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GF GLUTEN FREE 
GF* GLUTEN FREE AVAIL ABLE 
VE VEGAN

VE* VEGAN OPTION 
AVAIL ABLE 
V VEGETARIAN

S N A C K S
JERBA OLIVES VE |  GF  4 
Harissa green Chalkidik i  & Purple Volos ol ives 

SMOKED ALMONDS VE   4 
Roasted smoked almonds 

FRIES VE |  GF  4.5 
Skin on,  sal ted

S T O N E  B A K E D  P I Z Z A
MARGHERITA V |  VE* |  GF* 9 
Mozzarel la,  oregano & tomato 

PEPPERONI & OLIVE GF*  10 
Pepperoni,  volos ol ives,  mozzarel la & tomato

ANCHOVY & CAPERS GF*  10  
Cured anchovies,  capers,  mozzarel la & tomato 

PL ANT ‘NDUJA & ARTICHOKE VE |  GF*  10 
Plant  based spicy sausage, ar t ichokes,  mozzarel la & tomato 

Please always inform your ser ver of  any al lergies or  intolerances 
before placing your order.  not  al l  ingredients  are l is ted on the 
menu and we cannot guarantee the total  absence of  al lergens. 

T I P P L E S  P O U R E D , 
P R O V I S I O N S  I N  T H E 
PA N T R Y  &  A  N E E D L E 

O N  T H E  R E C O R D.  
 

W E L C O M E  T O 
P E R C Y ’ S .



H O U S E  C O C K T A I L S  
MANGO NEGRONI 12 
Ciroc Vodka, Aperol  & Mango Liqueur 

PASSIONFRUIT SOUR 10.5 
Passoa, Lemon, Sugar & Miracle Foamer 

L AVENDER COLLINS 13 
Vi l la Ascent i  I tal ian Gin,  Lavender,  Lemon & Fever-Tree 
Soda

TROPICAL OLD FASHIONED 11 .5 
Twin Fin Pineapple & Grapefrui t  Rum, Bacardi  Coconut  
Rum, Pineapple & Orange Bit ters

BERRY FIZZ 11 
Ciroc Red Berr y Vodka, Raspberr y,  Lemon & Prosecco

CHILLI  & ELDERFLOWER MARGARITA 13 
E l  J imador Blanco Tequi la,  St.  Germain Elder f lower  
L iqueur,  L ime & Chi l l i

SODA & SPICE  Alcohol Free 10 
Seedl ip Spice 94, Passionfrui t  & Fever-Tree Soda

PERCY’S PUNCH  Alcohol Free 8 
Cranberr y,  Pineapple,  Orange, Blackberr ies,  
Orgeat & Fever-Tree Ginger Ale
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C L A S S I C  C O C K T A I L S  
COSMOPOLITAN 10 
Ketel  One Citroen Vodka, Cointreau, Cranberr y & Lime

STRAWBERRY DAIQUIRI 10 
Bacardi  Car ta Blanca Rum, Strawberr y & Lime

OLD CUBAN 14 
Duppy Share Aged Rum, L ime, Mint  & Champagne

PISCO SOUR 12 
ABA Pisco, L ime, Sugar & Miracle Foamer

MAI TAI 10 
Duppy Share Spiced Rum, Orange Curacao,  
Orgeat & Lime

CAIPIRINHA 10 
Velho Barreiro Cachaca, Sugar & Lime

PALOMA 10 
E l  J imador Blanco Tequi la,  L ime &  
Two Keys Grapefrui t  Soda

DARK & STORMY 13 
Gosl ings Dark Rum, L ime & Fever-Tree Ginger Beer

More classics available on request

S O I R É E  PA R T Y 
S T A R T E R S  
Fancy a l i t t le something to get  th is  soirée star ted? 

PE ACHES & CRE AM 5 
Baileys,  Peach Liqueur & Grenadine 

GODFATHER 5 
Jack Daniels  & Amaretto 

TIRAMISHOT 5 
Kahlua, Frangel ico & Bai leys 

FROM 5PM - 10PM WE OPEN 
OUR MEDICINE CABINET OF 

COCKTAILS & TIPPLES 

Medicine
Cabinet

MARTINEZ 14 
Tanqueray f lor  de Sevi l la Gine,  Belsazar Red,  
Luxardo Maraschino Liqueur & Orange Bit ters

SWEET MANHAT TAN 14 
Bul lei t  Bourbon, Belsazar Red & Bit ters

SAZERAC 14 
Sassy Calvados,  Bul lei t  Rye Whisky,  Sugar,  
Absinthe & Peychaud’s Bi t ters

