SNACKS

Bread & Butter 6

Fermented Tuscan schiacciata, whipped cultured butter, Maldon

Spiced Greek Olives 5

Mediterranean olive mix, herbes de Provence

Espelette Nuts 5
Roasted nut mix in Espelette chilli seasoning

STARTERS

Crispy Artichokes 10

Triple cooked sunchokes, sour cream mayo

Bluefin Tuna Tartare 14
Macerated plums, shallots, Thai chilli, olive oil

Tiger Shrimp Cocktail 15

Poached tiger prawns, house cocktail sauce, herb infused oil

Black Radio Wings 12

Confit chicken wings, fermented hot sauce, scallions

Chalk Stream Cured Trout 12
Hot horseradish cream, pickled shallot, lemon balm

Chargrilled Beetroot Carpaccio 10
Pecorino Romano, lemon zest, toasted walnut, pomegranate molasses

Butchers’ Board 17
A premium selection of cheese & charcuterie, served with seeded crisp bread
& seasonal chutneys

SOUPS & SALADS

1981 French Onion Soup 12
Caramelised onions, veal jus, cheddar, schiacciata

Caesar Salad 13
Baby gem, matured Parmigiano, focaccia croutons

Add chicken or prawns 5/7
Iced Fennel Salad 13

Shaved fennel, orange, wholegrain mustard, toasted almonds



MAINS

Rigatoni Alla vodka
Fresh pasta, slow cooked passata, Parmigiano

Blue Note Burger
Irish brisket & marrow, smoked gherkins, cheddar, onion chutney

The Schnitzel

Red Tractor chicken breast, Xerez tartar sauce, lemon

Grilled Atlantic Hake
Dark miso meuniére, roasted seasonal greens, rosemary salt

Grilled 100z Rib-Eye

SIDES

Grilled Greens

Skinny Fries

Creamed Spinach
Buttered Hispi Cabbage
Mixed Leaf Salad

DESSERTS

Sticky Toffee Pudding
Chunky dates, treacle, butterscotch, Chantilly

Belgian Chocolate Cookie
Cast iron baked chocolate chip, gooey centre, custard gelato

Sky High Apple Pie

Shortcrust pastry, Bramley apples marmalade, clotted cream

A Glorious Sundae
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Chocolate chip, caramel & panna cotta ice cream, chocolate ganache, British

berries



SPECIALITY COCKTAILS

Blue Note Martini Service 24
Roku gin or Grey Goose Vodka, stirred with Noilly Prat French vermouth and
Italicus Rosolio di Bergamotto. With an extra serving in a carafe over ice with
a selection of garnishes.

Mono Margarita 14

Cazadores Blanco tequila, Cointreau Spicy, clear citrus, agave, Tajin.

Backbeat Negroni 14

Bombay Sapphire gin, Campari, Martini Riserva Speciale Rubino, creme de
mdire.

Needle Drop Daiquiri 14

Bacardi Carta Blanca rum, Nusa Cafia Coconut, clear citrus, rosemary syrup.

Riff Ricky 15
Ojo de Dios mezcal, St-Germain elderflower liqueur, pressed lime, Double
Dutch pomegranate & basil soda.

Deep Cut Cosmo 14

Grey Goose vodka, Cointreau, hibiscus, pressed lime, flamed orange.

Bop Paloma 15
Patron Reposado tequila, Aperol, pressed lemon, agave, Double Dutch
grapefruit soda, tajin.

Barrelhouse Mule 16
Hennessy VS cognac, cassis, pressed lemon, Double Dutch ginger beer.

Double Time Manhattan 17

Evan Williams bourbon, Hibiki Japanese Harmony whisky, Martini Riserva
Speciale Rubino, cherry and orange bitters.

After Hours Old Fashioned 16

Evan Williams bourbon, Suntory Toki Japanese whisky, Licor 43, chocolate
bitters, demerara.

Pick Up Espresso Martini 15
Tito’s vodka, Ojo de Dios coffee mézcal, Mr Black coffee liqueur, clove &
cinnamon syrup, cold brew coffee.



ZERO PROOF
Blackberry Mule 11

Three Spirit Livener, blackberries, lime juice, Double Dutch ginger beer.

