WINE

White Wine

Fabula Garnacha Blanca Bodegas Paniza, Aragon Spain
Rupe Secca Grillo, Sicily Italy

Levre Piquante Picpoul de Pinet, Languedoc AOP France
Lluvia Sauvignon Blanc Verdejo, Almansa Spain, Organic

Uvadoble Viognier Viura Bodegas Ochoa, Navarra Spain

Crozes Hermitage Blanc Domaine Pochon, Rhone Valley France, Organic

Hoffman & Rathbone Bacchus, Sussex England

Rosé

Méditerranée Rosé, Southern Rhéne Valley France

2800 Rosé, Cotes de Provence France

Orange Wine

Pinos 11 Macabeo, Castilla Spain

Jean Becker Gewurtztraminer, Alsace France, Organic

Red Wine

Fabula Carifiena Bodegas Paniza, Aragon Spain

Lautarul Pinot Noir, Muntenia Romania

Black Rock Malbec Domaine Bousquet, Mendoza Argentina, Organic
Primitivo Appassimento Carlomagno, Puglia IGP Italy

Chilled Kabbelend 0Old Vine Cinsault, Paarl South Africa, Organic
Ampoule Chinon Domaine Marchesseau, Loire France, Organic

Shiraz Vondeling, Paarl South Africa

Cinso Loco Cinsault Clos des Nines, Languedoc France, Organic

Sparkling

Prosecco Botter DOC, Grande Onore, Italy
Crémant de Bourgogne Cave De Lugny, Brut NV, France
H. Blin Champagne Brut Tradition NV, France

Bollinger Champagne Special Cuvee Brut NV, France
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Brickfields Bar, 293 Brockley Road, SE4 2SA - (@brickfieldsbar - FREE BT Guest WIFI - 020 8691 1617

Please note gratuity of 12.5% will be added to your final bill. All tips go to our staff



BRICKFIELDS

SPECIAL - APPLE PIE MARTINI Vodka, Apple, Cinnamon, Nutmeg 12.00
SPECIAL - BLACKBERRY & SAGE MARGARITA Tequila, Blackberry, Lime, Sage 13.50
RHUBARB SOUR Rhubarb Infused Gin, Lemon, Sweet Vermouth, Bitters 13.50
ROCKER’S OLD-FASHIONED Aged Rum, Pineapple Spiced Rum, Bitters, Muscovado 14.50
FROZEN SPICY MANGO MARGARITA Tequila, Cointreau, Mango, Chilli 11.50
BRICK SPRITZ Pink Gin, Limoncello, Elderflower, Mint, Lemon, Prosecco 12.50
BASIL CUCUMBER MEZCALITA Mezcal, Cointreau, Cucumber, Basil, Agave 13.50
PINA COLADA Coconut, Rum, Pineapple, Lime 13.00
SOUR CHERRY NEGRONI Sour Cherry Gin, Sweet Vermouth, Campari 11.50
PASSION FRUIT & CHILLI MARTINI Chilli Infused Vodka, Passion Fruit, Peach 13.00
BROCKLEY STING Gin, Bourbon, Honey, Ginger, Lime 12.50
HIBISCUS 75 Champagne, Hibiscus, Gin, Lemon 14.00
PALOMA PICANTE Jalapefio Infused Tequila, Pink Grapefruit, Lime, Agave 13.00
PEACHY BLINDER Rum, Overproof Rum, Peach, Lime, Mint 13.50

CLASSICS, ALL 10.00 - Negroni, Espresso Martini, Daiquiri, Cuba Libre, Dbl G & T

If you can’t see what cocktail you’re after, please ask & we’ll do our best to make it!

DRAUGHT 2 Pint
Five Points Lager, Hackney, 4.1% 3.35 6.60
Mosaic Pale Ale, Adnams, 4.1% 3.35 6.60
Foghorn Hazy IPA, Brewpoint, 4.3% 3.65 6.90
Hepcat Session IPA, Gipsy Hill, 4.6% 3.50 6.90

BOTTLES & CANS

Corona 4.5%, 330ml 5.00 Estrella 4.6%, 330ml 5.00 dnams Wild Wave Cider 5%, 330ml 5.00
Five Points XPA 4%, 330ml Gr 5.50 Adnams Blackshore Stout 4.2%, 500ml 6.00

LOW & NO

Passion Fruit & Mint Cooler Mocktail 6.50 Peachy Punch Mocktail 6.50
No Paloma Everleaf Forest, Pink Grapefruit, Lime & Agave Mocktail 8.00

Everleaf Forest / Seedlip Spice / Tanqueray Sevilla Non-Alcoholic Gin & Tonic 7.50

Lucky Saint Lager, 0.5%, 330ml 5.20 Beavertown Lazer Crush I.P.A, 0.3%, 330ml 5.20
Bitburger Pilsner Drive 0.0%, 500ml 5.50

PEACH BELLINI White Peach, Prosecco, Peach Bitters* 9.50
HUGO SPRITZ Prosecco, Elderflower, Lemon, Soda 8.50
BAR SNACKS

Smoked Almonds 4.50 Chilli Corn 3.50 Dry Roasted Peanuts 3.00 Sweet n Spicy Nuts 3.50
Pork Scratchings 3.00 Crisps 1.50 Perello Picante Olives 4.50

*CONTAINS ALMONDS PTO FOR OUR WINE MENU..



