
welcome to

ALL house cocktails £5  
Monday - Thursday 5-8pm  

Sunday - All day

BOTTOMLESS BRUNCH 
ANY brunch dish and unlimited prosecco for £25!

head to www.threeeightfour.com 
to join our mailing list



food 

our products are sourced locally where possible, with meat coming 
from jones the butcher and bread from bread bread, both in herne hill. 
fruit & veg from new covent garden market. our fish is sustainably 
sourced. all of our dishes, sauces and dressings are homemade.

plates

charcuterie board  12.00

jamon serrano, iberico salchichon, iberico chorizo, 
picos d’europa blue cheese & guindilla peppers

olives  4.00

plump gordal olives, stuffed with orange, rolled in oregano (v)

chimichurri steak 8.50

hanger steak marinated in homemade chimichurri 
sauce for 24 hours, served on a bed of rocket

chicken wings  7.75

twice fried chicken wings in our homemade sticky 
oriental sauce with spring onion and red chilli

pulled beef brisket  7.75

marinated for 12 hours and slow-cooked for a 
further 12 hours, served in a sourdough bun

squid 6.50

lightly fried and sauteed in garlic, chilli and spring onion

bacalao fish cakes  6.25

flakes of salt cod fillet with maris piper potato 
and lime rolled in panko breadcrumbs

garlic butter prawns 6.75

tiger prawns sauteed in garlic with butter 
(perfect with our rosemary bread)

tenderstem broccoli 4.50

in chilli, garlic, sesame seeds and soy sauce (v)

 cont...

 these dishes are available all night

some of our dishes may contain nuts, please advise your server of any allergies



crispy avocado wontons  5.50

avocado, jalapenos, spring onion and tabasco 
wrapped in filo pastry & lightly fried (v)

tomato & burrata salad 5.00

cherry, plum and beef tomatoes tossed in oregano with 
black olives, basil and creamy burrata cheese (v)

mozzarella arancini  4.50

buffalo mozzarella in balls of risotto rice, rolled 
in breadcrumbs and lightly fried (v)

courgette fritters 4.25

courgette, pimenton, garlic and shallots,  
fried in a light batter (v)

bruschetta 4.75

cherry tomatoes, burrata, basil and black 
olives on rosemary focaccia (v)

sides 
pimiento del padron (v) 4.50

rosemary focaccia & oil  (v)  2.50

sweet potato fries  (v)  2.75

desserts 
s'more sharer 4.50

melted chocolate covered in toasted marshmallow  
with dipping biscuits

blondie and ice cream 4.00

raspberry and white chocolate brownie, served 
warm with madagascan vanilla ice cream

 these dishes are available all night

some of our dishes may contain nuts, please advise your server of any allergies



cocktails

ziggy stardust 8.75

home infused citrus stolichnaya vodka, creme de cassis, lemon, 
pomegranate juice & egg white (vegan alternative available)

pisco inferno  7.50

aba pisco, apple juice, lime & homemade 
coriander, chilli & paprika syrup 

ella’s debut  8.00

la chica silver tequila, passionfruit, lime & orgeat 
syrup. with a salt & sugar rim & prosecco chaser.

pink grapefruit cooler  6.75

stolichnaya vodka, lemon, sugar, pink 
grapefruit liqueur & white wine

sour grapes  7.25

broker’s gin, cremorne sloe gin, grapes, lemon, sugar 
& egg white (vegan alternative available) 

minted sazerac  8.50

wild turkey rye, courvoisier, homemade mint 
syrup, angostura & peychaud bitters 

pineapple & peanut butter mai tai  7.75

brugal rum, triple sec, orgeat syrup, peanut 
butter, lime & pineapple juice

sorrel & hardy 7.50

broker’s gin, lemon & home infused sorrel syrup

fancy a more traditional tipple? ask to see our  
classic cocktail album

beers %vol
neck oil, beavertown brewery 330ml  4.3%  4.75

cisk lager 330ml  4.2%  4.50

beer laos 330ml  5.0%  4.75

bolee cidre 330ml  5.0%  4.25



wines 125ml/btl

millesimato spumante extra dry, sacchetto (veneto-it) 5.25/28.00

white

malagousia/assyrtiko, manolesakis (drama-greece) 5.50/26.00

greece’s two greatest white grapes. fruit driven & floral

sauvignon blanc, litoral, ventolera (leyda valley-ch) 6.00/32.00

intense flavours of green pepper & gooseberry

grillo, vitese, colomba bianca (sicily-it) 5.00/24.00

king of sicily’s white grapes. ripe with a touch of spice

riesling blend, stones throw, l.cherubino (s.australia) 6.00/32.00

blended with aromatic gewurztraminer, made for spicy food

marsanne/viognier, heraldique (languedoc-fr) 4.75/21.00

viognier, 1753, campuget (languedoc-fr) 5.75/28.00

round textured & layered with peach & cream

rose
primitivo salento, tramari, san marzano (puglia-it) 5.00/24.00

red
nero d’avola, vitese, colomba bianca (sicily-it) 5.00/24.00

soft, juicy & ripe red

grenache blend, les boules (languedoc-fr) 4.75/21.00

pinot noir, cruel mistress, l. cherubino (s. aus) 6.00/32.00

savoury, dark cherry and spiced oak with velvety texture

tempranillo/merlot, ars in vitro, tandem (navarra-sp) 5.50/26.00

a modern, high altitude wine with minerality.

sangiovese/cabernet, dogajolo, carpineto (tuscany-it) 5.75/28.00

full bodied, rustic & easy to drink. perfect with charcuterie

malbec, piatelli (salta-arg) 6.00/32.00

silky perfumed malbec from the highest vineyard in the world


