
BRE AKFA ST
NYX GRANOL A (V)...................................... 7

Pecan, cocoa nib, Greek yoghurt,  
blueberries, bee pollen

SMOKED SALMON ARTISAN BAGEL ...............10
Dill, lemon and chive cream cheese 

GRILLED ARTICHOKES ON SOURDOUGH (VE)...9
Almond ricotta, red chard and tahini

PANE T TONE FRENCH TOA ST (V).................8.5
Caramelised banana, crème fraiche,  
maple syrup, hazelnut crumb 

BUCK WHE AT BUT TERMILK PANCAKES (V)...8.5
Lemon ricotta, wild flower honey and 
blueberry compote

HALLOUMI ARTISAN BAGEL (V)...................9
Avocado, tomato and basil salsa

CHORIZO SHAK SHUKA.................................10
Eggs, burnt chili labneh, pink onions 

BRE AKFA ST TORTILL A.................................10
Smoked bacon, Portobello mushrooms,  
roast plum tomatoes, sauté potatoes

YELLOW MELON  (VG)..............................9
Kiwi, ruby grapefruit, walnuts, mint and 
hibiscus 

DES SERTS
TEQUIL A KE Y LIME CHEESECAKE... 7
Coconut and mint ice cream

NYX ARCTIC ROLL ....................... 7
Chocolate and mango Ice Magic 

STICKY GINGER PUDDING................. 7
Butterscotch rum, tonka bean cream

PAN DULCE CONCHA................... 7
Valrhona sauce

SNACK S
VEGAN GNOCCHI POPPERS (VG)............ 6.5

Sundried tomato, basil

BABY SQUID.........................................10
Chorizo, romesco sauce

NINJA BUFFALO WINGS........................ 8.5
Blue cheese dip

SE ABA S S CEVICHE................................. 12
Don Julio Blanco, ruby grapefruit, 
coriander

MARGARITA CHICKEN STIX....................... 9
Courgette, garlic & lime dip 

MAINS
BUT TERMILK CHICKEN............................................................  10/16

NYX sweet pickles, sticky rice balls, and katsu curry sauce

CREOLE CRAYFISH BURGER...........................................................17
Scorched peppers, green slaw, Bloody Mary ketchup, fries

AUBERGINE SCHNITZEL (VG).........................................................14
Kale-slaw, NYX pickles, fries

ADOBO  CHICKEN.........................................................................16
Green mango salsa, watermelon radish, bagoong dressing

A SADO STE AK .............................................................................18
Aji Amarillo, chimichurri, fries

BOSTON PORK BUT T, REPOSADO AND HOT PEPPER GL A ZE.................18
Turtle beans, coconut braised rice, plantain chips

EVERGREEN SAL AD BOWL (PB) .....................................................14
Lemonade dressing

SHARER S
THE MOTHER OF ALL   
NACHO PL AT TERS (V)............................ 15

Pico de gallo, guacamole, jalapeños, 
habanero bean chilli, sour cream, 
American cheese sauce

CURDS AND CURED............................... 2 2
Montgomery cheddar, Perl Las, Ragstone, 
Cobble Lane charcuterie, gherkins, celery, 
radishes, pink onions, olives, almonds, 
raisins, NYX pickles, sourdough crackers

PORK RIBS ON A BOARD......................... 18
Spicy fries, house slaw

JERK CAULIFLOWER PAT TIES (VG) ............................................15
Pumpkin, rice and pinto bean salad, lime mayonnaise

NYX VEGAN REUBEN’S ON RYE (VG)........................................... 14
Miso aubergine, king oyster mushrooms, dill pickles,  
spinach, black garlic aioli, fries

NYX RACLE T TE BURGER............................................................15
Smoked bacon, green-kraut, fries

RIBE YE ON THE BONE 400G...................................................... 2 7
Brown butter bearnaise, fries  

TEQUIL A AND CHIPOTLE PRAWN TOSTADA S............................ 10/14
Patron Anejo, cucumber, macadamia, lime and sour cream

KING PRAWN AND BL ACKENED MONKFISH CHOWDER...................19
Panchetta, potato, tomato and clams

SIDES
SKINNY DIP FRIES ................................. 5

HOUSE SL AW ........................................ 5

EVERGREEN SAL AD BOWL (VG)................ 5
Lemonade dressing

ADOBO HALLOUMI STIX (V). .................... 6
Caramelised lemon and chive mayo

BL ACK CABBAGE (V)............................... 5
Chilli, garlic, lemon

All weights are approximate precooked. Prices include VAT at the current rate. Food allergies; please ask a member of our team for  information on allergens contained in our dishes.  
Dishes may contain nuts. (v) Suitable for vegetarians. (vg) Suitable for vegans. (ngci) No gluten containing ingredients. (vg/ngci) available denotes dishes for which there is 

 a vegan or not gluten containing ingredients version available, please ask your server for more details. A discretionary 12.5% service charge will be added to your bill.



