The Tatle
Southwark

SEE SPRITZ
L MENUY BELOW 4

)| | K | | |

SPRITZ SEASON /s HERE! v

The Tatle Summer Spritz 8.5

Apero/ S/?r‘iTZ aperol, orange Fifters, prosezco, soda
Spritz 7.0 aperol, salt; pink grapetruit soda

7’%50 Sf?r‘iTZ elAer,Alower liqueur, prosecco, soda. lemon, mint
AmarefTo SlbriTZ amaretto liqueur, lemon, prosecco, soda
Limoncello Sf?r‘iTZ limonzello, prosecco, soda

Chips + Spritz: add a portion o} chips with your spritz por £2

EVENTS + PRIVATE H/IRE

Planning a party, event or after-work drinks? r
We've got you covered!
For all enguiries please email: eatathetablecafe.com

We cater + deliver To work events + soczial vccassions
New caTering menu online. email: eatathetatlecate.com

COCKTA/LsS

Do not miss The Table Summer Spritz Menu on The cover!

The Table Bloody Marys 11.5 U

Classic vodka, tomato  juice, spice mix, lemon
Cuban  rum, Ttomato  juice, spice mix, lime
Mexican tequila, port, Tomato juice, grapepruit juice, spice mix, lime

The Table Mimosas 10 6—
Classic orange juice, prosecco

Elder elderplower cordial, prosecco, cucumber

Tropical pineapple syrap, grapelruit juice, prosecco Py

Berries raspberry liqueur, orange juice, prosezco

The Table Signatures 15
Purple Mule vodka, lavender, crankerry, lime, ginger teer
SDJ;I—/iéiDMS tequila, agave, lime, pink grapebruit soda, salt rim
Passionate ApLair passion pruit gin, vanilla, lime
Bellini prosecco, créme de péche, mango purée
The Tatle Colada rum, banana liqueur, pineapple, vanilla, zozonut milk
EX/?r‘eSS Hvursel,& vodka, hazelnit syrup, Baileys, espresso
P Arfum fizz 4in, rose syrup. lime, soda
Picante /’)argari’m tequila-Mezzal, Ancho-Reyes liqueuer,

orange + chilli syrup, lime, chilli salT rim

Mocktails 8.5 : >
Swiling Wol

I} with lavender syrup, lime, ginger beer
Three SFir‘iT Livener with agave, lime, pink grapepruit soda water
Lyre's ITalian S,Dri'f'z with non-alcholic Prosecco x

BOTTLED BEER + C/DER

Birra Morefti 5

Peroni Nastro Azzurro 0% 5
Peroni 5

Brewdog Punk IFA 5.2
Toast IFA 5.2

Meantime London Fale Ale 5.7
Toast Pale Ale 5.2

Orchard Gold Cider 55
Kopparterg Strawberry + Lime 5.5

wINE

white
Bellevigne Cotes de lascogne, Sauvignon Blanc 8/35
Malassagne, Picpoul de Pinet  8.5/38

Il Poggio Gavi di Gavi 9.5/45

rose
Nature de Petit Roukie 16 B/54
Pur Azur Cotes-de-FProvence Rosé 9/47

red
Levalet, Malbes 7/26
Montepulciano AAbruzzo 8.5/32

sparkling glass/tottle

Terra Serena Prosecco Extra Pry 8/40

Vins £1 Cep Cava Kila Brut 44 ,
Claude Renoux Blanz de Noirs, Champagne 60 0

BREWS

Fresh Mint Inpusion 3.5
tinger, Mint + Lemon Inpusion 4
Breakpast / Earl Grey / Deca} Tea [Chamomile 3.5

Seasonal lzed Tea 3.5

Espresso 2.6 / 5 3 ,Z)W_;m ’f'ﬂ /54'4
Macchiato 5 / 3.4 orlado 5.
AMGI"i&AI\D 54/57 é/\ﬂlllﬁlﬁ—e 4/45
Cappuccine 3.9 / 4.4 Matcha Latte 4 / 4.5
Flat White 5.7 / 4.2 leed Latte 4
Latte 3.9 / 4.4 lced Chai 4

Hot Chocolate 4 / 4.5 lced Matcha 4.1
REFRESHMENTS

Filter Still/Sparkling Water Z

Coke / Coke Lero 4

&ii\ger Beer 3.5

Genie Kombuzha Ginger 5

Homemade Lemolmje 3.8

Pink Grapepruit Soda 4 O

SMOOTHIES

mango + banana + hemp seed + agave + choice o} wilk 5.5/6.5
pomegranate + banana + plax seed + honey + coconut milk 5.5/6.5

SHAKES
Vanilla / Chocolate / Oreo Milkshake 6.5

FRESH JUICES Swall | Large 300ml / 500m
Energise pineapple + pear + ginger 4.8 / 6.2

Immune teetroot + orange + carrot + ginger 4.8 / 6.2
Lean Green apple + spinach + grape 4.5 / 6.7 :

Apple / Orange / Pineapple | Tomato 4 / 6 | &‘

Alternative Milk Oat/Cozonit/Soya/Almond +60p 4
Syrup Vanilla/Hazelnat/Caramel +50p S



