
 

 

 
 
 

Late Night Menu 
(available Friday & Saturday from 9:30pm till late) 

 
Corn tostadas – fresh guacamole – pico de gallo – sweet pickled chillies 

19 (df/gf/vv) 
 

Ploughmans board – charcuterie – cheddar – pickled egg – English mustard – breads 
19 (gfo) 

 
Mezze board – baba ghanoush – feta - pickled vegetables – flatbread 

19 (v/gfo) 
 

Manchego croquette - romesco – 4.5ea (df/gfo) 
 

Zucchini fritters – yoghurt – lemon – 12 (v) 
 

Hot chips – sea salt – vinegar – 9 (gf//vv) 
 

Cheese board - blue - soft - hard - chutney - pickles - breads 15/23/30 (v) 
 
 

(gfo) = gluten free option  |  (v) = vegetarian  |  (df) = dairy free  |  (vv) = vegan 

 
 

Daily Specials 
 

Monday & Tuesday: 
Ploughmans or Mezze board + G&T of the Month - $25 

 
Sunday: 

Live Music from 3pm + $10 Aperol Spritz 

 
 

Gin of the Month – Hellfire London Dry 
Standard (30ml + tonic) - $12 | Spanish Style Size (45ml + tonic) – $18 

---- 
Hellfire Masterclass – Wed, May 30 @ 6:30pm - $59 (incl. 5-piece canapés + G&T tonica on 

arrival) – more info: fb.com/coventgardenwe/events 


