Shoreditch in London has grown from an ordinary neighbourhood area
info a you-just-can't-miss trendy belt in the busy capital over the last decade.
Passionate restauranteurs inject energetic, stylish and
gourmet vibes into this playground.

Its development timeline and our beloved Kennedy Town's are much alike.
That's why we are named

Shoreditch Urban Eatery and Battlecruiser

We brought the taste of London's electrifying east end dining culture to this friendly
neighbourhood of Hong Kong in mid-2015. Our food has strong links back to Britain,
either by offering a classic dish or by adopting quintessential British ingredients
to create a modern flavour suited to Asian tastes. Wherever possible
we try to use organic or free range meat, and sustainable fish sources.

What's more, our uniquely British drinks menu showcases quality British wines,
craft beers, and distilled spirits which set the stage for illustrating some very interesting
modern British cocktails. Don't miss our exclusive craft beer St Mungo,
which is directly imported from Scotland.

We are very proud of Shoreditch with our quality food and drink at pocket-friendly prices.
We very much hope that every diner will have a fabulous experience with us and return for more.

£l anewly added item
ﬁé@ a vegtarian item

£ onitem which can be made with gluten free ingredients, however, we do not
" operate a separate gluten free kitchen so cannot guarantee 100% gluten free
meals, please consult the manager on duty if necessary

Guests with allergy or strong dislike for certain ingredients please ask before ordering any food or beverage. 10% service charge applies.



Snacks

Whitebait $108
tartare sauce

BRI | s

Stuffed Chicken Wings 3pcs $68
pork, beef, chilli mayonnaise

HASTHNBEHRE | FRESE

Half Pint of Bangers W $118

Wicks Manor Farm sausages, english mustard

RIRERBEER | REITTRE

Burgers & Sandwiches

Mini Lobster Rolls (3pcs) $148
celery, shallots, corriander, mayo, baby spinach
HIRBEIRE | A5 o #IBEE - & © Eﬁ““; o MR 32
Scottish Dirty Burger $178
150g prime beef, Scottish haggis, sauteed onions,

squid ink bun, double fried chips

+ charcoal cheddar $28
BREER | MERFA - FHMT o WEE -
ERTE - FFHEER

Half Pound Beef & English Cheddar Burger $188

one half pound of prime beef, cheddar cheese,
cucumber, tomato, leftuce, double fried hand cut chips
*our burger is VERY thick, so please allow 30 min for medium well
BREE | BEFA -BIIZLT -BM -

B o £FE - VEFUIHEER

Snacks, Burgers & Sandwiches N& - BE 8 - =BFj8

Fresh Fish Fingers $98

tartare sauce

AEYERIR | tEfLEE

Broad Bean & English Basil Hummus ™ ﬁ:w $98

RABPESE

with either - gentleman’s relish & parsley dressing, crudites
fig £- NBERE BT RS

or - tomato salsa, crudites W

- BSOS ERTHRE g

Crispy Pigs Ear with Apple Chutney
BRFREERERE

 NEAR

Truffled Impossible Burger W W$168

100% vegetarian, chilli jam, crispy shallots, truffle mayo
a side of garden salad

+ fried egg, mushroom, or english cheddar $28
MEBEARTEEEE | 100%FRX  FHHE - \FEEK -
MEESHE - HEWE

Katsu Sando $158

our take on London’s hottest menu item this year,

butter milk marinated chicken cutlet, homemade miso
coleslaw, mustard, in homemade toast, with handcut
chips

SYHIN=3GE | ARG IDE R EE -
BRRKESERDE - TKRE -BHRIIT - FUHEER

G} p|eqse be sure to tell the staff you are gluten intolerant
so that the chef can adjust the preparation accordingly



Starters :
Shoreditch Sourdough or Rye Bread W $28

house made, smoked paprika & mushroom butter

HREENEZER | BRBELH RELESFH
Soup of the Day  GE

house made, fresh

=HES

Crab Cake

heritage beetroot, granny smith apples,
mustard mayonnaise

EREREH | AEHXE - 5HER - TRAERE
Half Dozen Seasonal Oysters £

fresh, natural, lemon, bloody mary sauce

FEEIB IS S 1B | ’fﬁ’fz B®bnst
Scotch Egg

pork, beef, egg, homemade piccalilli
FREERAE | 38N - KW - #5 -
SEES M piE

$65

$128

$198

$118

Salads ;
Kale Salad with Onion & Balsamic ﬁ@ @ $128

pine nuts, parmesan crisps

TXREENVRR*R - BEEE - A5 - HERTRER
Rare Tuna & Samphire Salad £55 $118

tomato, fresh leaves

TEERRBESDE | BN WEX

Cullen Skink ﬁ;

gaelic soup, cured haddock, potato, onion
this dish is a little salty-due to the cured haddock.
no salt is odded

$78

c BiF o FE
ltl: ﬁUEEEEEﬁF%RIEM FﬁUEDfEaE DNEE,

BERE DR
£ 5108

North Sea Mackerel Pate
hen’rqge beetroof plck|eo| fenne| sacred lotus

Roast Bull Heart Tomatoes ﬂ@ $98
heritage beetroot, goat curd & cheese, English basil oil

EHINED | AIRE - WFST - RINEIH.

