
COCKTAILS

 
Sustainable cocktails are the green, eco-friendly future of imbibing. We focus on 
ensuring a reduction of raw materials and carbon impact of products. Our bar 
team recycle and revive ingredients that would otherwise be discarded.                              
We also serve a selection of classic cocktails on request.

Blood Orange and Elderflower Spritz 13.5%     11.5
Whitley Neill blood orange gin, St. Germaine elderflower liqueur, blood    
orange purée, lime, cutting board syrup, Prosecco, orange sugar

Thyme, Sage and Radish Julep 13.5%     11.5
East London Liqueur Company vodka infused with radish, thyme and sage    
honey, lime, ginger ale, dehydrated radish, fresh thyme

Lavender and Rose Sidecar 21.2%     12.5
Martell VS Cognac, Antica Formula vermouth, rose and lavender syrup,    
lemon juice, Boston bitters, dried Lavender

Acai, Passionfruit and Black Pepper Paloma 15.1%                                                     12.5 
Rooster Rojo Blanco tequila, Fair acai liqueur, passionfruit and black pepper
syrup, lime, grapefruit juice, grapefruit bitters, sweet violet

Vanilla, Basil and Kumquat Iced Tea 15.1%    11.5
JJ Whitley Vanilla vodka, Fair kumquat liqueur, Earl Grey and lemon sherbet,     
lemon, fresh basil, Boker’s bitters

Smoked Almond and Cinnamon Sour 20.5%    12.5
Bankhall Distiller’s Cut English whiskey, Muyu Chinotto Nero, Frangelico,   
smoked almond and cinnamon syrup, lemon, walnut bitters, egg white

Apple and Rhubarb Last Word 19.9%    13.5
Whitley Neill Distiller’s Cut Gin, Akashi Tai plum sake liqueur, Green Chartreuse,    
apple and rhubarb oleo sacrum, lemon juice, red petal

Ripe Banana Rum Punch 13.7%    11.5
Dead Man’s Fingers spiced rum, Cointreau, recylced ripe banana syrup,   
lime, pineapple, banana

Strawberry and Cherry Spritzer Low ABV, 4%    9.5
Pimms No1 Liqueur, Heering cherry liqueur, strawberry purée, sparkling   
wine syrup, lime, ginger beer, strawberry powder

Rhubarb, Ginger and Goosberry Fizz Non-Alcoholic, 0%                                              9.5 
Whitley Neill Rhubarb & Ginger 0%, gooseberry and lemon zest syrup,     
agave, lemon, elderflower soda, gooseberries

Please scan 
for more 
details 
about 
allergens  



BEERS & CIDERS 

DRAUGHT   1/2            Pint

Cruzcampo Sevilla Lager 4.4%     3                                                                                                                                                                             5.5

Birra Moretti 4.6%     3.1                                                                                                                                                                           5.8

Beavertown Neck Oil Session IPA 4.3%     3.2                                                                                                                                                                                                       5.9

Beavertown Gamma Ray American Pale Ale 5.4%    3.2                                                                                                                                                                                                        5.95

Brixton Reliance Pale Ale 4.2%     3.2                                                                                                                                                                                                        5.95

Guinness 4.2%     3.1                                                                                                                                                                           5.8

Lucky Saint 0.5%     3                                                                                                                                                                                                                                                                                5.6

Orchard Thieves Cider 4.5%     3                                                                                                                                                                                                                                                                                5.6

CANS & BOTTLES    

1936 Biere 4.7%, Locher, Switzerland                                       6.7 
Big Drop Pine Trail Pale Ale 0.5%, Ipswich, Suffolk                     6.2 
Daura Damm Gluten Free Lager 5.4%, Barcelona, Spain                     6.7

Disco Pilsner Can 4.8% 40FT Brewery, Dalston, London                                                                   7

Five Points Pale Ale 4.4% Hackney Brewery, London                                                                    6.7

Freedom Pale Ale 4.2%, Abbots Bromley, Staffordshire                                                                 6.7

Harbour Brewing ‘Arctic Sky’ Cold IPA 4.3% Bodmin, Cornwall                                                                                                                        6.7

Kernel Table Beer 3% Bermondsey Brewery, London                                                                                              6.2

