BEER &=

ON DRAUGHT: PINT HALF 1/3

HELLS LAGER 4.6% 6.25 3.15 2.15

The classic. Crisp lager served straight from the tank.

UNFILTERED HELLS 4.6% 6.25 3.15 2.15

The hazy full bodied version of our classic lager. Poured straight from the tank.

PALE ALE 4.0% 6.25 3.5 2.15
Fruity and dry. The punch of American hops and the low ABV of a British Ale.

SToUT 4.0% 6.25 3.5 2.15

A smooth, dark, chocolatey nitro stout with a thick, creamy head and fresh finish.

OFF MENU IPA 9.8% 6.15 4 3

Back on the menu. A classic IPA sandwiching together light malts, clean Cali ale yeast, and early harvest Simcoe hops.

EAZY HAZY IPA 9.0% 6.25 3.15 215

A classic hazy IPA packed with citrus and stone fruit flavours.

ITALIAN PILSNER 9.1% 6.75 4 3

Invented by Italian brewers. Dry hopped with German noble hops packing a smooth flavour.

GENTLEMAN'S WIT 4.3% 6.25 3.15 2.15

A traditional Belgian wit beer. With notes of earl grey from cloves and peppercorn, topped up with bergamot and lemon zest.

STRAWBERRY HELLS FOREVER 4.6% 6.25 3.5 2.15

Our classic Hells Lager, brewed with fresh puree from British strawberries. It's crisp, tart and full bodied.

JAM SANDWICH - SOUR 4.5% 6.25 3.15 2.15

A fruited sour, jam-packed with British foraged strawberries and raspberries - a great summer thirst quencher!

HEFEWEIZEN 5.6% 6.25 3.15 2.15

A Camden take on a classic German wheat beer - Banana & clove flavoured, pillowy-headed German greatness. Prost!

PILOT - TABLE PALE 2.8% 5.50 3 25

Fresh off the pilot kit next door - a light, summery, tropical pale ale. Mixing Citra & Galaxy hops for a citrus and tropical infusion.

GUEST CIDER - CRAFTY APPLE 4.5% 6.25 3.15 2.15

This is a session cider, fruity and juicy with a caramel finish. Over 30 different apple varieties were pressed to make this delicious cider.

GUEST CIDER - CRAFTY CURRANT  3.4% 6.25 3.15 215

100% pressed apple juice has been blended with premium blackcurrants from Pixley Berries to create this super juicy 3.4% blackcurrant banger!
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175ML 250ML BOTTLE 175ML 250ML BOTTLE
2023 GRILLO - SICILY, ITALY (13.5%) 850 1150 3300 2023 NERO DAVOLA - SICILY, ITALY (125%) 850 1150  33.00
2023 DOLOMITI PINOT GRIGIO - TRENTINO -~ 1100 1500  44.00 2021 SANGIOVESE / MERLOT - TUSCANY, ITALY 1100 1500 44.00
ALTO ADIGE, ITALY (13.0%) (14.0%)

175ML 250ML BOTTLE 125ML BOTTLE
2024 PRIMITIVO ROSATO, PUGLIA, ITALY 1000 1400 40,00 PROSECCO SPUMANTE BRUT - VENETO, ITALY (11.0%)  7.00 31.00
(13.5%)

COEUR DE NATURE ORGANIC CHAMPAGNE - FRANCE (12.0%) — 80.00
WE ALSO OFFER WINES BY A 125ML SERVE - ASK YOUR SERVER FOR MORE INFORMATION

APEROL SPRITZ 10.00 CAMPARI SPRITZ 10.00
APEROL, PROSECCO, SODA, ORANGE SLICE CAMPARI, PROSECCO, SODA, ORANGE SLICF
LIMONCELLO SPRITZ 10.00 SARTI SPRITZ 11.00
LIMONCELLG, PROSFCCO, SODA, ROSEMARY SPRIG BLOOD ORANGE, PASSIONFRUIT & MANGO APERETIE PROSECCO, SODA, LIME
AMARETTO SOUR (VG) 11.00 ESPRESSO MARTINI 12.00
AMARETTO, LEMON JUICE, FOAMING BITTERS, LEMON SLICE VANILLA VODKA, ESPRESSO, COFFEF LIQUEUR
NEGRONI 11.00 CLASSIC PIMMS 10.00
GIN, CAMPAR], SWEET VERMOUTH, ORANGE SLICE PIMMS, LEMONADE, ORANGE, LEMON, STRAWBERRY, FRESH MINT, CUCUMBER

