
D R I N K S



H A P P Y  H O U R
Draught 5.5 | House Wine 7 
Cocktai ls  7 | Spir it+mixer 7

Monday – Saturday:  4pm-6pm  

P R I X F I X E £ 2 8
Two-course dinner + drink

Friday from 4pm 
Saturday al l day 

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .
Happy Hour -  Ħ

Ħ

M A R G A L I C I O U S £ 1 8  
Monday from 4pm

Enjoy the classic pizza + cocktai l , 
Margherita + Margarita



/ /  F I Z Z
/ /  R E D  /  B I N  E N D
/ /  W H I T E
/ /  R O S E  /  S K I N  C O N T A C T
/ /  S P I R I T S

/ /  C O C K T A I L S
/ /  B E E R  +  C I D E R

/ /  M O C K S  +  S O F T S
/ /  T E A  +  C O F F E E

C O N T E N T S  / /

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .



A P E R O L  S P R I T Z  1 2

C O C K T A I L S  / /  C L A S S I C S

Aperol ,  Soda,  Prosecco

Tanqueray gin,  Campari ,  Mart ini  Rosso

Woodford Reserve,  sugar,  Angostura

Cazcabel  Blanco,  Tr iple Sec,  sugar,  l ime

Ketel  One,  Tr iple Sec,  cranberry,  l ime

Ketel  One,  Kahlua,  sugar,  Ozone Espresso

Ketel  One,  Chambord,  sugar,  lemon, pineapple

Cachaça,  l ime,  sugar

Havana Club 3 year,  mint ,  l ime,  soda

Tanqueray,  Elderf lower,  lemon, soda

Cazcabel  Blanco,  grapefruit ,  l ime,  sugar,  soda

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .

Ħ

N E G R O N I  1 2

O L D  F A S H I O N E D  1 3

M A R G A R I T A  1 2

Tanqueray or Ketel  One,  Mart ini  extra dry
M A R T I N I  1 3

M O J I T O  1 1

E L D E R F L O W E R  C O L L I N S  1 1 . 5

C A I P I R I N H A  1 2

P A L O M A  1 1

F R E N C H  M A R T I N I  1 2

E S P R E S S O  M A R T I N I  1 3

C O S M O P O L I T A N  1 2

https://en.wikipedia.org/wiki/Cacha%C3%A7a


Cazcabel  Blanco,  Aperol ,  grapefruit ,  l ime,
Prosecco

T I R U M I S U  1 3

C O C K T A I L S  / /  H O U S E  S I P S

B A S I L I C I O U S  1 2

C H A M P A G N E  S U P E R N O V A  1 5

P A L O M E R O L  S P R I T Z  1 2

Ketel  One,  apple,  lemon, sugar,  basi l ,
chi l l i ,  cucumber

Tidal  rum, Bai leys,  Ozone Espresso,
Savoiardi ,  chocolate dust ing 

Ketel  One,  St  Germain,  lemon, sugar,  
Telmont Brut Champagne

Hanana 7yo,  Campari ,  pineapple juice,  l ime.
U R B A N  J U N G L E  B I R D  1 2 . 5

C O C K T A I L  O F  T H E  M O N T H

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .

Ħ



D R A U G H T

B O T T L E D

Super Bock,  5.0%, 660ml,  POR 8.5

Mythos,  4.7%, 500ml,  GRE 7.5

San Miguel 0.0%, 330ml,  ESP  4.5 

Gravity Cider,  4.5%, 330ml,  ENG 6.5

Fare Lager,  3.4%, GER 6.65

Fare IPA ,  3 .4% UK 6.7

San Miguel ,  5% ESP 7

Kronenbourg Blanc,  4.3% FRA 7.2

Guinness,  4.2% IRE 7.2

Sxol l ie Cider,  4.5% SA 7

B E E R  / /  C I D E R

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .

Ħ

Pints served to 568ml | half  pints served to 284ml -  avai lable on request



W I N E  / /  F I Z Z

Quadri Extra Dry, Botter Prosecco Nv ITA   8.5     .         .       36

    .        .         .       45Instant Bulle Pet Nat, Domaine de la Courtade, 2021 FRA 

 14.5   .         .       85Reserve Brut, Telmont Champagne Nv FRA

Mencia, ‘Viernes’ de Godelia, Bierzo DOC 2021 ESP         11.5        .      46

W I N E  O F  T H E   M O N T H

A red wine made from the Mencía grape, cherry red with a violet edge. Tasty,
fresh, and elegant, with soft tannins and a long, persistent finish. This wine is
great with our meaty small plates or the lamb ragu.  

fact: the wineries are along the Santiago pilgrimage route hence the scallop shell
design of the winery made out of bottles.