Loah Blood Orange Lager 0.5% Hackney Downs Brewery, London                                              6

NOAM Bavarian Lager 340ml, 5.2%, Munich, Germany                                                                                         7.2

Bulmers Original Cider, 500ml, 4.5%, Clonmel, Ireland                     6.2 
Bulmers Crushed Red Berries & Lime Cider, 500ml, 4.5%, Clonmel, Ireland                   6.9 
Gravity Theory Cider, 4.5%, Hertfordshire                     6.2 

Sassy’s Cidre Brut, 5.2%, Normandy, France                                                                                            6.5

Our drinks do contain allergens, if you have any questions on the allergens in our drinks, please ask 
your server. Our still and sparkling wines all contain sulphites unless otherwise stated. 

Cans and bottles served in 330ml measures unless otherwise stated.



HOUSE SELECTION 

SPARKLING   125ml Btl

Prosecco Spumante Luca Botter    7           37.5
Veneto, Italy, NV, 11% VE

Perelada ‘Touch of Stars’ Cava Rosé      9           47.5
DO Cava, Spain, 2021, 12.5% VE O

Simpsons Wine Estate ‘Chalklands’ Classic Cuvée        11.5      62.5
Kent, UK, NV, 12.5% VE

Charles Vercy Cuvee De Reserve Brut          12           65
Champagne, France, NV, 12%

ROSÉ WINES 175ml 250ml 500ml Btl

Balade de Coline   6.7 9.2 18.4 25
Rhone, France, 2021, 12.5%

Chateau L’Escarelle   12.8 17.5 34.9      47.5
Provence, France, 2021, 13% VE O

SKIN CONTACT WINES 175ml 250ml 500ml Btl

Solara Orange    10.1 13.8 27.5                                                                                    37.5
Viile Timisului, Romania, 2022, 12.5% VE

DESSERT WINES & FRIENDS   50ml Btl

Chateau Doisy-Vedrines Sauternes     7.5                        45
Bordeaux, France, 2016, 14% (375ml)

‘Tiny’ Semillon Noble Harvest     8.8                                                                  52.5
Western Cape, South Africa, 2017, 12.5% (375ml)

Quinta da Silveira Reserva Ruby Port     4.6                                       55 
Duoro, Portugal, 2013, 20% (750ml)

Bodegas Ximénez Spínola, PX Vintage     10                          59.5
Jerez, Spain, 2021, 12% (375ml) VE

Altolandon Dule Enero Ice Wine     7.9                                                      62.5
Manchuela, Spain, 2022, 13.5% (500ml) VE O

VE - Vegan   O - Organic   B - Biodynamic



HOUSE SELECTION 

WHITE WINES 175ml 250ml 500ml Btl

Quintas de Homem, Vinho Verde   11.4 15.6 31.2                                                         42.5
Vale do Homem, Portugal, 2022, 11.5% VE

Pique & Mixe Piquepoul-Terret     42.5
IGP Côtes De Thau Blanc, Languedoc Roussillon, France, 2021, 12.5%

Indomita Nostros Reserva Riesling   8.1 11 22           30
Bio Bio, Chile, 2021, 13% VE

Vinabade Albarino   13.8 18.9 37.8         51.5
Rias Baixas, Spain, 2020, 12.5%

La Jara Pinot Grigio     37.5
Veneto, Italy, 2021, 12.5%

Wild & Wilder, Cloud Cuckoo Land, Fiano, Zibibbo 13.4 18.4 36.7                                          50
Riverland, Australia, 2021, 12.5% VE

‘Off the Charts’ Clairette Blanche    12.5 17.1 34.1                                             46.5
Western Cape, South Africa, 2023, 12.5% VE

Horgelus Sauvignon Blanc/Gros Manseng   10.1 13.8 27.5                                                                                             37.5
Gascogne, France, 2020, 12% VE

Pounamu Sauvignon Blanc      47.5
Marlborough, New Zealand, 2022, 13.5%

La Zerba Bio Gavi   13 17.8 35.6                                                   48.5
Piedmont, Italy, 2021, 13.5% VE O B

Vina Temprana Blanco    6.7 9.2 18.4                                            25
Campo de Borja, Spain, 2021, 13.5% VE

Montsablé Reserve Chardonnay   10.6 14.5 29                                                                                   39.5
Vallée de L’Aude, France, 2022, 12.5% VE

Mastro Campania Greco, IGT     51.5
Mastroberardino, Campania, Italy 2022, 12.5%

Mauperthuis Chablis     55
Burgundy, France, 2020, 13.5%

Our drinks do contain allergens, if you have any questions on the allergens in our drinks, please ask 
your server. Our still and sparkling wines all contain sulphites unless otherwise stated. 