Terrine of Essex Pig’s Head a’w $108
black puddlng, crispy ear, apple, English mustard
WRERE | ZM7T - SRIEHEE - BER - RATK

Grilled Ox Tongue Salad ( GY $128
chopped egg, parsley, gherkin, leaves, mustard
BETDE | BE-FF - &M - )@ - TRE
Wild Irish Razor Clams & Cabbage  GF $128

samphire, alfalfa, chervil, dill, crispy shallots
BIiESEX | 888 88F - &FF°
B - [FRER

* Salads are intended to be starters, but for an additional $50 you may have it as a main.

Starters & Salad BE# | )&



Flame Grilled Steaks

Grass Fed Award Winning British Beef - complex flavour & a healthier, more environmentally friendly beef

120z Ashdale Rib Eye F GF $398 120z Ashdale Sirloin £ $398

12ZTEEKREIERREN 12Z T EEHKRERE AN
Flavour 00@@® Tenderness @@OOO . Fat Content 00@@O Flavour 90 @@® Tenderness @ @000 Fat Content @ @000

Grain Fed USDA Black Ang us Beef - very tender, grain fed beef is often noted for-it's melt in your mouth texture

60z/100z Butler Steak @ $238/5298 60z/100z Hanger Steak @ $238/5298
6/10Z T XBEIEZIRHEFBRERE 6/10ZTXBERBLTRETFHE

Flavour 0 @ @00 Tenderness g@@@0O Fat Content @ 0000 Flavour 00@@® Tenderness @@@®OO - Fat Content @0O0O0O
8oz Fillet £ $398 140z Ribeye £ $488
8L T BB ZEETF I 142 TEEELTRETRERHN i

Flavour 9@@OO _Tenderness 00@@®® Fat Confent OOOQO Flavour @@@0OO Tenderness 0@@®0O Fat Confent 0000@®

Flame Grilled Steaks to Share - Limited stock available, please check with siaff. {EIEREIR - HcEBE =

460z Grass Fed Argentinian Tomahawk 4. $1498 360z Prime USDA Bone in Rib Eye @ $1498
46Z TR EEEIRTEH @ 6T T EREBIEEE ARSI ™

Flavour 90 @@® Tenderness @@@0O0 Faf Content 0000@® Flavour 0 @@@0O Tenderness @@@0O0 Fat Content 00 00®

Please allow longer preparation time for larger or well done steaks. Sharing steaks may take 45 - 60 mins.

RADREANINFBERRHFETHARE - BMWILNFT - #H o

all grilled items come with roasted garlic, mixed salad or your choice of hand cut double fried chips, baby new
potatoes, mashed potatoes, and a choice of sauce - mushroom gravy, stilton sauce or black pepper.
FTBRYE - BAR - HEWDE = BF (TE-N EFUHEEF/ FE/ED)

R &+ (IE-R: BERST / BRIt / BHCD

Additional Sides BN

hand cut double fried chips, fingerling potatoes, mashed potatoes, mixed salad extra $48@
YEFUHEER - \RES  BEE - HEWDE

creamed spinach, grilled hispi cabbage, mixed mushroom upgrade $20@
TERESE  BHISER ¥R extra $68@

£ please be sure o tell the staff you are gluten intolerant so that the chef can adjust the preparation accordingly

Flame Grilled BEN 512



Mains
Wicks Manor Farm Pork Belly t GE

slow cooked, apples, capers

parsnip puree & cider

IBRMERFEMEA | BR - BEE - KR -
HEHEE - BERET

$218

Lobster Tail & Sea Bass £ $298
wilted spinach, with prawn, asparagus & thyme cream

EIRERBER | XEX K- ES  c5E2EFDHHE
Curry Dusted Cauliflower a@ @ $168

parsnip puree, spinach, cherry tomatoes, mushrooms

MMEHREE | BEHEE - RX - EEM - B

North Sea Mackerel @; ﬁ:w $178

kale, bobby beans & horseradish, potato puree
TLiEEE s |IMREBE - %2 - RIR - EFE

Field Mushroom Linguini @ W $168
linguini, field mushrooms, chives, grated farmhouse
cheddar,

NWHEEREY | RER - VHE - A -
ERBIZLE

Seared Cod & Scallop
asparagus, haddock & potato sauce

BERKRTE|IES | RIRE - EGE

$298

St Mungo Battered Fish & Chips $218
lightly battered, double fried hand cut

chips, minted pea purée, tartare sauce

RIBIERS IR | KEFLDHEERX -

BEEEE - g

Corn Fed Chicken 5 ﬂw $198

sacred lotus, garden raddish, baby carrot, potato puree

KEEREE | =S - BHES - WES - BEXE
Birmingham Chicken Balti L O

chicken curry, basmati, raita

HEREETBHE | FENE - EX - NEIE
$238

$168

English Channel Mussels & Wheat Beer
cream, wheat beer, rosemary, shallots, samphire
double fried hand cut chlps
RX/NEREESO | BE - NERE -
WEE - HIETE - BES - \FFUIHEER

Ribbons of Courgette W ﬂ; ﬂ:w $168

cashew labneh, heritage beetroot, cauliflower,
broad bean, gqrden radish, Engllsh basil oil
B AR S T | BRI - AIHE -
MHEE - BE - EhET - KAEHH
Whole Lobster & Burnt Butter Hollandaise ~ $398
500g lobster, salad, hand cut chips

RERTERER | SUHEEHR -DE - REHEHRE

ﬁ; please be sure fo fell the staff you are gluten intolerant so that the chef can adjust the preparation accordingly

Mains X



Desserts
Mars Bar Cheese Cake ﬁw

biscuit base, cream cheese, real mars bars
Mars REDESTER |
BEZHE - BRS T - Mars K D&