No-Groni 11

Lyre’s Aperitif Rosso, Lyre’s Dry London, Lyre’s Italian Orange.

Soundcheck Spritz 11

Lyre’s Italian Spritz, white peach purée, Amie Non-Alocholic Sparkling Rosé.

BEER
Draught Non-Alcoholic
Asahi 8 Guinness 0% 7
Guinness 8 Asahi 0% 7

Bero Pilsner 0% 7

Bottled
Corona 7
Camden Hells 7 Cider
Harbour IPA 7 Balfour Estates Cider 7
Modelo Especial 7

WATER

Kingsdown Still Water 750ml
Kingsdown Sparkling Water 750ml 6

@)



WINE LIST

CHAMPAGNE & SPARKLING

Bella Modella Prosecco, Italy, Veneto (Prosecco DOC)
Amie Cremant de Limoux 2022, France, Languedoc
Moét & Chandon Brut Impérial NV, France,
Champagne

Blue Note Balfour Estates English Sparkling

Moét & Chandon Rosé Impérial NV, France,
Champagne

Billecart-Salmon Brut Réserve, France, Champagne
Dom Pérignon Brut, France, Champagne

Dom Pérignon Rosé, France, Champagne

Armand de Brignac Ace of Spades Brut (Gold),
France, Champagne

WHITE WINE

24 Rivers Chenin Blanc 2025, South Africa, Swartland
Sun & Vine Marlborough Sauvignon Blanc 2023, New
Zealand, Marlborough

Werner Classic Dry Riesling Legere 2024, Germany,
Mosel

Cloudy Bay Sauvignon Blanc 2025, New Zealand,
Marlborough

Domaine La Barbotaine Sancerre 2025, France, Loire
(Sancerre)

Sandro De Bruno Soave 2024, Italy, Veneto (Soave)
Fess Parker Santa Barbara County Chardonnay 2024,
USA, California (Santa Barbara County)

Domaine Gueguen Chablis 1er Cru Vogros 2024,
France, Burgundy (Chablis)

ChateauPetit Roubié Picpoul De Pinet 2024, France,
Languedoc-Roussillon (Picpoul De Pinet)

Balfour Bacchus 2025, England, Kent

Rase Montagne Chardonnay 2024, France, Languedoc
André Goichot Puligny-Montrachet 2023, France,
Burgundy (Puligny-Montrachet)

Georges Burrier Pouilly-Fuissé 1er Cru 'Vers Cras'
2022, France, Burgundy (Pouilly-Fuissé)

Domaine Sauveroy Savennieres 'Clos des 7 Quartiers'
2023, France, Loire (Anjou)

Idiom Viognier 2022, South Africa, Stellenbosch
Chateau du Cray Montagny 1er Cru Cornevent 2023,
France, Burgundy (Montagny)

Tether Chardonnay 2022, USA, California (Napa Valley)

Chéateau Caillou Sauternes, France, Bordeaux
(Sauternes)

125ml btl
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ROSE

M by Minuty 2025, France, Cétes de Provence
Minuty Prestige, France, Cétes de Provence
Minuty 281, France, Cétes de Provence

Amie Non-Alcoholic Rosé NV, France, Languedoc

RED WINE

Domaine Michel Goubard et Fils Bourgogne Pinot Noir
2024, France, Burgundy (Bourgogne)

Colinas de Lisboa Red 2023, Portugal, Lisboa

Gentle Giant Shiraz 2024, Australia, Victoria (Sunraysia)
Penley Estate Phoenix Cabernet Sauvignon 2022,
Australia, South Australia (Coonawarra)

Bosio Barolo Boschi dei Signori 2021, Italy, Piedmont
(Barolo)

Terrazas Malbec 2024, Argentina, Mendoza

Castillo de Mendoza Rioja Reserva 2019, Spain, Rioja
Cloudy Bay Pinot Noir 2025, New Zealand, Marlborough
Govone Barbera d'Asti 2024, Italy, Piedmont (Asti)
Talosa Rosso di Montepulciano 2022, Italy, Tuscany
(Montepulciano)

Sans Liege 'Groundworks' Syrah 2022, USA, California
(Paso Robles)

Manoir du Carra Morgon Cote du Puy 2024, France,
Beaujolais (Morgon)

