No fuss. No fancy nonsense. Just cracking ingredients, bold
flavours, and a healthy habit of doing things our own way.

At Sprout, the seasons call the shots. We work with produce
when it's at its best, sourcing ingredients from the places they
naturally thrive in. Fresh herbs, ripe fruits, vibrant vegetables,

we like taking familiar ingredients and giving them a fresh
twist. The result is a cocktail list that'’s lively, unexpected, and

constantly changing with the garden around us.

Whether you're after something bright and refreshing, rich
and indulgent, or a drink that’s completely off the beaten
track, pull up a chair and have a wander through the garden.



Market Stall Menu

The Market Stall Menu showcases our
signature serves - cocktails crafted
with humble ingredients from across
the UK and Europe. With London being
a market city, we are celebrating the
simpler produce in life, always available
and built on quality.

All Drinks £16

Gochujang Cobbler

Remy Martin VSOP spiced up
with Peach and Gochujang,
clarified with Greek Yogurt.

Kola Float ﬁ

Evan Williams and Sprout

cream cola. A playful twist
on a coke float topped with
vanilla & honey Ice-cream.

Pear-laced Bellini ﬁ

Beefeater and Belle de Brillet

with masala spiced pear,
wrapped up with pineapple and
ginger wine.

Peppercorn Paloma

Del Maguey Mezcal and
ultimate peppercorn,
lengthened with sparkling
grapefruit wine.



Cranberry Sbagliato

A mix of Beefeater and
Campari combined with a

Charred Cranberry chutney
and topped up with
radicchio bubbles.

Madelleine Swizzle

Remy Martin VSOP blended

with madelleines and brown
butter, finished with a

generous lick of Sloe berries. ﬁ

Tamarind Punch
Brugal 1888 mixed with
condensed coconut cream
and tamarind jaggery.

Garni Gimlet

Botanist Gin, with a refortified
“house” wine glaze. Choose your
two favourite ingredients to pair;

Celery, Basil, Lemon-thyme or

Rosemary.

%Available as Non-Alcoholic.
QOur drinks contain fun and unusual ingredients that may not be listed, so please
inform our team about allergens and dietary requirements you may have.
A discretionary service charge of 12.5% will be added to your bill.



Special Menu

This section is a celebration of freshness,
where ingredients are captured at their
peak and transformed through simple
techniques. Once an ingredient - be it a
bright summer berry cordial or a deep
winter root infusion - has run its course, it’s
replaced with something new, keeping the
drinks as fresh and dynamic as nature
itself.

All Drinks £16

Stone Fence Fizz
Johnnie Walker Black Ruby and
a Newt Cider reduction hitched
up with a stone fruit compote
and soda
Tomato Collins
San Marzano tomato

consommé, served with a pop

strawberry wine, Courvoisier

VSOP and Aperol. Garnished

with a tomato jelly.

Tunnel Fruit Margarita ﬁ

Mijenta and Ocho tequila,
combined with a Seasonal
tunnel berry hot sauce, layered
with a strawberry cordial.

Valencian Cosmo

Greygose Vodka, fixed with a
Valencian orange curacao,
and a dash of cranberry
sauce.



Rhubarb Ramos ﬁ

Black Cow vodka topped
with a fluffy rhubarb cream,
finished with soda water.

Ghost Colada

A blend of Bacardi and Mt
Gay rums, infused with
golden coconut and roasted

pineapple.

Honey Drop ﬁ

A seasonal take on the

Lemon Drop, with a honey
blend from Bermondsey
bees finished with a citrusy

pop.

Shakespeare

An earthy English twist on a
Manhattan, with Heart Cut
English Barley and an
underground sweet vermouth

%Avoiloble as Non-Alcoholic.
Our drinks contain fun and unusual ingredients that may not be listed, so please

inform our team about allergens and dietary requirements you may have.
A discretionary service charge of 12.5% will be added to your bill.



Wines

Sparkling

Organic Prosecco - Serena 1881 Veneto, Italy
Green apple, pear and citrus with lively bubbles and a clean finish.

Nyetimber Classic Cuvée West Sussex, England
Brioche, baked apple and citrus with fine mousse and elegance.