Sticky Toffee Pudding
homemade vanilla ice cream, toffee sauce

HEEMT | EREER - HIEE
Earl Grey Poached Pear

homemade vanilla ice cream, berries
BRERERY |  ERERESHE - #E

Artisanal British Cheeses

apple chutney, crackers, dried fruit
channel island brie (25g),

black bomber cheddar (25g), stilton (25g)
HEZ T HEg

$98

$98

$88

3 kinds $88
extra $30@

Apple & Black Berry Crumble $98
chilled custard

RREBNE | RETE

Chocolate Mousse Cake W $88

cookie dough, chocolate mousse, chocolate, berries
KO NREERE
HZHEE - KENDRF - KN - BER

Homemade Shoreditch Ice Creams @
homemade here in Shoreditch -

vanilla, chocolate, earl grey, plus special flavours
Shoreditch B& E 4%

-EIRE - EKEHN - BHER - EEBRONK

$68

Q} please be sure fo tell the staff you are gluten intolerant so that the chef can adjust the preparation accordingly

Desserts #H &2



Whites

Alpha Zeta Pinot Grigio 2018, Veneto, Italy
a juicy palate with fresh acidity and a citrus twist on the finish

Le Loup y es-tu? Blanc 2015, Val de Montferrand, France

this muscat based wine packs a punch full of fruity aromatic flavours

Two Rivers Sauvignon Blanc 2018, Marlborough, New Zealand
an abundance of ripe tropical fruit is overlaid with exotic gooseberry and a herbal pungency

Zensa Fiano 2017, IGT Salento, Puglia, ltaly

crisp and refreshing, with tropical notes and exotic fruit

Cyrress Wines White Label Chardonnay 2017, Hawkes Bay, New Zealand
ac

assic rich, dry hawke's Bay style chardonnay

Paddy Borthwick Sauvignon Blanc 2018, Wairarapa, New Zealand

gooseberry, guava and lychee aromas are supported by intense flavors of tropical fruit

Louis Moreau Chablis 2017, Burgundy, France

mineral & citrus notes, balanced by its roundness & fineness

Sebastiani Chardonnay 2017, Sonoma County, US

beautiful aromas of lemon curd, yellow apple and caramalized vanilla

Jamsheed Le Blanc Plonk 2016, Reisling, Victoria, Australia
very gewurziraminer nose — lychee, rose petal turkish delight

Salomon Gruner Veltliner 2013, Stein, Austria
a deep core of citrus and white stone fruit characters driven by a deeply cleansing acids
and refreshing mineral sensations

Rosé

Excuse My French Rosé 2018, Pays d’Oc, France

pale pink colour, balanced and fresh, with fruity flavours

Black Cottage Pinot Rose 2018, Marlborough, New Zealand

oodles of soft red berry flavours and a luscious play of sweet & sour flavours

Whites & Rose Bi& | I BEE

Glass
$68

$78

$89

Glass

$78

$88

Bottle
$298

$348
$398
$368
$368
$398
$438
$448
$478

$488

Bottle

$318

$348



Reds Glass

Alto Los Romeros Merlot 2018, Central Valley, Chile $68

medium bodied and full of juicy fruit characters that are perfectly balanced by soft, ripe tannins

Da Vinci Chianti 2016, Tuscany, ltaly $88

a dominant bouquet of cherry and fresh red fruits mingled by peppery notes

Chateau La Gravette Lacombe Medoc 2012, Bordeaux, France $99

intense fragrant.aromas of blackcurrant follow on the polclte with an array of black fruits flavours

Zensa Primitivo 2018, IGT Salento, Puglia, Italy

long and lingering, with a burst of spiced cherries and bright fruit and earthiness at the end

Mr. Riggs Truant Shiraz 2017, McLaren Vale, Australia

bursting with nuances of blackberry, blueberry jam and liquorice

Vina Bujanda Rioja Reserva 2012, Rioja, Spain
palate consists of fresh strawberries and spice that age into flavours of rich cherry and tobacco

Roaring Meg Pinot Noir 2017, Central Otago, New Zealand
lovely perfumed dark red forest berries and cherry fruits along
with a hint of dried herb, adding complexity

Lourens River Valley 2009, Stellenbosch, South Africa

merlot in the lead, soft whiffs of light red and darker red berries, sweet strawberry and sniffs of coffee

Clos Sainte Anne Pomerol 2011, Pomerol, Bordeaux, France
a firm and fleshy Pomerol wine aged for 12 months in french oak barrels

Alpha Zeta Amarone 2014, Veneto, ltaly

powerful, with well balanced ripe tannins and spiced, concentrated savoury cherry fruit character

Taylor’s Late Bottle Vintage Port, 2013
Nelstop’s Pedro Ximenez English Sherry, , 2015

Reds & Fortified #T3& | M EE S E

Bottle

$298
$348
$378
$378
$378
$398

$448

$468
$578

$598

Glass

$98
$98



Bubbles Glass
Rivaluce Prosecco DOC, ltaly $79

light and fresh floral aromas with-delicate fruit flavours of pear and a touch of sweet, ripe peach

Chapel Down Vintage Reserve Brut NV

this is a finely structured wine with apple, quince, red berry and complex yeast-derived flavours