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .

Ħ

 9.5      .         .       43Treviso Argeo Brut, Rugerri Rose Prosecco DOC 2021 ITA 

Wine glass -  175ml | Wine carafe -  500ml | Wine bott le -  750ml | Wine glass -  125ml :  avai lable on request



W I N E  / /  R E D

Tempranillo, Abadia Aribayos 2022 ESP 

Grenache Syrah Mourvedre “Rhone Blend”, Vineplore 2022 FRA

Pinot Noir IGP Pays d'Oc, Tacherons Collovray et Terrier 2022 FRA

Domus Primitivo, Puglia 2022 ITA

Care Tinto Sobre Lias, Bodegas Anadas 2022 ESP

Cuvee Rhea Bordeaux Superieur, Chateau Des Arras, 2022 FRA

Petit Cabernet Sauvignon, Ken Forrester Stellenbosch 2022 SA

Chusclan Côte du Rhone, Maison Sinnae 2021 FRA

Logistilla Nerello Mascalese, Luna Gaia 2021 ITA

Molino a Vento, Nero d’Avola IGT Terre Siciliane 2022 ITA

Crasto, Quinta do Crasto 2020 POR

8.5 21 .

10 24 .

10.5 28 .

10.5 28 .

9 . 35

9.5 27 .

9.5 . 38

Montepulciano d’Abruzzo DOC, Tordecolle 2019 ITA . . 39

11 . 41

. . 44

. . 45

. . 46

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .

Ħ

Wine glass -  175ml | Wine carafe -  500ml | Wine bott le -  750ml | Wine glass -  125ml :  avai lable on request

Malbec, Alpataco 2023 ARG . . 50



W I N E  / /  R E D

Lo Petit Pau Priorat DOO, Hidalgo Albert 2021 ESP

Long Barn Zinfandel, California 2021 USA

Chianti Superiore, Donatella Cinelli Colombini, 2021 ITA

Bourgogne Cote d’Or Pinot Noir, Nuiton-Beaunoy 2020 FRA

XR Special Release Reserva Rioja, Marques de Risqual 2017 ESP 

. . 54

. . 55

. . 65

. . 68

. . 85

W I N E  / /  B I N  E N D

Bizkaiko Txakolina, Doniene Gorrondona, 2023 ESP (white)

Estate Merlot, Humberto Canale 2020 ARG (red)

. . 45

. . 45

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .

“Barossa Nouveau” Grenache, Pax Aetema Chaffey Bros 2023 AUS . . 53

Wine glass -  175ml | Wine carafe -  500ml | Wine bott le -  750ml | Wine glass -  125ml :  avai lable on request



W I N E  / /  W H I T E

Pompeiano, Falaghina Viticoltori Campani 2022 ITA 

Ruta 90 Chardonnay, Bodega Estampa 2023 CHI

Bourgogne Aligote, Smith – Chapel Burgundy 2022 FRA

Picpoul de Pinet, Reserve de Roqumoliere 2023 FRA

QL Vinho Verde, Quinta da Lixa 2023 POR

Puenta de Salceda Verdejo, Rueda 2023 ESP

Assyrtiko, Ktima Kir-Yanni 2023 GRE

Albariño, Martin Codax 2021 ESP

Gavi di Gavi, Cristina Ascheri 2022 ITA

Zibibbo DOC Sicilia, Tenute Orestiadi 2022 ITA

Pouilly-Fumé, Chateau Favray 2021 FRA

8.5 21 .

9.5 . 33

15.5 42 .

. . 32

8.5 . 31

. . 36

11 . 45

. . 45

. . 50

. . 55

. . 72

The FMC, Chenin Blanc, Ken Forrester wines Stellenbosch 2022 SA . . 105

Grüner Veltliner #nofilter, Bio-Weingut Kemerner, 2021 AUT . . 58

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .

Ħ

Wine glass -  175ml | Wine carafe -  500ml | Wine bott le -  750ml | Wine glass -  125ml :  avai lable on request

Chenin Blanc “Secateurs”, AA Badenhorst 2023 SA 9.5 27 .



W I N E  / /  R O S E

Vinexplore Rose, Vin de France 2023  

Roubertas Comte de Côtes de Provence, La Vidaubanaise 2022 FRA

Terres des Anges Côtes de Provence, Chateau Paradis 2020 FRA
(magnum)

Naranja Organic, Bodegas Verum 2020 ESP

Grecanico IGT Terre Sciciliane, Cantina Marilina 2022 ITA

8.5 24 .