Nyetimber Blanc de Blancs West Sussex, England
Lemon, green apple and toasted brioche with remarkable precision and freshness.

Nyetimber Rosé West Sussex , England
Red berries, pastry and citrus with a refined creamy texture.

Telmont Grand Réserve Champagne, France
Ripe orchard fruit, honey and brioche with balanced richness and freshness.

Telmont Grand Brut Champagne, France
Citrus, white flowers and toasted notes with a long, elegant finish.

Wild Idol (Non-Alcoholic) Germany

Refreshing notes of white grape, apple and citrus with delicate sparkling character.

Nyetimber Cuvee Demi Sec, West Sussex, England
Ripe orchard fruit, honeyed citrus, brioche richness balanced by soft bubbles.

A discretionary service charge of 12.5% will be added to your bill.

Glass
125ml

25

20
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24

20

BTL

55

100

120

110
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140

60

105



Red

Sofiadora Organic Tempranillo/Garnacha Spain
Juicy red berries, spice and soft tannins with an easy-drinking finish.

Gamay Vin de France — Duboeuf France
Bright cherry, raspberry and floral notes with vibrant freshness.

Cabernet Sauvignon Senza Solfiti - La Cantina Pizzolato, Italy
Blackcurrant, plum and gentle spice with smooth tannins and no added sulphites.

La Linda Malbec - Bodega Luigi Bosca Mendoza, Argentina
Ripe blackberry, violet and dark plum with a velvety finish.

Iris Blaufrénkisch - Michael Opitz Burgenland, Austria
Black cherry, pepper and subtle spice with lively acidity.

Tribut Priorat - Scala Dei Priorat, Spain
Dark berry fruit, Mediterranean herbs and mineral complexity with firm structure.

Cloudline Pinot Noir - Drouhin Oregon Oregon, USA

Red cherry, cranberry and earthy notes with silky tannins.

Les Piliers de Maison Blanche Montagne Saint-Emilion, France
Blackcurrant, plum and cedar with elegant tannins and depth from Bordeaux.

A discretionary service charge of 12.5% will be added to your bill.

Glass
175ml
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White

Lievlander Chenin Blanc Western Cape, South Africa
Fresh pear, stone fruit and citrus with bright acidity and a crisp finish.

Garnatxa Blanca - Heréncia Altés Terra Alta, Spain
Ripe peach, fennel and citrus balanced by a textured, mineral palate.

Sussex Reserve - Nutbourne Vineyards, England
Elegant orchard fruit, citrus and brioche with fine bubbles and refreshing acidity.

No. 33 Clare Valley Riesling - Rieslingfreak, Australia

Lime, green apple and citrus blossom with vibrant acidity and remarkable freshness.

Isabel Sauvignon Blanc Marlborough, New Zealand
Passionfruit, gooseberry and fresh herbs with a lively, zesty finish.

Gavi di Gavi La Meirana - Broglia Piedmont, Italy
Delicate citrus, white flowers and green apple with a clean mineral finish.

California Chardonnay - Buena Vista California, USA
Ripe orchard fruit, vanilla and subtle oak with a rich, rounded texture.

Macon-Villages - Domaine des Deux Roches, France
Fresh apple, citrus and white peach with elegant minerality from Burgundy.

Sancerre "Les Perriers" - Reverdy-Ducroux, France
Flinty minerality, lemon zest and green apple with crisp refreshing acidity from Loire Valley.

A discretionary service charge of 12.5% will be added to your bill.

Glass
175ml
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Rose Glass

175ml
Teoné Moschofilero Rosé - Kintonis Peloponnese, Greece
Wild strawberry, rose petal and citrus with a fresh, dry finish. 14
Lady A Rosé Provence, France 18
Pink grapefruit, peach and raspberry with delicate floral freshness.

Glass
Dessert

75ml
Muscat Canon du Maréchal Roussillon, France 10
Orange blossom, apricot and honey with vibrant sweetness and freshness.
Tokaji Late Harvest Tokaj, Hungary 12
Honeyed stone fruit, marmalade and spice balanced by lively acidity.
Banyuls Rimage Roussillon, France 12

Rich black cherry, dark chocolate and dried fig with a luxurious finish.