Chapel Down Rose Brut NV

classic pinot noir nose of strawberry and raspberry with a splash of creaminess

Mocktails

Rhubarb & Rosehip Lime Spritz $69 Cherry & Hibiscus Virgin Mojito

rhubarb, rosehip, lime, mint, soda sour cherry, grape, lime, mint, soda

Elderflower & Bramley Apple Mint Tea $69 Strawberry & Cucumber Smash

elderflower, bramley apple, mint tea, ginger ale strawberry, cucumber, elderflower, pineapple, soda

Cold Pressed Juice Blends

Heart Gaurdian $68 Eye Protector
pineapple, orange, asian pear & beetroot blueberry, red grape, red pitaya, pear
Dr Detox $68

pear, cucumber, apple, kale, lemon, ginger

Summer Cups & Spritz & Cocktails

Choose from our list below or simply ask our barman to make your favourite

Pimm’s No 1 & Lemonade $88 Bloody Mary

classic british.cocktail stolichnaya vodka, in a classic bloody mary
Brit Spritz $08 garnished with bacon

bitters, elderflower, prosecco, soda Aperol Spritz

Plmms Spritz $98 aperol, prosecco, soda

Pimms, prosecco, lemon, soda Sloe Gin Spritz

Earl Grey Martini $98 sloe gin, prosecco, lemon, soda

classic gin martini infused with earl grey tea

Bubbles, Cocktails & Mocktails BRESE | BEBHREE | BEREREE

Bottle
$398

$648

$648

$69

$69

$68

$88

$98

$98



Draught
St Mungo

easy drinking scottish lager

British Botiles
St Mungo

scottish lager, brewed to german purity law

$68

$68

Meantime London Pale Ale $75

sessionable pale ale, packed with citrus flavour

Dead Pony Club

sessionable pale ale from Brew Dog

Cider
Worely’s Red Hen

award winning medium dry cider from Somerset

$75

$88

Local Bottles

Big Wave Bay IPA
brewed in hk to be deliciosly dry & hoppy

$68

Neonotic Apple Cider $88
a medium dry cider from Hong Kong’s first cidery

Heidi Weisse $72
Bavarian style wheat beer

Meantime Yakima Red Ale $75

hoppy, vibrant and fruity red ale, brewed in London

Elvis Juice $75

grapefruit infused IPA from Brew Dog

Thistly Cross Elderflower Cider $75

rich golden elderflower cider

Gweilo IPA
award winning british style IPA

$68

Premium Gins - all our spirits are poured as a 35ml shot

Bulldog

british iin with asian botanicals
serve with fonic, ground pepper & a lime wheel

$78

Kew Organic Gin $88

made using flora from the Royal Botanic Gardens
serve with fonic & grapefruit zest

The London No. 1

blue gin with aromas of Earl Grey tea
serve with tonic, lime twist, juniper berries

Dodd’s Organic Small Batch Gin $98

small batch gin, subtlgl sweetened with London honey
serve with fonic & sprig of rosemary

$98

Eden Mill Original $98
sea buckthorn berries, lemon balm, & bitter citrus

serve with fonic & a grapefruit slice

Copper House $98

distilled in small batches, in hand made copper pot stills
serve with fonic & an orange twist

Beers & Gin [#E | BEi&

Bombay Saphire $88

ten botanicals from Europe, Africa & Asia
serve with fonic, and a lime wedge

$88

Geranium

juniper and a crisp citrus-rosy Geranium aroma
serve with fonic & a grapefruit twist

The Botanist

made with hand foraged botanicals from Islay
serve with fonic, orange twist & mint

Hendrick’s

infused with rose petal & cucumber
serve with tonic & a cucumber ribbon

Eden Mill Love

rose petals, marshmallow root, go
serve with fonic, strawberry & mint garnis

DrJ's
juniper, corriander, citrus Eeel, & macadamia
serve with tonic & cracked black pepper

598
598
| 598

Li & hibiscus flowers
$98



Scotch, Irish, & American
Aberfeldy 12 yr old $98

highland single malt, notes of spices, vanilla, & smoke

Bunnahabhain 12 yr old $110

islay single malt

Monkey Shoulder

premium scoftish blend

$110

Glendalough Double Barrel $78

premium blended irish whiskey

$88

Jack Daniel's
tennessee whisky

Maker’s Mark

premium bourbon

$98

Vodka

Sipsmith Sipping Vodka
brﬁish hcndci:)rgﬁe% small batch vodka

Beluga Noble Russian
crafted from the water of siberian wells

$88
$98

Rum
Bumbu The Original

spiced Barbados rum

Angostura 5 yrold
caribean rum

100% Agave Tequila

$78
$85

Gran Centenario Plata $85
Herradura Plata $85
Don Julio Blanco $98

- all our spirits are poured as a 35ml shot

Premium Spirits &= #& #58

BenRiach 10 yr old $98
speyside single malt, peppery with crisp barley finish

Clynelish 14 yr old $128
medium bodied highland single malt

Samaroli Jura 1997 $198
vintage scotch from the Isle of Jura

Bushmills Original $98
rich, smooth, warming Irish whiskey

Mountain Strength Poitin $75
Irish moonshine

Wild Turkey Rare Breed $128
barrel proo?l award winning Kentucky bourbon

Kew Organic Horserasish Vodka $78
flavoured with British horseradish

La Hechicera $98

award winning rum from the Columbian caribean coast

Kraken $98

a unique caribean black spiced rum full of mystery
Reposado $85 Anejo $98
Reposado $85 Anejo $108
Reposado $118



Shoreditch in London has grown from an ordinary neighbourhood area
info a you-just-can't-miss trendy belt in the busy capital over the last decade.
Passionate restauranteurs inject energetic, stylish and
gourmet vibes into this playground.