Talosa Vino Nobile di Montepulciano 'Alboreto' 2024,
Italy, Tuscany (Montepulciano)

Fleur de Pauillac 2014, France, Bordeaux (Pauillac)
Prieur de Meyney 2015, France, Bordeaux (St Estéphe)
Domaine Albin Jacumin Chateauneuf-du-Pape Rouge
2022, France, Rhone Valley (Chateauneuf-du-Pape)

Roger Belland Pommard Les Cras 2023, France,
Burgundy (Pommard)

Val di Suga Brunello di Montalcino 2020, Iialy, Tuscany
(Montalcino)

Chateau Bonalgue Pomerol 2016, France, Bordeaux
(Pomerol)

Paolo Manzone Barolo Serralunga 2021, Italy, Piedmont
(Barolo)

Pedroncelli Mother Clone Zinfandel 2022, USA,
California (Dry Creek Valley)

Joseph Phelps Cabernet Sauvignon 2022, USA, Napa
Valley

Fess Parker Big Easy 2021, USA, California (Santa
Barbara County)

Villa Fura Amarone della Valpolicella 2022, Italy, Veneto
(Valpolicella)
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	Bread & Butter​​​​​             6​Fermented Tuscan schiacciata, whipped cultured butter, Maldon​ 
	Spiced Greek Olives​​​​​             5​Mediterranean olive mix, herbes de Provence​ 
	Espelette Nuts​​​​                            5​Roasted nut mix in Espelette chilli seasoning 

	STARTERS 
	Crispy Artichokes​​​​       ​            10​Triple cooked sunchokes, sour cream mayo 
	Bluefin Tuna Tartare​​​​          ​            14​Macerated plums, shallots, Thai chilli, olive oil 
	Tiger Shrimp Cocktail​​​          ​            15​Poached tiger prawns, house cocktail sauce, herb infused oil​​Black Radio Wings​​​​          ​            12​Confit chicken wings, fermented hot sauce, scallions 
	Chalk Stream Cured Trout​​​          ​            12​Hot horseradish cream, pickled shallot, lemon balm 
	Chargrilled Beetroot Carpaccio​             ​                           10​Pecorino Romano, lemon zest, toasted walnut, pomegranate molasses 
	Butchers’ Board​​​​          ​            17​A premium selection of cheese & charcuterie, served with seeded crisp bread & seasonal chutneys 

	SOUPS & SALADS 
	1981 French Onion Soup​​​          ​            12​Caramelised onions, veal jus, cheddar, schiacciata 
	Caesar Salad​​​​      ​                           13​Baby gem, matured Parmigiano, focaccia croutons​Add chicken or prawns​​​​​             5/7 
	Iced Fennel Salad​​​          ​                           13​Shaved fennel, orange, wholegrain mustard, toasted almonds​​ 

	MAINS 
	Rigatoni Alla vodka​​​          ​          ​         24​Fresh pasta, slow cooked passata, Parmigiano 
	Blue Note Burger​​​          ​                     25​Irish brisket & marrow, smoked gherkins, cheddar, onion chutney 
	The Schnitzel​​​​          ​                     25​Red Tractor chicken breast, Xerez tartar sauce, lemon 
	Grilled Atlantic Hake​​​          ​                     34​Dark miso meunière, roasted seasonal greens, rosemary salt​​Grilled 10oz Rib-Eye​​        ​          ​                     40​ 

	SIDES​Grilled Greens​​          ​          ​                       8​Skinny Fries​​          ​          ​          ​​           6​Creamed Spinach​​           ​          ​                       7​Buttered Hispi Cabbage​​          ​          ​           8​Mixed Leaf Salad​​​          ​          ​           6 
	 

	DESSERTS 
	Sticky Toffee Pudding​          ​          ​          ​            10​Chunky dates, treacle, butterscotch, Chantilly 
	Belgian Chocolate Cookie​​          ​                           10​Cast iron baked chocolate chip, gooey centre, custard gelato 
	Sky High Apple Pie​​​          ​          ​            10​Shortcrust pastry, Bramley apples marmalade, clotted cream 
	A Glorious Sundae​​​          ​                           12​Chocolate chip, caramel & panna cotta ice cream, chocolate ganache, British berries 


