
A cocktail menu built from the classics, not trapped by them.
Modern classics, pushed somewhere unexpected. Each drink keeps its original’s DNA 
while revealing something new in ingredient, technique or texture.  

We also serve a selection of classic cocktails on request.

Mocktails

El Diablo 11.5
Spiced - Vibrant - Fiery

Agave Blanco | Mulled Spice Syrup | 

Lime Juice | Cranberry & Ginger Tonic

Pumpkin Spice N’ Stormy         12.5
Citrus - Toasty - Refreshing

Rhubarb & Ginger 0% Gin | Everleaf 

Mountain | Lemon Juice | Pumpkin Spiced

 Syrup | Fiery Ginger Beer

Please scan for more  
details about allergens 

SOFT DRINKS

Coca-Cola 200ml 2.75
Diet Coke 200ml 2.75
Coke Zero 200ml 2.75
Franklin & Son’s Mixers 200ml� 3 
Ginger Beer, Ginger Ale, Soda Water, Pineapple & Almond Soda Water, Lemonade

Franklin & Sons Elderflower Lemonade 250ml 4
Juices 3 
Orange, Cranberry, Apple, Pineapple, Tomato, Pink Grapefruit

Kingsdown Sparkling Water � Small 2  / Large 4
Kingsdown Still Water � Small 2  / Large 4
Lime and soda pint 3
Orange juice and lemonade pint 3.75

Sloe 75 16.5
Effervescent - Fruity - Long

Boatyard Sloeboat Gin | Lemon Juice | Mulled 
Spice Syrp | Roebuck Estates Rosé de Noirs | 
Blackcurrant Caviar

Old Dominican                          16.5
Minty - Citrusy - Sparkling 

Brugal 1888 Double Aged Rum | Lime Juice 

| Mint | Sugar Syrup | Angostura Bitters | 

Roebuck Esates Classic Cuvée   

Half Naked and Not-So Famous   15.5
Smoky - Fruity - Short

Del Maguey Vida Puebla Mezcal | Yellow 
Chartreuse | Fragolino | Lime Juice | Wild 
Candied Strawberries

KP Sling 16.5
Tropical - Unctuous - Long

Beefeater Gin | Edmund Briottet Cassis 

Liqueur |  Benedictine DOM | Burnt Faith 

Triple Sec | Pineapple Juice | Lime Juice | 

Mulled Spice Syrup | Angostura Bitters 

Scotch Cobbler                         16.5
Smooth - Light - Refreshing

Macallan 12yr Double Oak | Lemon Juice 

| Apple Juice | Elderflower Cordial | 

Soda Water | Mint 

Mexicillin 14.5
Smoky - Fiery - Punchy

Rooster Rojo Tequila | Boudier Turmeric 
Liqueur | King’s Ginger Liqueur | Lemon Juice 
| Agave Syrup | Del Maguey Vida Puebla 
Mezcal 

Banana Old Fashioned             16.5
Smooth - Oaky - Sweet

Highland Park 12yr | Tempus Fugit Banana 
Liqueur | Abbott’s Bitters | Banana Chip 

The Púcas’ Punch                          16.5
Creamy - Indulgent - Robust

Mad March Hare Irish Poitín | Baileys Irish 
Cream Liqueur | Orange Peel & Cardamom 
Syrup | Lemon Juice | Mint Chocolate

The Modern Riff

Our Espresso Martini 16.5
Nutty - Velvety - Outstanding

Coconut Rum | Amaretto | Chestnut Liqueur 

| Cold Brew Coffee | Freshly Grated Nutmeg 

GIN

25ml

Beefeater London Dry 40% 5
Boatyard Double 46% 6.5 
Boatyard Sloe Boat 29.8% 6
Chase Pink Grapefruit  40% 6.5 
East London Liquor Company 40%             6 
Hayman’s Old Tom 41.4%   5
Mermaid Pink Gin 38% 6.5
Sipsmith Gin VJOP 57.7% 6.5
Tanqueray No. 10 47.3% 6

VODKA

25ml

Absolut Citron 40% � 5.5
Boatyard  41%                                              6.5 
Discarded Grape Skin Chardonnay40%   6   
Chase Pink Grapefruit  40% 6.5 
East London Liquor Company 40%             6 
Hayman’s Old Tom 41.4%   5
Mermaid Pink Gin 38% 6.5
Sipsmith Gin VJOP 57.7% 6.5
Tanqueray No. 10 47.3% 6

WHISK(E)Y 

Ardbeg 5yr Wee Bastie 47.4% 6.5
Dingle Single Malt Whisky 46.3% 8
Green Spot 40% 8
Glengoyne 10yr 43% 6.5 
Johnnie Walker Blue Label 40%                 22 
Lagavulin 16yr 43%           11
Macallan 15 yr Double Cask 16
Macallan 12 yr Double Cask 10
Highland Park 15 yr Single Malt 9
Please ask your server for a wider selection of spirits

RUM / BRANDY 

Diplomatico Reserva Exclusiva, 40% 6.5
Discarded Banana Peel, 37.5%                  5.5 
Duppy Share Spiced, 40% 6
Havana Club Especial, 37.5% 5 
Koko Kanu Coconut Rum, 37.5%             5.5
Burnt Faith Brandy, 40% 6
Martell VS, 40% 5
Remy Martin XO, 40% 22
Avallen Calvados, 40%, 6



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. 