Its development timeline and our beloved Kennedy Town's are much dlike.
That's why we are named

Shoreditch Urban Eatery and Battlecruiser

We brought the taste of London's electrifying east end dining culture to this friendly
neighbourhood of Hong Kong in mid-2015. Our food has strong links back to Britain,
either by offering a classic dish or by adopting quintessential British ingredients
to create a modern flavour suited to Asian tastes. Wherever possible
we try to use organic or free range meat, and sustainable fish sources.

What's more, our uniquely British drinks menu showcases quality British wines,
craft beers, and distilled spirits which set the stage for illustrating some very interesting
modern British cocktails. Don't miss our exclusive craft beer St Mungo,
which is directly imported from Scotland.

We are very proud of Shoreditch with our quality food and drink at pocket-friendly prices.
We very much hope that every diner will have a fabulous experience with us and return for more.

£ anewly added item
ﬁé@ a vegtarian item

£ onitem which can be made with gluten free ingredients, however, we do not
" operate a separate gluten free kitchen so cannot guarantee 100% gluten free
meals, please consult the manager on duty if necessary

Guests with allergy or strong dislike for certain ingredients please ask before ordering any food or beverage. 10% service charge applies.



Snacks

Whitebait $108
tartare sauce

RES | fiRftEs

Stuffed Chicken Wings 3pcs $68
pork, beef, chilli mayonnaise

BRTHEREE | FKE=RE y

Half Pint of Bangers W $118

Wicks Manor Farm sausages, enghsh mustard

RIRERBREEE | REITRE

Burgers & Sandwiches
Mini Lobster Rolls (3pcs)

celery, shallots, corriander, mayo, baby spinach

KIREEWRE | 3k - M1 BEE - i - EFE o WEX

Scottish Dirty Burger $178
150g prime beef, Scottish haggis, sauteed onions,
squid ink bun, double fried chips

+ charcoal cheddar

HIREEE | EERFE - FHMT o WiEE -
E2E0TE - IFHEER

Half Pound Beef & English Cheddar Burger
one half pound of prime beef, cheddar cheese,

cucumber, tomato, |e11uce, double fried hand cut chips
*our burger is VERY thick, so please allow 30 min for medium well
B2ERE | BEFTHW - BT - BM °

&0 o £X - NEFUEER

$148

$28

$188

Snacks, Burgers & Sandwiches V& - &8 - =BEA

Fresh Fish Fingers $98

tartare sauce

AEXERHIE | fthfhE

Broad Bean & English Basil Hummus W $98
RAEHESE

with either - gentleman’s relish & parsley dressing, crudite

EL- NHREFERNERRE

or - tomato salsa, crudites PV

- 07D 5D 88 Be # B i R R -

Crispy Pigs Ear with Apple Chutney
BRIFEELERE

v sss

Truffled Impossible Burger W WSI()B

100% vegetarian, chilli jam, crispy shallots, truffle mayo
a side of garden salad

+ fried egg, mushroom, or english cheddar $28
MEBEATEREE | 100%FRFE - FHHE - FFEE -
REERE - HEWE

Katsu Sando $158

our take on London’s hottest menu item this year,

butter milk marinated chicken cutlet, homemade miso
coleslaw, mustard, in homemade toast, with handcut
chips

SIHIN=3GE | BIRGIDE RS
BRKEBSERENE - TRE  -BRIIT - FUHEER

@ please be sure to tell the staff you are gluten intolerant
so that the chef can adjust the preparation accordingly



Starters
Shoreditch Sourdough or Rye Bread W $28

house made, smoked paprika & mushroom butter

HRESNREEE | BRERING REEFH

Soup of the Day ¥4 $65
hOUse mGCIe, FreSh

=HES

Crab Cake $128

heritage beetroot, granny smith apples,
mustard mayonnaise

EHERENEH | HEBHIXE - B§ER - TAEESE
Half Dozen Seasonal Oysters 9, $198

fresh, natural, lemon, bloody mary sauce

AR S ER | B1R o Moot
Scotch Egg $118

pork, beet, egg, homemade piccalilli
FIREERAE | 38N - £ - #5 -
SETESR i b

Salads |
Kale Salad with Onion & Balsamic 85¢ &% $128

pine nuts, parmesan crisps

PREENDREFE - FEE - A5 - HEHRLZRER
Rare Tuna & Samphire Salad £5 $118

tomato, fresh leaves
SEERARBEGNE | B VEX

* Salads are intended to be starters, but for an addition

Starters & Salad B8 | )2



Cullen Skink Q; $78

gaelic soup, cured haddock, potato, onion

this dish is a little-salty-due to the cured haddock.

no salf is added

HEEERRS | EEEERRER - BF - *E
SNBSS RIRER R TR , FTLABERBINE,

Bk E{himEE
North Sea Mackerel Pate @W $108

heritage beetroot, pickled fennel, sacred lotus
ILBERATE | 1XE -BEE - B8

Roast Bull Heart Tomatoes #i gt 598
heritage beetroot, goat curd & cheese, English basil oil

R INE R | 4150 - IWEST - BRRBYHE.