10.5 . 41

. . 99

13 . 46

10 28 .

W I N E  / /  S K I N  C O N T A C T

Organic Roter Muskateler,  Bio-Weingut Kemetner, 2022 AUS                                . . 57

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .

Ħ

Wine glass -  175ml | Wine carafe -  500ml | Wine bott le -  750ml | Wine glass -  125ml :  avai lable on request



A G A V E

G I N

V O D K A

Cazcabel Blanco 11
Cazcabel Reposado 12
Casamigos Blanco 15

Mezcal  Verde 13

A P E R I T I F  /  L I Q U E U R
Campari  11.5

Cazcabel Honey 10
Cazcabel Coffee 10

Amaretto 10
St Germain 11
Limoncello 8

Kahlua 10
Baileys 9.5

Seedlip (alcohol free)  8.5

S P I R I T S

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .

Ħ

Ketel  One 11
Ketel  One Oranje 12
Ketel  One Peach 12
Ciroc Red Berry 12

Ħ

Tanqueray 11
Tanqueray f lor de Sevi l le 11.5

Tanqueray Ten 14
Hendrick’s 12
Aviation 11.5

Beefeater pink strawberry 11
Xoriguer mahon 12.5

Plymouth 12

Ħ

All  spir its  served at 50ml with mixer included -  25ml measure avai lable on request

https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=700000000066034022&id=700000000066036220


R U M

W H I S K ( E ) Y

Havana 3 year 11
Havana 7 year 12

Havana Cuban spiced 11.5
Tidal  12

Tidal  Bl ianc 12.5
Tidal  Spiced 12.5

Velho Barreiro Cachaça 11
Zacapa23 18

Johnnie Walker Black 11
Bulleit  Bourbon 11

Bulleit  Rye 12
Dewar’s 12 year 12

Woodford Reserve 12

B R A N D Y
Courvoisier VSOP 11.5

S P I R I T S

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .
Al l  spir its  served at 50ml with mixer included -  25ml measure avai lable on request

F O R T I F I E D
Spanish Red Vermouth 7
La Gitana Manzanil la 8

LBV Crasto Port 6.5 
Martini  Rosso 7
Martini  Blanco 7

Marsala Virgine 6.5

Ħ

Ħ

Ħ

https://en.wikipedia.org/wiki/Cacha%C3%A7a


S O F T S
Sti l l  /  Sparkl ing water 4

Coca Cola /  Diet /  Zero 4

Fresh Lemonade 4
st i l l  or  sparkl ing  

Fare Ice Tea 4.1

Karma Razza Lemonade 4

San Pel legrino 4
pomegranate + orange

Eager Juices 3.75
orange,  apple,  cranberry,  pineapple,  grapefruit  

Kombucha 7

Goodrays CBD 6.25

M O C K S
Paloma mocktai l  7.5

grapefruit ,  l ime,  sugar,  soda

Virgin Mojito 8
apple,  mint,  l ime,  sugar,  soda

Virgin Mary 7.5
tomato,  Worcestershire,  tabasco,  lemon

Elderflower Fizz 6.5
Elderf lower,  lemon, soda

M O C K S  +  S O F T S

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .

Ħ

Sti l l  + Sparkl ing water served at 750ml unl imited ref i l ls



B R E W  T E A ®️
Engl ish Breakfast | Earl  Grey 

Fresh Mint | Green | Mixed Berry 3.5

O Z O N E ®️ C O F F E E
Espresso 3.5

Americano 3.5
Cortado | Macchiato 3.6

F lat  White 4.1
Cappuccino 4.1

Latte 4.1
Hot Chocolate 4

Chai | Mocha 4.2
Matcha (hot or iced)  4.3

Iced Americano | Latte 4.1
Fare Ice Tea 4.1

+ Syrups 0.45
vanil la | hazelnut | caramel  

pumpkin spice | gingerbread | pistachio 

+ Deca f f e i na t ed  0 . 15

+ choice of  skinny,  whole,  soya,  or oat milk

T E A  +  C O F F E E

Menus are subject  to change due to seasonality and product avai labi l i ty .  A discretionary 12.5% service charge wil l  be added to your bi l l .
Al l  coffee shots served as doubles as standard.  Single shots on request.



T H E  W I N E  R O O M
Private bar + dining for up to 65 guests or 90 standing.
Mult i functional :  weddings,  birthdays,  corporate events,

activations + meetings.  

hel lo@farelondon.com
0203 034 0736
07706 708 704

F O L L O W  U S  
@fare_london

C O N T A C T  U S