25ML 50ML
MALFY GIN CLASSICO (41.0%) 550 950 CORONA CERO 330ML (0.0%) 450
MALFY GIN LIMONE (41.0%) 550 950 ERDINGER WEISSBIER ALKOHOLFREI - 0.5% (500ML) 575
MALFY GIN ROSA (41.0%) 550 9.50
ELLC VODKA (40.0%) 550 9.50 COCA COLA / COKE ZERO (200ML) 3.00
THE KRAKEN SPIGED RUM (40.0%) 550 9.50 EAGER FRUIT JUICE - APPLE / ORANGE / PINEAPPLE 350
MAKERS MARK BOURBON (45.0%) 550 9.50 CAWSTONS PRESS - ELDERFLOWER / RHUBARB / ORANGE 4,00
JOSE CUERVO SILVER TEQUILA (38.0%)  5.50 9.50 FEVER TREE - TONIC / LEMONADE / SODA / GINGER BEER 3.00
JAGERMEISTER (35.0%) 550 950

CARD PAYMENTS ONLY - Cash is not accepted at this venue
DISHES MAY CONTAIN ALLERGENS - if you have any dietary requirements please speak to a member of staff.
V - Vegetarian, VE - Vegan, GF — Gluten Free, N — Contains Nuts, * - Ask server for adjustment/information.

A discretionary Service Charge of 12.5% will be added to your bill — 100% of service is distributed to the team.



12 INCHLONDOM STYLE PIZZAS @a
MARGHERITA vy

The classic - tomato base, mozzarella and
a touch of basil

‘NDUJA £12

Vodka sauce base, ‘nduja, mozzarella,
hot honey and basil

ITALIAN SAUSAGE £13
White base, fennel sausage, friarielli greens,
smoked mozzarella, red chili and olive oil

PUTTANESCA £12

Tomato base, anchovies, olives, capers,
red onion, garlic and chili flakes

PROSCIUTTO & PINEAPPLE £12

White base, caramelised pineapple,
prosciutto, basil and hot honey

SPUD LOVERS wve £12

Vegan bechamel base, thinly sliced
crispy potato, garlic, rosemary

DIPS £1 MARINARA - BASIL PESTO - WHITE PESTO DIF - GARLIC MAYO

ROSEMARY FRIES £4

Skin-on fries with rosemary salt flakes

CAPRESE SALAD £5

Heirloom tomata, buffala mozzarella, basil,
olive oil and salt flakes

MIXED OLIVES £4

Mixed pitted olives

CHICKEN PARM
Panko crumb chicken breast, marinara sauce,
maozzarella, basil - served with rosemary fries

MEATBALL PIZZA SANDO

Pizza sandwich with three Italian-style
meatballs, slow cocked in marinara sauce, with
maozzarella and basil - add fries for £3

MORTADELLA PIZZA SANDO
Folded pizza sandwich filled with mortadells,
stracciatella, basil and pistachio crumb

= add rosemary fries for £3

COURGETTE PIZZA SANDO wve)
Folded pizza sandwich filled with roasted
courgette, vegan stracciatella, lemon zest
and basil - add rosemary fries for £3

£15

£13

£10

£9

HOT HONEY WINGS

Chicken wings, hot honey, pickled chillies

GARLIC PARM WINGS

Chicken wings in garlic, parsley and parm sauce

CARBONARA BALLS
Panko-coated fried carbonara balls filled
with bechamel sauce, spaghetti, pancetta
and pecoring - with basil pesto dip

MOZZARELLA DIPPERS v
Gooey panko-coated fried mozzarella sticks
with marinara sauce

COURGETTI FRITTI vay
Crispy Camden Hells battered courgette fritters
= with marinara dip

£8
£8
£8

£7

£7