WINE
WHITE
CHARDONNAY..........................................................

Short Mile Bay, South Eastern Australia 

CHENIN BL ANC.........................................................
Cullinan View, Western Cape, South Africa

PINOT GRIGIO..........................................................
Corte Vigna, Veneto, Italy

RIOJA BL ANCO......................................................... 
Viña Pomal, Viura Malvasia, Spain

PICPOUL DE PINE T...................................................
Belle Perle, Languedoc, France

SAUVIGNON BL ANC..................................................
Leefield Station, Marlborough, New Zealand

GAVI......................................................................
Ca’ Bianca, Piemonte, Italy

PE TIT CHABLIS............................................................................
Les Sarments, Vignerons de Chablis Burgundy, France

ALBARIÑO...................................................................................
Pulpo, Pagos del Rey Rías Baixas, Spain

BACCHUS....................................................................................
Chapel Down, Kent, England

SANCERRE..................................................................................
Les Collinettes, Joseph Mellot Loire, France

POUILLY-FUIS SÉ...........................................................................
Les Petites Pierres, Louis Jadot Burgundy, France

ROSÉ
DOMAINE GORDONNE LES GRAVIERES ROSÉ...................................

Côtes de Provence, France 

SPARKLING
DA LUCA PROSECCO  ............................................................
CHAPEL DOWN THREE GRACES BRUT......................................
POMMERY BRUT ROYAL BRUT NV...........................................  
POMMERY BRUT ROSÉ ROYAL ................................................

SOF TS
LONDON ES SENCE CO. TONIC S AND SODA S......... �..............................  3.5
FEVER TREE TONIC S AND SODA S…................................................... � 2.5
BRIT VIC JUICES….......................................................................... �4.5
PEPSI/DIE T PEPSI/LEMONADE….................................................... ��  2.5
RED BULL …..................................................................................  5.5
DECANTAE STILL/SPARKLING WATER...................................…......... �  3.5 

RED
TEMPRANILLO.......................................................

Castillo de Mureva Organic Castilla, Spain

MERLOT.............................................................
Tekena Central Valley, Chile

PINOT NOIR..........................................................
Rare Vineyards Vin de France

MALBEC BRA ZOS................................................
Familia Zuccardi Uco Valley, Mendoza, Argentina

AL ANDRA TINTO........................................................................
Esporão, Alentejo, Portugal 

RIOJA CRIANZ A.........................................................................
Don Jacobo, Bodegas Corral Rioja, Spain

BE AUJOL AIS-VILL AGES..............................................................
Les Grandes Mises, Mommessin Beaujolais, France

CABERNE T SAUVIGNON MAX RESERVA..........................................
Max Reserva, rrázuriz Aconcagua Valley, Chile

BARBERA D’A STI.......................................................................
Enrico Serafino Piemonte, Italy

CHIANTI CL A S SICO...................................................................
San Jacopo da Vicchiomaggio Tuscany, Italy

CHÂTE AUNEUF-DU-PAPE............................................................
Organic, Ogier, Rhone, France

BEER S AND CIDER S
DRAUGHT
CAMDEN HELL S................................................................... �6.4/3.5
STELL A ARTOIS................................................................... �6.2/3.5
GOOSE ISL AND MIDWAY........................................................ �6.4/3.5
ORCHARD PIG..................................................................... �6.4/3.5
CAMDEN INK ...................................................................... � 6.5/3.5

BOT TLED AND C ANS
CAMDEN HELL S CAN, 33CL ,.................................................. ��������� 6
CAMDEN SHOW OFF CAN, 33CL ............................................ ����������� 6
CAMDEN WEEK NITE CAN, 33CL .............................................. �������� 6
PACIFICO, 35.5CL ............................................................. ������������ 6
MODELO, 35.5CL .............................................................. ������������ 6
ORCHARD PIG, 50CL ..................................................................... �6

175ml

7

8

8

9

9

9.5

12

125ml

9

12

13

pint/halfbottle

32
60
69
75

175ml

7

7.5

8

8.5

250ml

9

10

10

11.5

11

11.5

13.5

250ml

9

10

10

11.5

bottle

27

30

29

36

35

36

48

40

38

44

55

65

32

bottle

27

29

30

34

32

32

37

38

40

48

60

There is a discret ionar y 12 .5% ser vice charge added to your bil l .  A l l  Above prices are inclusive of VAT.  Wine also available in 125ml upon request .