WET MARTINI 14 
Malfy con Limone Gin,  Noi l ly  Prat  Vermouth,  
Absinthe & Orange Bit ters

EL PRESIDENTE 14  /  Bott le to Share 50 
Duppy Share Aged Rum, Belsazar White,  Orange 
Curacao, Grenadine & Orange Bit ters

BOULEVARDIER 14  /  Bott le to Share 50 
Bul lei t  Bourbon, Campari  & Belsazar Red

FEMME FATALE 14  /  Bott le to Share 50 
Chase Pink Grapefrui t  Gin,  Belsazar Rose & 
Blackcurrant

BOT TLES TO SHARE FOR 4



R O S É   175ml / Bott le  
Luberon Rosé,  Famil le Perrin   7.75 / 32 
Southern Rhône, France 

Château du Rouët ‘Estérel le’  Rosé 2020  40 
Côtes de Provence, France Magnum 80

‘Rosa dei  Frati ’  2020, Ca’ dei  Frati   45 
Lombardia,  I taly

R E D   175ml / Bott le  
Famil ia Castaño Organic  6.9 / 26.5 
Monastrel l  2020  Murcia,  Spain

Casa Ferreir inha ‘Papa Figos’  Tinto 2019  7.8 / 34 
Douro,  Por tugal 

Izadi  Rioja Reser va 2017  Rioja,  Spain  42

‘Copper Pot’  Pinot  Noir  Western Cape, South Afr ica   47

S A K E   720ml

NV Yuzu Sake, KEIGETSU  59 
Kōchi  Prefecture Japan 
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S PA R K L I N G  125ml / Bott le  
Ca’ di  Alte Prosecco Spumante 7.75 / 35  
Extra Dr y NV Veneto,  I taly   Magnum 70

Cuvée Brut,  Piper-Heidsieck  11 / 70 
Champagne, France  Magnum 140 

Rosé Sauvage, Piper-Heidsieck  85 
Champagne, France 

Dom Perignon 2010, Épernay  220  
Champagne, France

W H I T E   175ml / Bott le  
Famil ia Castaño Organic Macabeo 2020  6.9 / 26  
Murcia,  Spain 

Ribbonwood Sauvignon Blanc 7.9 / 34  
Marlborough, New Zealand 

Franz Haas Pinot Grigio 2020  9.8 / 42 
Trent ino-Alto Adige, I taly 

Wieninger Riesl ing 2018  45 
Vienna, Austr ia



G & T ’ S  
TANQUERAY ROYALE  10 
Fever-Tree Lemon Tonic,  Blueberr ies & Raspberr ies

BULLDOG  10 
Fever-Tree Aromatic Tonic,  L ime & Black Pepper

HAYMAN’S EXOTIC CITRUS 11 
Fever-Tree Mediterranean Tonic,  Lemon & Mint 

SEEDLIP GARDEN 108  Alcohol Free  10 
Fever-Tree Elder f lower Tonic,  Thyme & Cucumber

S O F T S  
COCA COL A 3 
Regular / Zero / Diet

FEVER-TREE TONICS & SODAS 2.5 
Ginger Beer / Ginger Ale / Lemonade / Tonics / Sodas

RED BULL  3.5 
Original  / Sugar Free / Tropical  / Watermelon
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B O T T L E D  B E E R S  
CAMDEN HELLS Lager,  Camden 4.6%  5.5

CAMDEN PALE Pale Ale,  Camden 4%  5.25

CORONA EXTRA Lager,  Mexico 4.5%  5.25

PRAVHA Lager Czech Republ ic 4%  5.25

BLUE MOON Wheat Beer,  Colorado 5.4%  5.25

MODELO ESPECIAL Lager,  Mexico 4.5%   5.5 

STELL A ARTOIS GF  Lager,  Belgium 4.8%  5.25

LUCKY SAINT  Low ABV  Unfiltered Lager, Germany 0.5%  5.5

BECKS BLUE Alcohol Free  Lager,  Germany 0.05%   4.5

L O W  C A L O R I E  
PRIME TIME London

Low Calorie Lager VE |  GF 4.2%   5.5

Caffeine Infused Low Calorie Lager VE |  GF 4.2%   5.5 

B O T T L E D  C I D E R S  
ASPALL CYDER Suffolk 5.5%  5.7

REKORDERLIG 500ml Stockholm 4% 5.95 
Strawberr y & Lime / Watermelon-Citrus /  
Mango & Raspberr y

C R A F T  C A N S  
JUBEL Cornwall

Craft  Lager cut  with Elder f lower VE |  GF  4%   5.5

Craft  Lager cut  with Peach VE |  GF  4%  5.5
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