A discretionary service charge of 12.5% will be added to your bill.
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Beers, Spirits & Soft Drinks



Beer & Cider

Heineken

Schiehallion Lager
Beavertown NeckOil
Jubel Peach

Sassy Pear Cider

Newt - Orchard Amble
Newt Wyvern Wing
Newt Ice Cyder

Lucky Saint (0.5%)

Mixers & Softs

Fever-Tree Tonic

Fever-Tree Light Tonic
Fever-Tree Ginger Ale
Fever-Tree Ginger Beer
Fever-Tree Elderflower Tonic
Fever-Tree Lemonade
Fever-Tree Soda

Fever-Tree White Grape & Apricot
Fever-Tree Grapefruit Soda
Coca Cola

Diet Coke

Coke Zero

All prices displayed for 50ml measure. 25ml measures available.

12/ 40
16 /70

3.25
3.25
3.256
3.25
3.25
3.25
3.25
3.25
3.25
3.25
3.25
3.25



Vodka

Wyborowa
Boatyard

Pod

Grey Goose

X Muse

Belvedere Heritage
Black Cow

Gin

Beefeater
Plymouth Navy
Plymouth Original
Tanqueray 10
Hepple

No. 3

Hendricks

The Botanist
Bombay Saphire
Malfy Con Limone
Roku

Sacred Grapefruit

All prices displayed for 50ml measure. 25ml measures available.
A discretionary service charge of 12.5% will be added to your bill.



Whisky & Whiskey

Masthouse Grain
Masthouse Single Malt
Macallan 12

Johnny Walker Red
Woven Homemade
Woven Superblend
Woven Hemispheres
Heart Cut English Barley
Craighellachie 13

Johnnie Walker Black Ruby
Highland Park 12
Clynelish 14

Glenfiddich 15
Bruichladdich Bere Barley

Bruichladdich classic

All prices displayed for 50ml measure. 25ml measures available.
A discretionary service charge of 12.5% will be added to your bill.

15
16
20
10
14
15
16
14
16
14
15
16
17
25
16



American and World

Evan Williams

Eagle Rare 10

Widow Jane 10

Blanton's Original
Woodford Reserve
Sazerac Rye

Suntory Toki

Nikka FTB

Hibiki Harmony

Stauning Host

Redbreast 12

Method & Madness Chestnut
Method & Madness Maple
Jameson

Angels Envy

All prices displayed for 50ml measure. 25ml measures available.
A discretionary service charge of 12.5% will be added to your bill.



Rum

Bacardi Carta Blanca
Mount Gay Eclipse
Appleton 8

Brugal 1888
Diplomatico Reserva
El Dorado 15
Goslings

Smith and Cross
Abelha Cachaca
Clairin Communal

Diplomatico Planas

Brandy & Cognac

Courvoisier VSOP

Somerset Cider Brandy Shipwreck
Remy Martin VSOP

El Gobemador Pisco

Remy Martin 1738

Martell Cordon Bleu

Courvoisier VS

All prices displayed for 50ml measure. 25ml measures available.



Agave

Ocho Blanco

Ocho Reposado

Fortaleza Blanco

Quiquiriqui Mezcal

ODD Hibiscus

The Lost Explorer Tobala

llegal Reposado Mezcal

Hacienda de Chihuahua Plata Sotol
Patron Anejo

Patron Silver

Liqueurs

Pierre Ferrand Dry Curacao
Lazzaroni Amaretto

DOM Benedictine

Midori

Koko Kanu

Baileys

All prices displayed for 50ml measure. 25ml measures available.
A discretionary service charge of 12.5% will be added to your bill.



Non-Alcoholic Spirits
Seedlip Spice
Seedlip Garden
Lyre's Cane

Lyre's American Malt

Aperitifs & Digestifs
Tio Pepe Fino

Amer Picon

Punt E Mes

Cocchi Americano
Pedro Ximenez Sherry
Aperol

Campari

House Dry Vermoth

House Sweet Vermoth

All prices displayed for 50ml measure. 25ml measures available.

A discretionary service charge of 12.5% will be added to your bill.

Aperitifs Served in 75ml measures
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