ restaurant. Ranked 10 top BBQ 
restaurants in the UK, top 5 ribs (by timeout), voted best 

beef burger 2019, winners of Wingjam and Wingfest, featured 
on BBC with Tom Kerridge for best ever dishes. We are good 

quality simple BBQ food that makes you happy. 

OUR FAVOURITES:
SMOKED BAY BACK RIBS   
BBQ, Korean or Spicy

AWARD WINNING WINGS   
BBQ, Korean or Spicy

CRISPY BIRD BURGER   
Crispy bird fried chicken, cheese, pickles, tomato & salad



At Black Bear Burger we are committed to using high  
welfare, high quality british meat, using native breeds  

that are grass fed and dry aged for 40+ days. All  
burgers are served with hand cut, skin on fries. 

This menu consists of Venezuelan and Central American 
classics, using time honoured family recipes that have been 

honed to perfection over several generations.

OUR FAVOURITES:
BURRITO POLO   
Pollo, Flour Tortillia, Rice, Beans, Guacamole,  
Sour Cream, Pico E’ Gallo, Lettuce, Cheese & Lime

QUESADILLA CERDO   
Toasted Flour Tortilla with Cerdo,  
Cheese, Pico E’ Gallo, Cilantro & Lime

CAMOTE   
Sweet Potato Fries served with Garlic Mayo

OUR FAVOURITES:
BLACK BEAR   
Dry aged beef, cheese, bacon, onion jam, garlic mayo

BRISKET BURGER  
Dry aged beef, cheese, 12hr beer braised brisket, pink 
pickled onions, garlic mayo

CHICKEN NUGGETS   
Buttermilk fried chicken breast pieces with buffalo & blue 



Brazilian Senzalas were slave houses in the 16th to 19th 
centuries, from which much of Brazilian culture developed.  
They named their creperie ‘Senzala’ in tribute to those who 

form the roots and influences of their menu.

OUR FAVOURITES:
SPANIARD 10.5 
Cheese, Chorizo, Red Onions, Spinach & Egg

SALMON PANACHE  11.5 
Crème Fraiche, Salmon, Rocket, Egg & Horseradish

DUJHAN  9.5 
Caramelised Onions, Mushrooms, Asparagus, Sun Dried 
Tomatoes, Rocket, Spinach, Mustard & Maple Dressing

Their bistro offers an authentic French menu of the very 
best artisan cheese, cured meat and preserves from across 
France. This family-owned company has a deep knowledge 
of the French food scene inherited from their Camembert 

producing family.

OUR FAVOURITES:
RACLETTE   
Roasted Potatoes topped with Raclette Cheese.

CHARCUTERIE BOARD   
A Board of 3 French Traditional Cured Meats served with 
Gherkins & Bread

BAKED CAMEMBERT   
Camembert Cheese Baked in the oven in its own box served 
with Bread



Baz and Fred have been making pizzas since 2012. 
Championing both the revolutionary Chadwick pizza 

oven and the rotating wood-fired oven, they spin the most 
delectable dough and cook their pizzas to perfection

OUR FAVOURITES:
SPANIARD 10.5 
Cheese, Chorizo, Red Onions, Spinach & Egg

SALMON PANACHE  11.5 
Crème Fraiche, Salmon, Rocket, Egg & Horseradish

DUJHAN  9.5 
Caramelised Onions, Mushrooms, Asparagus, Sun Dried 
Tomatoes, Rocket, Spinach, Mustard & Maple Dressing

An authentic, irresistible taste of Hong Kong’s traditionally 
roasted meats. So much more than just meat and rice, the 
traditionally made Siu Mei – spit roasted meats – are made 

using a meticulous Cantonese technique

OUR FAVOURITES:
THREE TREASURES PLATTER 
Duck, Char Siu, Crispy Pork)

ROAST DUCK & CHAR SIU NOODLE SOUP 
Lai Fun Noodles

SALT & PEPPER BROCCOLI (V) 
Tenderstem Broccoli, Baby Corn, Fine Beans



A little bit of downtown Osaka in the heart  
of Brixton. Starting at stall on Brick Lane, Okan  

serves proper Osakan Okonomiyaki 

OUR FAVOURITES:
6 GRILLED GYOZA DUMPLINGS  
With a choice of filling: Prawn, Chicken, Vegetable (Ve) or 
Pork 

YAKISOBA NOODLES  
With a choice of filling: Special Mix, King Prawn, Tofu, Beef, 
Pork or Squid

OKONOMIYAKI PANCAKE  
With brown sauce, QP mayo, seaweed & boniti fish flakes. 
Includes a choice of filling: Special Mix, King Prawn, Tofu, 
Beef, Pork or Squid

If you love the spicy-sweet taste of tender charcoal grilled 
jerk cooking, refreshing Jamaican beers and rums, the easy 

vibe of reggae music and the laid back ambience of a fun 
and sassy social hangout then you’re gonna love Rudie’s 

Jerk Shack. 

OUR FAVOURITES:
ROSARY GOATS’ CHEESE & CARAMELISED RED 
ONIONS 
Tomato, rocket, balsamic

SALAMI & PESTO 
Chilli flakes, tomato, mozzarella

HONEY POT 
Salami, guindilla peppers, red onions, honey, tomato, 
mozzarella