Terrine of Essex Pig's Head W $108
black pudding, crispy ear, apple, English mustard
JETEAE | BT c SRIFEE - BR - RAN/K

Grilled Ox Tongue Salad L GY $128
chopped egg, parsley, gherkin, leaves, mustard
BEFDE | BE-FF - NEM - DEX - TRE

Wild Irish Razor Clams & Cabbage @W $128

samphire, alfalfa, chervil, dill, crispy shallots
BFIEEEX | BES  -BBHF - BER °
55 ° WFEIR

$50 you may have it as a main.



Flame Grilled Steaks

Grass Fed Award Winning British Beef - cor

120z Ashdale Rib Eye £ $398

NRZITEBEKREREEREN
Flavour 00@@®® Tenderness @@OOO . Fat Content 00@@®O

Grain Fed USDA Black Angus Beef - very tend

60z/ 100z Butler Steak @ $238/5298
6/10% 1 B & Z 18 Hi sk 4 IS 5 BE
Flavour @ @ @00 Tenderness 9@ @@®0O Fat Content @ 0000

8oz Fillet @ $398
8LZ T EBELZIKETSH

Flavour 0@@0O0O _Tenderness 00@@®® Fat Content OOO0OO

Flame Grilled Steaks to Share - Limited stock avail

460z Grass Fed Argentinian Tomahawk - $1498
4672+ FIARIE S AT TR O

Flavour 90 @@@® Tenderness @@@0O0 Fat Content 0000@®
Please allow longer preparation time for larger or well done steaks.

BABREANTNFEBRRFBIHRE - BMILEFRT - #5

all grilled items come with roasted garlic, mixed salad or
potatoes, mashed potatoes, and a choice of sauce - must

Fﬁﬁ W.JEE BAR - HEMWE = B (IE-NK:
R &+ (E-F BERT / EST5t / FHOD)
Additional Sides &N

hand cut double fried chips, fingerling potatoes, mashed
VEFEDEER - NRES - B HEVE

creamed spinach, grilled hispi cabbage, mixed mushroor
SEEE  BHLSER  #E

@ please be sure to tell the staff you are gluten intolerc

Flame Grilled BE MW 15 1&



x flavour & a healthier, more environmentally friendly beef

120z Ashdale Sirloin Q} $398
12Z TEEREREDEAN :

Flavour 0 0@@® Tenderness @@O0O0O . Fat Content @@0O00O

grain fed beef is often noted for-it's melt in your mouth textur

60z/100z Hanger Steak Q; $238/5298
6/10Z LB EELTIRETLHE :

Flavour 0@@@®® Tenderness @@@®OO  Fat Content @OOOO

140z Ribeye @ $488
142 T 2 E B2 AR AR "

Flavour @@@OO Tenderness 0@@®@®O Fat Content 0000®

, please check with stoff. HAEEHRIR - sAcEBEES

360z Prime USDA Bone in Rib Eye @ $1498
J6LZ TIEREBIEEERRFINI ™

Flavour 0@@@®0O Tenderness @@@0O0O Fat Conten! 0 000®

aring steaks may take 45 - 60 mins.

ur choice of hand cut double fried chips, baby new
om gravy, stilton sauce or black pepper.
FUHEER / FE/ ED)

tatoes, mixed salad extra $48@

upgrade $20@
extra $68@

so that the chef can adjust the preparation accordingly



Mains
Wicks Manor Farm Pork Belly ﬁ; $218

slow cooked, apples, capers

parsnip puree & cider

IBEMERZIEMEEY | AR o HEREE o KIH o
HEEE - BRET

Lobster Tail & Sea Bass 5 $298

wilted spinach, with prawn, asparagus & thyme cream

ERERBER | ZEX - B B2ESIDHH
Curry Dusted Cauliflower  veg  GF $168

parsnip puree, spinach, cherry tomatoes, mushrooms

MEHM=E | BHEE - KX - EENM ° EX

North Sea Mackerel £% W $178

kale, bobby beans & horseradish, potato puree
LEme | MEREE - %S ° R - B

Field Mushroom Linguini % W $168
linguini, field mushrooms, chives, grated farmhouse

cheddar;
WHEEREN | RER - VEFE - #lIFE -
EXRBEIS IR

Seared Cod & Scallop $298

asparagus, haddock & potato sauce

BERKRTE|ES | RiRE - EFE

ﬁ; please be sure fo tell the staff you are gluten intoler

Mains £



St Mungo Battered Fish & Chips $218
lightly battered, double fried hand cut

chips, minted pea purée, tartare sauce

RfEFREEN | KEFEHEEF -

BEHEEE - s

Corn Fed Chicken £ W $198

sacred lotus, garden raddish, baby carrot, potato puree
EEKEH | B o BYUEE - WEE - ESE

Birmingham Chicken Balti Gl $168
chicken curry, basmati, raita

HEREEHFRE | KPME - ENEX - ENE I
English Channel Mussels & Wheat Beer $238

cream, wheat beer, rosemary, shallots, samphire
double fried hand cut chlps

BN/NERERS | TER o NEEE o
KIXE o K HTE - BED - (EFUHEER

Ribbons of Courgette W @ w $168

cashew labneh, heritage beetroot, cauliflower,
broad bean, gorden radish, Engllsh basil oil
BRRANSIVNALR | BERE - #IX5E -
HiETE - B - EES - RAEEH

Whole Lobster & Burnt Butter Hollandaise ~ $398

500g lobster, salad, hand cut chips
RERTIEER | FUHEEK - DR - BEFHEHIE

o that the chef can adjust the preparation accordingly



Desseris _
Mars Bar Cheese Cake W

biscuit base, cream cheese, real mars bars
Mars K NEZS TEE |
BHECBHIE - B2 T > Mars K #&E

