
C O C K TA I L S

B A R  S N A C K S 
Homemade Focaccia, Olive Oil  | V   2

Negroni Pickles | VG, ELLC Demerara Rum Marinated Olives | VG, Roasted Nut Mix  | V    3 EACH   |    8 TOGETHER 

Meats: Mortadella con Pistacchio, Ventricina Calabrese (Spicy Salami)     8

Cheeses: Grana Padano, Gorgonzola, Stracciatella, Flat Breads, Quince Jelly  | V    8

Yoghurt-Marinated Fried Chicken, Spicy Green Chilli Dip     7

Taleggio Arancini, ’Nduja & Roasted Tomato Spread     5

Gnocco Fritto, Mortadella, Chives     4

Fried Calamari, Smoked Paprika Aioli      10

RESTAURANTDIST ILLERY B A R SHOPS

please order at the bar

Vodka | Pear     10Vodka | Pear     10  
ELLC Vodka, Victory Bitter, Palo Cortado Sherry, Williams Pear, Golden Walnut

Gin | Fig     8Gin | Fig     8  
ELLC London Dry Gin, Audemus Fig Leaf Liqueur, Ferrand Pineau des Charentes, Fig, Nut Dust

Gin | Pumpkin     8Gin | Pumpkin     8  
ELLC Batch No. 1 Gin, Limoncello, Cider Reduction, Pumpkin Oleo, Pumpkin Seed Oil... Served Hot

Gin | Rosemary     9Gin | Rosemary     9  
ELLC Batch No. 2 Gin, Coconut Sake, Rosemary Soda, Fresh Rosemary

Rum | Apple     10Rum | Apple     10  
ELLC Demerara Rum, El Destilado Rum, Somerset Cider Brandy, Bramley Apple Ferment, Bramley 

Apple Oleo, Cinnamon Tincture, Soda, Apple Crisp

Rum | Hazelnut     8 Rum | Hazelnut     8   
ELLC Demerara Rum, El Destilado Rum, Apricot Brandy, Timur Pepper & Papaya Tincture, Hazelnut 

Orgeat

Bourbon | Plum     12Bourbon | Plum     12  
Sonoma Bourbon, Plum Jam, Coffee, Anise, Prunelle & Cocoa Tincture, Brandied Plum

Mezcal | Cranberry    11Mezcal | Cranberry    11  
Ven a Mi Joven Mezcal, Earl Grey & Cranberry Cordial, Yuzu Bitters, Cranberry Powder



RESTAURANTDIST ILLERY B A R SHOPS

W I N E S B E E R S

Bottles & cans also available, please ask a server for details.

Cuvee des Galets Estezargues  2018   5/24 
Cotes Du Rhones; Grenache, Syrah, Carignan

Cave Verdier-Logel, Volcanique 2018     7/34 
Cote du Forez: Gamay 

Judith Beck, Blaufrankisch    7/38 
Burgenland: Blaufrankisch

Prats & Symington, Post Scriptum 2017     49 
Douro: Touriga Nac. & Franca, Tinta Roriz & Barroco

La Distesa, Nocenzio 2017     55 
Marche: Sangiovese, Montepulciano

Mas D’Infirmieres     67 
Provence: Grenache, Syrah

Renegade London Wine, “Jock” Rose     7.5/38 
London: Pinot Meunier, Pinot Noir

Le Coste, Litrozzo Rosato     7.5/50 
Italy: Procanico, Aleatico, Sangiovese

 
Ciu Ciu Merlettaie     5/24 

Marche: Pecorino

Luneau-Papin, Muscadet Vergier 2017     7/36 
Loire: Melon de Bourgogne

Monteforche, Cassiara 2017    42 
Veneto: Moscato, Garganega

Partida Creus, VN Vinel Lo Blanco     44 
Penedes: Trepat, Sumoll...

Orsi San Vito, Posca Bianco NV     48 
Emilia-Romagna: Pignoletto

Pierre Frick, Gris Sec     58 
Alsace: Pinot Gris

Bulle D’Ange, Blancs de Blanc     5.5/27 
France: Pinot Blanc, Chardonnay, Semillon

C. Donati, Picollo Ribelle Rosato 2017     50 
Emilia-Romagna: Barbera (Pet Nat)

Coates & Seely, Brut     84 
UK: Chardonnay, Pinot Noir

Many more spirts are available by the dram & as bottles 
to purchase for home. Please ask for more details.

D R AM S

Redbreast 12 (Ireland)     9.5 
Honey, Vanilla, Pepper

Mortlach 12 (Scotland)      9.4 
Pear, Toffee, Cinnamon

Colonel E. H. Taylor (America)     16 
Bergamot, Honey, Peach

Stalk & Barrel Red Blend (Canada)     6.1 
Vanilla, Mint, Orange

El Destilado Aguardiente de Cana (Mexico)     7.8 
Olive Brine, Burned Sugar, Funk

ELLC Rum (Guyana)     3.9 
Vanilla, Caramel, Pecan

Hampden Estate Overproof (Jamaica)     11 
Pineapple, Pear, Cinnamon

Plantation (Peru)     8.6 
Toasted Coconut, Vanilla

Gipsy Hill, Hunter (Lager) 4.8%     2.9/5.8 

Pressure Drop, Pale Fire (Pale Ale) 4.8%     2.9/5.8 

Tiny Rebel, Cwtch (Red Ale) 4.6%     3.4/6.8 

Guinness (Stout) 4.2%     2.75/5 

Hawkes, Soul Trader (Cider) 5.4%     2.75/5.5

HERBAL     4 
Rosemary Soda Highball

SWEET     6 
Apple Oleo, Malic, Salt, Mint 

BITTER     4 
Crodino Aperitivo, Roobios Tea, Citrus

FRUITY     6 
Cabernet Rose, Tonic, Orange

s o f t s

Wine by the bottle is available to take away for 40% off the listed price
www.eastlondonliquorcompany.com   Tel: 0203 0110 

restaurant@eastlondonliquorcompany.com / bar@eastlondonliquorcompany.

Standard measures: Spirits 35ml, Wine 125ml/75cl, 
Sparkling 125ml, Vermouth/Amaro 70ml