BAR FOOD 

 
SLIDERS 			                  order all for 19.5  

Fried red prawn, XO mayo, gem, roll  					      7.5 
50 day aged rump burger, Yoredale Wensleydale, onion, house pickle	        7.5 
Buttermilk fried chicken, mayo, house pickle, gem 				       7

SMALL PLATES  
Red prawn toast, Gochujang sauce 		              			     8          
London Smoke & Cure charcuterie, cornichons  		            	          13.5 
Guinness Welsh rarebit, red onion marmalade  V                          		  9.5  
Devilled kidney on toast 		              			   11.5 
Corneyside Farm bresaola, pickled kohlrabi, radish, sorrel,  
candied seeds                                                                                                      11.5   
Smoked chalk stream trout, crème fraîche, soda bread   	            	          12.5 
Graceburn stuffed marrow, puy lentils                                            11.5 

Red prawns, garlic butter 		             		                   13.5             

NIBBLES                                                                                                    
 
Smoked almonds VE		            		                4.25 
 
Nocellara olives VE				                      5.25 
 
Giant salted corn VE					        3 
 
Wasabi nuts VE				                     4.2

Many of our dishes will contain allergens. If you have any dietary requirements please inform a member 
of staff who will be happy to help. 

Short rib croquette, mustard emulsion, pickled shallot                                  7.5 
Homemade merguez and lamb rump skewer, sheep’s milk labneh and  
mint salad                                                                                                               12

 
FRIES 			                    
Chunky Chips VE				                        6.5 
Skin on fries VE	                                                                         6.5 
Truffled parmesan fries V				                        6.5



RED WINES	 175ml	        250ml	 500ml	 Btl

Calusari Pinot Noir		                   9.7     	    13.2	 26.4                                                           36
Viile Timisului, Romania, 2023, 12.5% 

Vina Temprana ‘Old Vine’ Garnacha			     8.3	    11.4	  22.8        31
Campo de Borja, Spain, 2022, 13% VE

Mirapiana Maremma Toscana 			         10.6	       14.5	 29                                          39
Castellani, Tuscany Italy, 13.5%

Indomita Nostros Merlot Grand Reserva			     12.1	        16.5	 33                                                                               45
Maipo, Chile, 2023, 14%

Valserrano Rioja Crianza 			          13.4 	   18.4 	 36.7                                                        50
Rioja, Spain, 2021, 14%, VE

Domaine Bousquet Malbec ‘Black Rock’,			          11.5	        15.8	 31.6                                                                                                                                                                                                                                                                                                                                                                               43	
Tupungato, Mendoza, Argentina, 2023, 14%

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 

WHITE WINES	 175ml	 250ml	 500ml	 Btl

Quintas de Homem, Vinho Verde		                    10.2      14		 27.9                                    38
Vale do Homem, Portugal, 2023, 11.5% VE

La Jara Pinot Grigio			   11.5	 15.8           31.6                                                                                                                                                                                                                                                                                                                                                          43
Veneto, Italy, 2023, 12.5

Aloe Tree Chenin Blanc			   107 10	 14.7	  29.4                            -                   40
Western Cape South Africa, 2024, 12%

Grüner Veltliner, Löss, Weingut Rabl			   13.2     	 18	  36          49 
Navarra, Spain, 2023, 12%

Horgelus Sauvignon Blanc/Gros Manseng			        12.1        16.5	               33                                                                                                      45
Gascogne, France, 2023, 12% VE

Vina Temprana Blanco			   8.3	    11.4	  22.8        31
Campo de Borja, Spain, 2021, 13.5% VE

Bodegas Ochoa Lías Chardonnay			   9.4	    12.9	  25.7                         35
Navarra , Spain, 2025, 11.5% VE

CANS & BOTTLES 	 		

Big Drop Pine Trail Pale Ale 0.5%, Ipswich, Suffolk			                     6.2

Kernel Table Beer 3% Bermondsey Brewery, London                                                                                              6.7

NOAM Bavarian Lager 5.2%, Munich, Germany                                                                                                     7.2

Harbour ‘Arctic Sky’ IPA 4.3%, Cornwall, England                                                                                                6.8

Two Tribes Power Plant Premium Pilsner GF 4.5% , King’s Cross London	                      7 

Two Tribes Dream Factory Pale Ale  4.4% , King’s Cross London	              	                      7 
Bulmers Original Cider, 4.5%, Clonmel, Ireland			                                                                                      6.5

Bulmers Crushed Red Berries & Lime Cider, 4.5%, Clonmel, Ireland	                   6.9

HOUSE SELECTION 

SPARKLING	 		  125ml	 Btl

Grande Onore Prosecco Extra Dry Luca Botter			                        8        39
Veneto, Italy, NV, 11% VE

Roebuck Estates, Classic Cuvée 			                         	14.5         75
Sussex, England, 2019, 12%, VE

Roebuck Estates, Rosé de Noirs 				            	     16                            85
Sussex, England, 2019, 12%, VE

Roebuck Estates Rare Expressions No. 96				            	               135
Sussex, England, 2014, 12%, VE

ROSÉ AND ORANGE WINES			   175ml	      250ml	 500ml	 Btl

Balade de Coline	             	 9.4	    12.1	  24.2                                                                                                                                 	 33
Rhone, France, 2023, 12.5%

Balade de Coline	             	 9.4	    12.1	  24.2                                                                                                                                 	 33
Rhone, France, 2023, 12.5%

Chateau L’Escarelle			   12.9	        17.6	 35.2        48
Provence, France, 2023, 13% VE O						    

Felicette, First Contact 			   12.1	        16.5	    33                         45
Viile Timisului, Romania, 2023, 12.5% VE





