SIXTY FOUR

party menu

PLATTERS FOR 2

Lamb Kofta with chilli and yogurt sauce served with pitta bread
Ham Croquette with alioli sauce
24 hours slow cooked pulled pork topped with coleslaw in brioche roll
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Mackerel pate with toast 4
Seabass Ceviche served in gem Iettuce leaf
Mussels bullo pato - Portuguese dish
Vietnamese style prawns
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FOOD ALLERGIES & INTOLERANCES- . oy, BSIXTYFOURCOCKTAILBAR
please speak to a member of staff about the ingredients
in your meal when placing your order e 64 CLAPHAM HIGH ST | LONDON | SW4 7UL

A discretionary 12.5% service charge will be added to your bill 020 7627 2535 | bar@sixtyfourcocktailbar.com



