i RUBY
ROGUE

MAINS

Beef & Guinness pie 16

Colcannon, whiskey gravy

Dry-aged beef burger 16
Applewood cheese, Guinness ketchup, fries

TO SHARE

Venison sausage roll, piccalilli 8
Pork scratchings, apple sauce 4
Salt-cod croquettes, garlic & parsley mayo 9
Pork & black pudding scotch egg, rhubarb chutney 8
Fries, plain or truffle & parmesan, green peppercorn mayo 4.5/5.5

Sweet potato fries, green peppercorn mayo 5.5

Please inform our staff if you have any dietary or allergen requirements.
All information is available on request.



COCKTAILS

An exclusive menu _featuring Roe & Co Irish Whiskey. A blend of malt and grain
matured predominantly in first-fill bourbon casks, it has a velvety and creamy
texture with sweet pear and vanilla notes.

BARREL-AGED OLD FASHIONED....9
Roe & Co Irish Whiskey, sugar, Angostura bitters

HONEY SOUR....10

Roe & Co Irish Whiskey, lemon juice, homemade
honey and ginger syrup

THE RUBY ROGUE....9
Roe & Co Irish Whiskey, framboise, lemon juice, ginger ale

IRISH COFFEE....7

Roe & Co Irish Whiskey, sugar, coffee, cream

BOULEVARDIER....10
Roe & Co Irish Whiskey, Campari, sweet Vermouth

Some of our classic cocktails are also available on request



WINE

125ml
SPARKLING Glass Bottle
Jeio Valdoddiadene Organic Prosecco, Brut, NV 7.5 38
VENETO, ITALY
175ml 250ml  500ml
WHITE Glass  Glass Carafe  Bottle

Sauvignon Blanc, Cubitt House, Cuvée Bezard, 2017 8.5 11.5 23 34
LOIRE VALLEY, FRANCE

Chablis, Domaine Costal, 2015 11.5 15.5 31 46
BURGUNDY, FRANCE

RED

Cbdtes de Gascogne, Maison Belenger, 2017 8 8.5 17 23
SOUTH WEST, FRANCE

Rioja Crianza, Vivanco, 2014 8 11 22 33
RIOJA, SPAIN
ROSE

Cdtes de Provence, Cubitt House, 2017 8.5 11.5 23 34
PROVENCE, FRANCE

BEER

Guinness, Stout, Ireland, 4.3% (draught) 5.25
Peroni Nastro Azzuro, 5.1% (330ml) 4.25
Beavertown, Neck Oil, Session IPA, Tottenham Hale, 4.3% (330ml) 4.95
Gipsy Hill “Southpaw” Amber Ale, Crystal Palace, 4.2% (330ml) 4.95

Estrella Galicia, Alcohol Free, Spain (250ml) 4