We have a large selection of wines available by the bottle. Please ask your server if you’d like to see 
the full wine list. Wines are also served 125ml on request. 

VE - Vegan   O - Organic   B - Biodynamic
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HOUSE SELECTION 

RED WINES 175ml 250ml 500ml Btl

Lautarul Pinot Noir   8.1 11 22                         30
Romania, 2022, 12.5% VE

Mount Brown Pinot Noir    13.8 18.9 37.8                                                                                 50.5
Waipara, New Zealand, 2020, 12% 

Gorgeous Grenache                                45.5
Thistledown, South Australia, Australia, 2022, 14.5%

Vina Temprana ‘Old Vine’ Garnacha    6.7 9.2 18.4                                           25
Campo de Borja, Spain, 2020, 13% VE

Domaine Les Goubert, Cotes du Rhone   14.4 19.7 39.3                                                                                    53.5
Rhone Valley, France, 2021, 13.5%

Cape Leopard Merlot    10.1 13.8 27.6                                   35
Paarl, South Africa, 2018, 13.5% VE

Armigero Sangiovese      35
Emilia Romagna, Italy, 2019, 13%

San Marzano ‘Il Pumo’ Salice Salentino    12.5 17.1 34.2                                                 42.5
Apulia, Italy, 2021, 13.5% VE

deAlto Tradicional Rioja   11.4 15.6 31.2                                                                                   39.5
DOCa Rioja, Spain, 2021, 13% VE

Heritage Aglianico   57.5
DOC, Mastroberardino, Irpinia, Campania, Italy, 2019, 13%

Belasco de Baquedano Apo Malbec   10.6 14.5 29                     37.5
Mendoza, Argentina, 2020, 14.5%

Chateau Reynier Superior   43.5
Bordeaux, France, 2019, 12.5%

Alice Vieira de Sousa Reserve    13.8 17.8 35.6                                                                 49.5
Duoro, Portugal, 2021, 14% VE

Sidewood Shiraz      47.5
Adelaide Hills, Australia, 2019, 14.5%

Our drinks do contain allergens, if you have any questions on the allergens in our drinks, please ask 
your server. Our still and sparkling wines all contain sulphites unless otherwise stated. 

We have a large selection of wines available by the bottle. Please ask your server if you’d 
like to see the full wine list. Wines are also served 125ml on request. 

VE - Vegan   O - Organic   B - Biodynamic
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SPIRITS

GIN   25ml

58 & Co. Apple & Hibscus 40%, East London, BC    5.5
Amázzoni 42%, Cachoeira, Brazil     6.5
Boatyard Double 46% Lough Erne, Ireland, BC    6.5
Boatyard Sloe Boat 29.8%, Lough Erne, Ireland, BC    6
Chase Pink Grapefruit  40%, Hereford, UK     6.5
Dyfi Pollination 45%, Dyfi, Wales     7.1
East London Liquor Company 40%, Victoria Park, London, S  5
Gin Mare 42.7%, Costa Dorada, Spain     5.6
Hayman’s London Dry 41.2%, Clapham, London, BC    4.8
Hendricks 41.4%, Girvan, Scotland     5.5
KI NO BI 45.7%, Kyoto, Japan     7.1
Le Tribute 43%, Costa Dorada, Spain     7.5
Puerto de Indias Sevillan Strawberry 37.5%, Sevilla, Spain   6.1
Sipsmith Gin VJOP 57.7%, Chiswick, London, BC     6.5
Sipsmith Lemon Drizzle 40.4%, Chiswick, London, BC   6
Tanqueray No. 10 47.3%, Fife, Scotland     7
The Botanist 46%, Islay, Scotland, BC     6.8
Whitley Neill Blood Orange 41.3%, City of London Distillery, London  5
Whitley Neill Distiller’s Cut 43%, City of London Distillery, London  4.5
Whitley Neill Raspberry 41.3%, City of London Distillery, London   5
Whitley Neill Rhubarb & Ginger 41.3%, City of London Distillery, London  5
Whitley Neill Rhubarb & Ginger 0%, City of London Distillery, London  4