Sticky Toffee Pudding
homemade vanilla ice cream, toffee sauce

HIERT | EREZER - HIEE
Earl Grey Poached Pear

homemade vanilla ice cream, berries
HERERE | EREZREERE - #E

Artisanal British Cheeses

apple chutney, crackers, dried fruit
channel island brie (25g),

black bomber cheddar (25g), stilton (25g)
REZ T

$98

$98

$88

3 kinds $88
extra $30@

@ please be sure to fell the staff you are gluten intoler

Desserts & &2



Apple & Black Berry Crumble $98
chilled custard
ERESIDR | RE1E

Chocolate Mousse Cake ﬁw $88
cookie dough, chocolate mousse, chocolate, berries
RO TDRETER

HFIEE - KEDRET - KED - BFER

Homemade Shoreditch Ice Creams @ $68
homemade here in Shoreditch -
vanilla, chocolate, earl grey, plus special flavours

Shoreditch & E 4z
-ERE - KD - HEXR - SEABEOK

t so that the chef can adjust the preparation accordingly



Whites
Alpha Zeta Pinot Grigio 2018, Veneto, ltaly

a juicy palate with fresh acidity and a citrus twist on the finish

Le Loup y es-tu? Blanc 2015, Val de Montferrand, France

this muscat based wine packs a punch full of fruity aromatic flavours

Two Rivers Sauvignon Blanc 2018, Marlborough, New Zealand
an abundance of ripe tropical fruit is overlaid with exotic gooseberry and a herbal pungency

Zensa Fiano 2017, IGT Salento, Puglia, ltaly

crisp and refreshing, with tropical notes and exotic fruit

Cyrress Wines White Label Chardonnay 2017, Hawkes Bay, New Zealand
a classic rich, dry hawke's Bay style chardonnay

Paddﬁ Borthwick Sauvignon Blanc 2018, Wairarapa, New Zealand

gooseberry, guava and lychee aromas are supported by intense flavors of tropical fruit

Louis Moreau Chablis 2017, Burgundy, France

mineral & citrus notes, balanced by its roundness & fineness

Sebastiani Chardonnay 2017, Sonoma County, US

beautiful aromas of lemon curd, yellow apple and caramalized vanilla

Jamsheed Le Blanc Plonk 2016, Reisling, Victoria, Australia
very gewurziraminer nose — lychee, rose petal turkish delight

Salomon Gruner Veltliner 2013, Stein, Austria
a deep core of citrus and white stone fruit characters driven by a deeply cleansing acids
and refreshing mineral sensations

&»
Rosé

Excuse My French Rosé 2018, Pays d'Oc, France

pale pink colour, balanced and fresh, with fruity flavours

Black Cottage Pinot Rose 2018, Marlborough, New Zealand

ooc”es OF SOH’ red berry HGVOUI’S qnd a |USCiOUS plCI)’ OF sweet & sour HCIVOUFS

Whites & Rose F3E | 3B

Glass
$68

$78

$89

Glass

$78

$88

Bottle
$298

$348
$398
$368
$368
$398
$438
$448
$478

$488

Bottle

$318

$348



Reds Glass

Alto Los Romeros Merlot 2018, Central Valley, Chile $68
medium bodied and full of juicy fruit characters that are perfectly balanced by soft, ripe tannins

Da Vinci Chianti 2016, Tuscany, Italy $88
a dominant bouquet of cherry and fresh red fruits mingled by peppery notes

Chateau La Gravette Lacombe Medoc 2012, Bordeaux, France $99

intense fragrant aromas of blackcurrant follow on the pc1|ate with an array of black fruits flavours

Zensa Primitivo 2018, IGT Salento, Puglia, ltaly

long and lingering, with a burst of spiced cherries and bright fruit and earthiness at the end

Mr. Riggs Truant Shiraz 2017, McLaren Vale, Australia

bursting with nuances of blackberry, blueberry jam and liquorice

Vina Bujanda Rioja Reserva 2012, Rioja, Spain
palate consists of fresh strawberries and spice that age into flavours of rich cherry and tobacco

Roaring Meg Pinot Noir 2017, Central Otago, New Zealand
lovely perfumed dark red forest berries and cherry fruits along
with a hint of dried herb, adding complexity

Lourens River Valley 2009, Stellenbosch, South Africa

merlot in the lead, soft whiffs of light red and darker red berries, sweet strawberry and sniffs of coffee

Clos Sainte Anne Pomerol 2011, Pomerol, Bordeaux, France
a firm and fleshy Pomerol wine aged for 12 months in french oak barrels

Alpha Zeta Amarone 2014, Veneto, ltaly

powerful, with- well balanced ripe tannins and spiced, concentrated savoury cherry fruit character

Taylor’s Late Bottle Vintage Port, 2013
Nelstop’s Pedro Ximenez English Sherry, , 2015

