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BELLY

PLEASER
MENU

Hummus, pitta 6.5

Taramasalata, pitta 6.5 

Chilli salt squid, sriracha mayo 8.5 

Chipolatas, grain mustard 7

Chicken skewers, satay sauce 8.5

Pork and beef meatballs, tomato and basil sauce 8.5

Cured meats, Manchego and pickles 12

STARTER AND SNACKS

Mac ‘n’ cheese, truffle mayo

Shrimp and bacon, mustard aioli

Thai green chicken curry, mango lassie

Or play Croquette Roulette!
random mix of all three 18

CROQUETTES
7.5

Tuna Niçoise
Yellow fin tuna, black olives, green beans, egg, potato

Chicken Caesar
Suffolk chicken, gem, parmesan, croutons

Superfood Session
Artichoke, beet leaf, sweet potato and lentil salad, 

flax seed and pomegranate dressing, walnuts

SALADS
13.50

SIDES
4

Broccoli, garlic, chilli

Bacon mac'n' cheese 

Mixed leaf and herb salad

Sweet potato fries 

Hand cut chips / French fries

FOR FULL ALLERGEN INFORMATION PLEASE ASK 
FOR THE MANAGER

FANCY SOMETHING SWEET?
TURN OVER TO FIND OUT MORE...

Double cheeseburger, pickles, fries 14

Wild garlic linguine, grilled gem, courgettes, 
broad beans 13

Scottish salmon, spring onions, cauliflower, 
pine nuts, salsa verde 14.50

Flat iron chicken, rocket, confit garlic, gravy 16

BURGERS 
AND PLATES



Sammy's banoffee pie

Sticky toffee pudding,  butterscotch sauce, milk ice cream 

Plum crumble, custard and vanilla ice cream

European cheese board, fruit chutney, oatcakes 11

Quickes Vintage, Cornwall (hard, cow’s milk, unpasteurised)
Rosary Ash, Devon (soft, goat’s milk, pasteurised)

Norbury Blue, Surrey (blue, cow’s milk, unpasteurised)

PUDDINGS
5

   

 /BurdockLDN   @BurdockLDN    #BurdockLDN
etmgroup.co.uk

         

WHAT'S IN THE TANK?
Lucky Penny – British pale Ale, 4%

Birdie Flipper – Red Ale, 4.5%
IPA OK – American-style IPA, 5.5%
Shadow Wolf – Smoked Stout, 5%

Ask one of the team to find out which 
Long Arm beer is in the tanks today

WHITE

RED

ROSÉ

Cuvée Frères Martin, Pays d’Oc, France '16
Grenache/Sauvignon Blanc/Terret • L              5.4/ 7.3/ 20.50

Indesio, Venzie, Italy'15
Pinot Grigio • L    6.1/ 8.2/ 23

La Viste, Languedoc, France'16 
Picpoul • L    6.7/ 9/ 25.5

Castro Valdez, Rias Baixas, Spain'15
Albariño  • M   8.6/11.5/ 33

Hunters, Marlborough, NZ '15
Sauvignon Blanc • L 9.2/ 12.3/ 35.5
           
Colette Gros, Chablis, France '15 
Chardonnay • L   10.7/ 14.3/ 41.5

Cuvée Frères Martin, Pays d’Oc, France '16
Cinsault/Syrah • L 5.8/ 7.8/ 22

Gavoty Tradition, Provence, France '16  
Grenache/Cinsault/Cabernet/Mourvèdre • L  8.7/ 11.7 / 33.5

 175ml/250ml/Bottle

 

 

Cuvée Frères Martin, Pays d’Oc, France '16
Grenache/Syrah/Merlot • L              5.4/ 7.3/ 20.50

Gassac, Languedoc, France'15
Pinot Noir  • L 7.4/ 10/ 28.5

Tacora, Reserva, Colchagua, Chile '15
Merlot  • M • Oak 7.7/ 10.3/ 29.5

Apostrophe, Frankland River, Australia '15
Grenache/Shiraz/Mourvedre • M • Oak  9.3/ 12.50/ 36

Decero, Mendoza, Argentina '14
Malbec  • F • Oak 9.8/ 13.2/ 38

Villaudiere, Sancerre, France '16
Pinot Noir  • L • Oak 10.2/ 13.7/ 39.5

125ml/Bottle

SPARKLING WINES, 
CHAMPAGNE & ROSÉ

75ml/Bottle

SWEET & FORTIFIED

Prosecco, Extra Dry,  Col de’ Salici, Italy NV 
Glera  • L 8.5/ 36

Joseph Perrier, Cuvée Royal, Chalons, France NV 
Chardonnay/Pinot Noir/Pinot Meunier  • M 12/ 62

Louis Roederer, Brut Premier, Reims, France NV
Chardonnay/Pinot Noir  • M • Oak 85
  
Bollinger, Brut Special Cuvée, Ay, France NV
Pinot Meunier/Pinot Noir/Chardonnay  • M • Oak 92

Dom Perignon, Epernay, France '06 
Chardonnay/Pinot Noir/Pinot Meunier  • F 250

Laurent Perrier Rosé, Tours-sur-Marne, France NV
Pinot Noir   • M 105

Château Filhot, Sauternes, 
Bordeaux, France '09  48

Croft, Quinta de Rueda, 
Vintage Port, Douro, Portugal '02 5.7/ 55

Ferreira, 10 Years Old Tawny Port, 
Douro, Portugal     6.2/ 60

All wines by the glass are available in 125ml
•  L = Light Bodied  •  M = Medium Bodied  •  F = Full Bodied

FULL WINE LIST AVAILABLE

Rooftop Bar Now Open