VODKA   25ml

Absolut Original 40%, Ahus, Sweden     4.5
Absolut Citron 40%, Ahus, Sweden     4.9
 Black Cow & English Strawberries 37.5% West Dorset, UK  5.5
Boatyard  41% Lough Erne, Ireland BC     6.5 
Broken Clock 40% Manchester, UK     6.2
Discarded Grape Skin Chardonnay 40%, Highlands, Scotland  6
East London Liquor Company 40%, Victoria Park, London, S  5
Grey Goose 40%, Picardy, France     5.2
Koskenkorva Climate Action 40%, Setälä-Eerola’s Finland, S  5.2

BC - B-Corp Certified     F - Fairtrade Certified     S - Sustainable



SPIRITS

TEQUILA/MEZCAL   25ml

Beeble Honey, 30%, Wiltshire, UK, BC     5.5
Cazcabel Coffee, 34%, Jalisco, Mexico     4.5
Fortaleza Anejo, 40%, Jalisco, Mexico     15
Fortaleza Blanco, 40%, Jalisco, Mexico     9
Fortaleza Reposado, 40%, Jalisco, Mexico     10
Gem & Bolt Mezcal, 44%, Oaxaca, Mexico,      8
Madre Mezcal Espadin, 40%, Oaxaca, Mexico,      9
Mezcal Unión Uno, 40%, Oaxaca, Mexico, F     8
Rooster Rojo Anejo, 38%, Jalisco, Mexico     5
Rooster Rojo Blanco, 38%, Jalisco, Mexico     5
Rooster Rojo Reposado, 38%, Jalisco, Mexico     5 

RUM   25ml

Dead Man’s Fingers Coconut, 37.5% Bristol, UK     4.5
Dead Man’s Fingers Spiced, 37.5%, Bristol, UK     4.5
Diplomatico Reserva Exclusiva, 40%, DUSA, Venezuela    6.5
Discarded Banana Peel, 37.5%, Girvan, Scotland, S    5.5
Doorly’s XO, 43%, Barbados, BC     8
Duppy Share Spiced, 40%, Jamaica/Barbados, BC    6
Duppy Share White, 37.5%, Jamaica/Barbados, BC    6
East London Liquor Company Rarer, 40%, Victoria Park, London, S  6.5
Merser Double Barrel, 43.1%, Aged in London, BC    7
Two Drifters Lightly Spiced, 40%, Exeter, UK, BC    6
Two Drifters Overproof Spiced Pineapple, 60%, Exeter, UK, BC  8

ARMAGNAC/BRANDY/CALVADOS/COGNAC  25ml

Baron de Signognac VSOP Armagnac, 40%, Armagnac, France  6
Berneroy Calvados VSOP, 40%, Normandy, France    6
Burnt Faith Brandy, 40%, London, UK     6
Martell VS, 40%, Cognac, France     4.5
Maxime Trijol - VSOP Grande Champagne, 40%, Cognac, France  10
Remy Martin XO, 40%, Cognac, France     22