Reds & Fortified #1358 | MNESEE

Bottle

$298

$348

$378

$378

$378

$398

$448

$468

$578

$598

Glass

$98
$98



Draught
St Mungo

easy drinking scottish lager

British Botiles
St Mungo

scottish lager, brewed to german purity law

$68

$68

Meantime London Pale Ale $75

sessionable pale ale, packed with citrus flavour

Dead Pony Club

sessionable pale ale from Brew Dog

Cider
Worely's Red Hen

award winning medium dry cider from Somerset

$75

$88

Local Bottles
Big Wave Bay IPA
brewed in hk to be deliciosly dry & hoppy

$68

Neonotic Apple Cider $88

a medium dry cider from Hong Kong’s first cidery

Heidi Weisse $72

Bavarian style wheat beer

Meantime Yakima Red Ale
hoppy, vibrant and fruity red ale, brewed in London

$75

Elvis Juice $75

grapefruit infused IPA from Brew Dog

Thistly Cross Elderflower Cider $75

rich golden elderflower cider

Gweilo IPA
award winning british style IPA

$68

Premium Gins - all our spirits are poured as a 35ml shot

Bulldog $78

british %in with asian botanicals
serve with tonic, ground pepper & a lime wheel

Kew Organic Gin $88

made using flora from the Royal Botanic Gardens
serve with tonic & grapefruit zest

The London No. 1
blue gin with aromas of Earl Grey tea
serve with tonic, lime twist, juniper berries

Dodd’s Organic Small Batch Gin $98

small batch gin, subﬂ?l sweetened with London honey
serve with tonic & sprig of rosemary

$98

Eden Mill Original $98
sea buckthorn berries, lemon balm, & bitter citrus

serve with tonic & a grapefruit slice

Copper House $98

distilled in small batches, in hand made copper pot stills
serve with tonic & an orange twist

Beers & Gin [E5& | BEJE

Bombay Saphire $88

ten botanicals from Europe, Africa & Asia
serve with tonic, and a lime wedge

$88

Geranium

juniper and a crisp citrus-rosy Geranium aroma
serve with fonic & a grapefruit twist

The Botanist

made with hand foraged botanicals from Islay
serve with fonic, orange twist & mint

Hendrick’s

infused with rose petal & cucumber
serve with tonic & a cucumber ribbon

Eden Mill Love $98

rose pefals, marshmallow root, goLi & hibiscus flowers
serve with fonic, strawberry & mint garnis

Dr J's
juniper, corriander, citrus Eee|, & macadamia
serve with fonic & cracked black pepper

$98

$98

$98



Scotch, Irish, & American
Aberfeldy 12 yr old $98

highland single malt, notes of spices, vanilla, & smoke

Bunnahabhain 12 yr old $110

islay single malt

Monkey Shoulder

premium scottish blend

$110

Glendalough Double Barrel $78
premium blended irish whiskey

Jack Daniel's $88
tennessee whisky

Maker’s Mark $98
premium bourbon

Vodka

Sipsmith Sipping Vodka $88
british handcrafted small batch vodka

Beluga Noble Russian $98
crafted from the water of siberian wells

Rum

Bumbu The Original $78
spiced Barbados rum

Angostura 5 yr old $85
caribean rum

100% Agave Tequila

Gran Centenario Plata $85
Herradura Plata $85

Don Julio Blanco $98

- all our spirits are poured as a 35ml shot

Premium Spirits & #k 4 ;&

BenRiach 10 yr old $98

speyside single malt, peppery with crisp barley finish

Clynelish 14 yr old $128

medium bodied highland single malt

Samaroli Jura 1997 $198

vintage scotch from the Isle of Jura

Bushmills Original $98

rich, smooth, warming Irish whiskey

Mountain Strength Poitin $75

Irish moonshine

Wild Turkey Rare Breed $128

barrel proof award winning Kentucky bourbon

Kew Organic Horserasish Vodka $78

flavoured with British horseradish

La Hechicera $98

award winning rum from the Columbian caribean coast

Kraken $98

a unique caribean black spiced rum full of mystery
Reposado $85 Anejo $98
Reposado $85 Anejo $108
Reposado $118



Bubbles
Rivaluce Prosecco DOC, ltaly

light and fresh floral aromas with-delicate fruit flavours of pear and a‘touch of sweet, ripe peach

Chapel Down Vintage Reserve Brut NV

this is a finely structured wine with apple, quince, red berry and complex yeast-derived flavours

Chapel Down Rose Brut NV

classic pinot noir nose of strawberry and raspberry with a splash of creaminess

Mocktails
Rhubarb & Rosehip Lime Spritz

rhubarb, rosehip, lime, mint, soda

$69

Elderflower & Bramley Apple Mint Tea $69

elderflower, bramley apple, mint tea, ginger ale

Cold Pressed Juice Blends

Heart Gaurdian
pineapple, orange, asian pear & beetroot

Dr Detox
pear, cucumber, apple, kale, lemon, ginger

$68

$68

Summer Cups & Spritz & Cocktails

Glass Bottle

$79 $398

$648

$648

Cherry & Hibiscus Virgin Mojito $69
sour cherry, grape, lime, mint, soda

Strawberry & Cucumber Smash $69

strawberry, cucumber, elderflower, pineapple, soda

Choose from our list below or simply ask our barman to make your favourite

Pimm’s No 1 & Lemonade $88
classic british.cocktail
Brit Spritz $98

bitters, elderflower, prosecco, soda

Pimms Spritz $98
Pimms, prosecco, lemon, soda
Earl Grey Martini $98

classic gin martini infused with earl grey tea

Bubbles, Cocktails & Mocktails BREEE | BEBH#E

Eye Protector $68
blueberry, red grape, red pitaya, pear

Bloody Mary $88
stolichnaya vodka, in a classic bloody mary

garnished with bacon

Aperol Spritz $98
aperol, prosecco, soda

Sloe Gin Spritz $98

sloe gin, prosecco, lemon, soda

B | EEREREE



