
I s  t h i s  r e a l  l i f e ?  


I s  t h i s  j u s t  f a n t a s y ?


C a u g h t  i n  a  l a n d s l i d e ,  


N o  e s c a p e  f r o m  r e a l i t y .

FOODFOOD



Generous small plates designed for sharing, bold, flavour-packed 


and perfect alongside drinks. We recommend 3–4 dishes for a small group.

HOUSE OLIVE MIX vg, gf 5


Marinated olives tossed with lemon, chilli & garlic





CHIPS N DIP* vg, gf 7


Tortilla corn chips with roasted red pepper salsa





POTATO TOTS* vg, gf 7,5


Crisp potato tots with smoky bravas sauce





SKIN-ON FRENCH FRIES* vg, gf 7,5


Skin-on French fries finished with garlic aioli





BAM FRIED CHICKEN BITES* 12


Buttermilk fried chicken bites, drizzled with hot maple glaze





CRISPY CALAMARI 12


Lightly fried calamari with smoked paprika aioli & fresh lemon





WILD MUSHROOM ARANCINI (5 pcs) vg 10


House-made wild mushroom arancini, 



served with truffle aioli & parsley





CRISPY DUCK & HOISIN SPRING ROLLS (3 pcs) 12



Shredded duck spring rolls with hoisin glaze & sweet chilli dip





HAM HOCK & CHEDDAR CROQUETTES (5 pcs) 12


Slow-cooked ham hock and cheddar croquettes 



with black garlic aioli & kale




BAM BITES

Generous small plates designed for sharing, bold, flavour-packed 


and perfect alongside drinks. We recommend 3–4 dishes for a small group.

Chicken SchnitzeL 16


Golden chicken schnitzel with green herb sauce, 



wild rocket & Comté





SPICED HOT DOG 16


HG Walter spiced sausage with chilli jam, crispy shallots, 



kale, mustard & ketchup. Served with French fries





WILD MUSHROOM & TRUFFLE GNOCCHI vg 15


Soft gnocchi folded with wild mushrooms, truffle 



& rocket, finished with shaved vegan parmesan





SALAD BAM v, gf 13 


Pear, radicchio & Stilton with candied pecans 



and hazelnut pesto (contains nuts)





BAM PLATES

T h e  O o h  L a  L a  L o n d o n  P l a t t e r *  75

Serves 4-6, individual platters 18.75

An indulgent centrepiece for the table 

— curated for sharing, perfect for celebrations, 


groups and late-night moments.



A luxurious spread of caviar, premium 

cured meats and artisan cheeses.


Served with olives, flatbread, crackers, 

cornichons, pickles & chutney

BAM PLATES

Signature mains crafted with premium ingredients, indulgent 


and made to satisfy from early evening through late night.

SMOKED SALMON TARTARE 12


Delicately smoked salmon tartare with pickled cucumber, 



capers & toasted crostini





GRILLED CHICKEN BREAST SANDWICH (GFA) 17


Grilled chicken breast, baby gem, beef tomato & red onion



with mayo. Served with French fries or potato tots





AGED CHUCK BAM BURGER (GFA)* 17,5


HG Walter aged chuck beef patty, double melted cheese 



& signature BAM sauce. Served with French fries or potato tots





CRISPY QUINOA BURGER ( G F A )  v g  1 5



Golden quinoa patty with harissa aioli, pickled cabbage  


& kimchi. Served with French fries or potato tots







Decadent desserts to finish — indulgent, 


playful and made for sharing or late-night treats.

THE ULTIMATE FUDGE BROWNIE  vg 9


Warm, gooey chocolate brownie with vanilla ice cream 



& rich chocolate sauce





SORBETS vg 9 


A refreshing selection of lemon, 



raspberry & mango sorbets





MIXED BERRY SUNDAE*  v 12 


Berry compote layered with brown butter crunch 



& whipped cream

Something Sweet

A discretionary 12.5% charge will be added to any food and drinks bill. A discretionary 12.5% charge will be added to any food and drinks bill.



Decadent desserts to finish — indulgent, 


playful and made for sharing or late-night treats.

O R E O  S U N D A E *  v 12


Vanilla ice cream layered with crushed Oreo 



& chocolate sauce





S E L E C T I O N  O F  M A C A R O N S  (6 pcs) 14


A delicate classic French sweet almond sandwich



(contains nuts)


Something Sweet

HAPPY HOUR



Available Monday to Thursday 3pm-7pm 

& Friday 12-7pm

H O U S E  C o c k t a i l s   7

Mojito, Negroni, Old Fashioned, 


Margarita, Espresso Martini



H o u s e  D r i n k s  5

Victoria Malaga Lager, Jubel Peach Lager, Rosa Blanca 


Lager, Northern Monk Faith Hazy, Aspall Cyder, 

Prosecco (125ml),  Terrasses D’Alleutier white, rosé or 


red wine (175mL)



F O O D  &  D R I N K  O F F E R  1 8

One of our signature mains, a side of potato tots 


and a house drink*




*This includes any main and choice or either a house cocktail, 

house drink or soft drink.



 *Selected dishes available after 11pm (late-night menu)


(GFA) Gluten-free alternative available, vg = vegan, v = vegetarian, 


GF = Gluten Free, DF = Dairy Free, NF/NN = Nut Free, GFO/VGO/VO = option available