BC - B-Corp Certified     F - Fairtrade Certified     S - Sustainable



SPIRITS

WHISK(E)Y   25ml

Aber Falls Welsh 40%, Llanfairfechan, Wales    5.5
Amrut Indian Single Malt 43%, Bangalore, India     6.5
Ardbeg 5yr Wee Bastie 47.4%, Islay, Scotland     7.5
Arran 10yr 46%, Arran, Scotland     6.6
Auchentoshan Three Wood 43%, Clydebank, Scotland    8
Balvenie 14yr Caribbean Rum Cask 43%, Dufftown, Scotland   9.6
Bankhall Distillers Cut Single Malt 46%, Blackpool, UK    5
Bruchladdich Classic Laddie 50%, Islay, Scotland, BC    7.5
Bushmills 10yr 40%, Bushmills, Northern Ireland      6
Clonakilty Port Cask 43.6%, County Cork, Ireland    7.5
Compass Box - Spice Tree Blended Malt 46%, Keith, Scotland  7.5
East London Liquor Company - London Rye 47%, Victoria Park, London 6.5
Glenfarclas 15yr 46%, Ballindalloch, Scotland     7.5
Glengoyne 12yr 43%, Dumgoyne, Scotland, S     8.5
High West Double Rye 46%, Utah, USA     6.5
Jameson 40%, Dublin, Ireland     4.5
JJ Corry The Hanson - Batch 2 46%, County Clare, Ireland   9
Johnnie Walker Blue Label 40%, Edinburgh, Scotland    22
Kavalan Triple Sherry Cask Single Malt 40%, Yilan County, Taiwan  15
Kinahan’s The Kasc Project 43%, Dublin, Ireland    6
Lagavulin 16yr 43%, Islay, Scotland     11
Lakes Distillery - The One 46.6%, Cumbria, UK     7
Macallan 12yr Double Cask 40%, Aberlour, Scotland    9.5
Maker’s Mark 45%, Kentucky, USA, BC     5.5
Nikka from the Barrel 51.4%, Hokkaido, Japan     8
Starward Nova 41%, Melbourne, Australia     6.5
Woodford Reserve 43.2%, Kentucky, USA     6.5

BC- B-Corp Certified     F - Fairtrade Certified     S - Sustainable



SOFT DRINKS

Coca-Cola 200ml 2.2
Diet Coke 200ml 2.2
Franklin & Son’s Ginger Ale 200ml 2.5
Franklin & Sons Ginger Beer 200ml  2.5
Franklin & Sons Soda Water 200ml 2.5
Franklin & Sons Lemonade 200ml 2.5
Franklin & Sons Tonics 200ml 2.5 
Indian Tonic, Naturally Light Tonic, Pink Grapefruit and Bergamot, Elderflower & Cucumber

Juices 2.5
Orange, Cranberry, Apple, Pineapple, Tomato, Pink Grapefruit

Kingsdown Sparkling Water  Small 1.85  / Large 3.6
Kingsdown Still Water  Small 1.85  / Large 3.6
Lime and soda pint 3
Orange juice and lemonade pint 3.75

HOT DRINKS

Hope & Glory Organic Loose Leaf Tea Blends

Earl Grey  3
English Breakfast   3
Selection of Herbal Teas  3
Assam, Chamomile, Darjeeling, Lapsang Souchong, Masala Chai, Rooibos, Peppermint

Fresh Mint Tea 2.6

Union Coffee using Revelation Coffee Beans

Macchiato  Sgl 2.5/Dbl 3.5
Espresso Sgl 2.2 / Dbl 3
Americano   3
Cappuccino / Latte / Flat White / Mocha   3.5
Hot Chocolate 3



ROTUNDALONDON

CONTACT

To enquire further about any of these items,  
please contact us on:

T: 020 7014 2840 
E: enquiries@rotundabarandrestaurant.co.uk

BAR BOOKINGS

Did you know you can reserve a table or area for your party in the bar or 
on our canal-side terrace?

Whether you’re looking for a place to catch up or celebrate, we’ve got you 
covered. 

Get in touch with us for enquiries and bookings.

PRIVATE DINING

Our private dining room is perfect for events from a daytime meeting 
to a canapé reception. It can host up to 30 guests seated and 40 guests 
standing and this can be extended with the use of our private terrace. 

Looking to push the boat out? Rotunda is available for full venue hire for 
up to 250 guests, including  use of the outdoor terrace. We offer a range 
of seasonal menus and packages from summer barbecues to Christmas 
parties.

INFO

Wine by the glass is served on these premises in measures of 125 ml and 175 ml, or 
in multiples of those quantities. 

Gin, rum, vodka and whisky are served on these premises in 25ml measures or in 
multiples thereof. 

Draught sales of beer, lager and cider are served on these premises in 1/2 pints or 
multiples thereof.- 




