
PB = PLANT BASED 
V = VEGETAR IAN
* = PLANT BASED  O N  REQ U EST

ITAL I CUS  SPR ITZ 
Italicus, bergamot, vermouth, 

green tea, prosecco 13

SMOKED &  SP I CED  MARGAR ITA
Tapatio, mezcal, lime  

and chilli 13

PALOMA SPR ITZ 
Tapatio, Cocchi Americano, 
grapefruit sherbet, soda 13

Rooftop Party Enquiries
events@openhouselondon.com

The Rooftop Sessions

Snacks
Green olives  pb � 5

Roasted mixed nuts  pb � 5

Vegetable crisps, chive dip  v � 5

Raw spring vegetables, vegan cheese dip  pb� 6

Skin on fries  v� 6

Triple cooked chips, truffle aioli, Winchester  v � 8

To Share
Suffolk ham hock sausage roll, house piccalilli � 9

Buttermilk fried chicken, chilli, lime � 10

Mini fish & chips, tartare sauce � 10

St Ives monkfish scampi, curry tartare � 11

British charcuterie, chutney, toast, pickles � 12

Plant based sliders, harissa yogurt, avocado, smoked cheddar  v*� 12

Crab & crayfish sub, Marie rose, gem lettuce, apple � 14

British Wagyu burger, smoked cheddar, truffle, bacon, relish  � 16

Sweet
Chocolate & hazelnut slice  v� 5

Rhubarb & apple crumble, almonds, vanilla ice cream  pb� 5

PLEASE  L ET  US  KN OW O F  D I ETARY O R 
ALLERGEN  N E EDS .  AN  OPT I O NAL  1 2 . 5% 
SERV I CE  CHARGE  I S  ADD ED  TO  YO U R B I L L .


