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THE BLACK DUKE

COCKTAILS
One Sip Negroni Brunswick House Negroni blend, Piment d’Espelette                                                                                          5
Garibaldi Spritz High Fidelity Bitter, Aerated Orange, Cava                                                                                             11
El Presidente El Dorado 3yo Rum, Vermouth, Campari, Apricot, Sobacha                                                                                    12
Brunswick Martini No. 3.5 Sapling G in  or Vodka, Vermouth,  Génépi,  Hay                                                                                          13
Pisco Sour Barsol Quebranta Pisco, Armagnac Blanche, Verjus                                                                      13
Gooseberry  Margarita Tico Blanco Tequila, Gooseberry & Grapefruit Kosho, Green Chilli                                                                                 14
Mezcal Paloma Siete Misterios Mezcal, Tico Rosa Tequila, Herb Soda, Grapefruit Bitters                                                                                 14
Whiskey & Black Sesame Evan Williams Bourbon, Black Sesame, Blueberries, Lemon                                                                              14

NON ALCOHOLIC
NV Kitsumé Rosé Sparkling  0% Cinsault/Grenache. Grapefruit & florality.                                                                                         6.5
NV JJ Leitz ‘Eins Zwei Zero’ Riesling 0%  Lemon, lime & tart rhubarb.                                                                                 5
Sparkling Iced Tea 0% Darjeeling, nectarine, citrus.                                                                              7
Seasonal Soda 0% Strawberry & Kampot Pepper.                                                                                 7.5

SNACKS
Olives, Orange, Garlic & Thyme					                             4
Almonds, Peanuts, Cashews, Aleppo Pepper 					           4
Devilled Egg, Trout Roe, Sesame 						            4
Salt Cod Croquette, Gribiche                                                                                                          3.5
Grilled Potato Bread, Green Garlic Butter 					           6
Kettle Chips, Vegan Ranch, Chilli Crisp                                                                                          6
Salami, Gorgonzola,  Pickle   						            8
Lincolnshire Poacher, Honey, Cornichons 					          14
Brunswick Cubano - Wiltshire Ham, Provolone, Mustard, Pickle			       12

PLEASE NOTIFY YOUR WAITER OF ANY ALLERGIES OR DIETAR Y REQUIREMENTS
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FIZZ
Cava, Pago de Tharsys ‘Brut Nature’ NV					     7/38
Crémant de Limoux, Maison Antech ‘Rosé’ 2022			   10/58
Kent Sparkling Wine Westwell ‘Pelegrim’ NV	 16.5/99
Champagne Pol Roger ‘Brut Réserve’ NV	 20/120

WHITE
Macabeo, Campo de Borja, El Risco 2024	 6.5/37
Muscadet Sur Lie, Loire, Dom. de la Quilla 2023	 8.5/50
Cortese, Gavi de Gavi, Ascheri 2025	 10/60
Chardonnay, Franche-Comté, Vignoble Guillaume 2023	 11.5/68
Riesling, Mosel, Sybille Kuntz 2023	 12/72

BEER & CIDER
Lost & Grounded,  Keller Pils,  Draught  4.8%                                                                                                                                                                                     7.5
Lost & Grounded ‘Wanna Go To The Sun’ Pale Ale, Draught 4.2%                                               7.5
Lucky Saint Lager ,330ml  bottle <0.5%                                                                                                                                                                                               7.5
Oliver’s Fine Perry, 330ml bottle 6%�  7.5
Little Pomona Keeved Cider, 125ml glass/750ml bottle 5.9%�  7/42
The Kernel Bière de Saison: Raspberry, 330ml bottle 4.9%�  11

RED
Syrah, Camp de Borja, El Risco 2025	 6.5/39
Malbec, Cahors, Château Paillas 2020	 8.5/49
Grenache, Pays d’Hérault, Mas Magnan ‘M.A.R.S’ 2025 (Chilled)	 9.5/56
Cabernet Franc, Anjou, Haute Perche 20213	 11/66
Pinot Noir, Franche-Comté, Vignoble Guillaume 2023	 11.5/68
Barbera d’Alba, Piedmonte, Sandrone 2021	 13.5/80

ON SKIN
Rkatsiteli & Kisi, Kakheti, Bedoba 2022	 10.5/62
Gewürztraminer, Alsace, Domaine Stoeffler 2023	 12.5/75

- Our Black Book Wine List & Weekly Special Pours 
are available upon request.


