
			   125ml	 btl

bel star prosecco spumante doc valdobbiadene, italy		  5.95	 18.95

bouvet-ladubay rubis rouge nv loire, france (semi-sweet red)	 6.55	 21.45

miolo brut millesime traditional method 2009
vale dos vinhedos, brazil			   6.75	 26.95

chapel down brut nv kent, england			   6.95	 29.95

abrau-durso cuvee alexander ii rose nv, russia			   7.35	 35.95

justerini & brooks sarcey private cuvee
brut nv champagne, epernay, france			   7.75	 37.50

pommery brut royal nv reims, france			   8.95	 42.95

pommery wintertime nv reims, france				    55.00

pommery falltime nv reims, france				    55.00

				    btl 

moet & chandon brut nv epernay, france				    55.00

pommery brut rose nv reims, france				    58.00

veuve clicquot yellow label brut nv reims, france				   59.50

pommery vintage 2000 reims, france				    75.00

laurent-perrier ultra brut nv tours-sur-marne, france 		  76.50

laurent-perrier rose brut nv tours-sur-marne, france			   78.00

cuvee louise 1999 reims, france				    135.00

dom perignon brut 2002 epernay, france				    155.00

krug grand cuvee nv reims, france				    190.00

sparkling wines & champagnes

wine menu

175ml 250ml decanter btl

light, fruity, approachable reds

fleur de vigne grenache/merlot
2010 vin de pays, france

3.95 5.45 10.90 13.95

san valentino sangiovese/merlot
2010 rubicone, italy

4.05 5.75 11.50 14.95

domaine montrose merlot
2010 vin de pays, france

4.15 5.95 11.90 15.95

fleurie chateau de raousset
2010 beaujolais, france

31.95

medium-bodied, juicy reds

b & g cabernet sauvignon reserve
2010 bordeaux, france

4.45 5.95 11.95 17.95

ochagavia 1851 cabernet sauvignon reserva
2010 santiago, chile

4.80 6.95 13.90 18.95

familia cassone malbec
2010 mendoza, argentina

5.50 7.55 14.95 19.95

palomar estate merlot
2010 colchagua valley, chile

5.50 7.55 14.95 21.45

dragon seal cabernet sauvignon reserve
2007 huailai, china

5.65 7.95 15.90 22.75

rioja seleccion sierra cantabria
2009 rioja, spain

5.75 8.15 16.30 22.95

silky, texturural, sensuous pinot noirs

eric louis pinot noir
2011 vin de france, france

6.35 8.25 16.50 24.95

loma larga pinot noir
2009 casablanca, chile

7.20 9.55 18.95 28.95

pencarrow estate pinot noir
2010 martinborough, new zealand

7.50 10.65 21.30 29.85

apsley gorge pinot noir
2008 tasmania, australia

47.95

rich, fuller-flavoured reds

cotes du rhone reserve domaine mont redon
2010 rhone, france

4.95 7.25 14.50 20.95

mountadam shiraz
2008 barossa, australia

6.95 9.65 19.30 26.95

damana d5 tinto
2010 ribera del duero, spain

7.25 9.55 18.90 28.95

kloovenburg shiraz
2010 swartland, south africa

7.25 9.55 18.90 28.95

crozes hermitage etienne pochon
2009 rhone, france

7.70 10.35 20.70 29.95

classic, elegant, mature reds

santa carolina carmenere reserva
2010 rapel valley, chile

6.35 8.25 16.55 24.95

voyager estate cabernet/merlot
2009 margaret river, australia

8.95 11.95 23.95 35.95

rioja reserva dominio alto
2005 rioja, spain

37.95

reserve de leoville barton
2008 st julien, france

49.95

crisp & delicious rose

domaine montrose rose
2011 vin de pays, france

4.40 5.75 11.50 15.95

obra prima rose
2010 mendoza, argentina

4.85 7.25 14.50 18.95

provence rose chateau rio-tord
2010 provence, france

5.60 7.75 15.50 22.95

chapel down rose
2010 kent, england

6.40 8.75 17.50 26.45

sancerre rose lucien crochet
2010 loire, france

7.85 10.95 21.95 32.45

175ml 250ml decanter btl

youthful classic whites

long beach chenin blanc
2011 robertson, south africa

3.75 4.95 9.95 13.95

barton & guestier chardonnay reserve
2010 vin de pays, france

4.45 5.95 11.95 17.95

fratelli chenin blanc
2010 motewadi, india

4.95 7.25 14.30 19.95

mâcon-uchizy domaine talmard
2010 burgundy, france

5.95 7.95 15.95 24.95

san simone pinot grigio
2010 friuli grave, italy

7.25 9.45 18.95 27.95

crisp, dry, classic whites

brume di monte pinot grigio
2010 trentino, italy

4.80 6.65 13.30 17.45

muscadet sur lie cote de grandlieu
2010 loire, france 

4.95 7.25 14.50 19.95

biddenden vineyards gribble bridge ortega
2010 kent, england

6.70 9.35 18.70 26.45

petit chablis prieur st come
2010 burgundy, france

7.70 10.35 20.70 29.95

mouthwatering, fresh sauvignon blancs

long beach sauvignon blanc
2011 robertson, south africa

3.95 5.55 11.10 14.65

ochagavia sauvignon blanc
2011 santiago, chile

4.90 6.95 13.90 18.75

mamaku sauvignon blanc
2011 marlborough, new zealand

6.15 8.55 17.10 24.95

sauvignon de touraine domaine beausejour
2010 loire, france 

6.20 8.95 18.10 25.95

bella sauvignon blanc 

2011 marlborough, new zealand 
6.60 8.95 18.10 27.45

sancerre jean claude chatelain
2010 loire, france

7.95 10.55 21.10 31.75

aromatic, tangy whites

palliser estate pinot gris
2010 martinborough, new zealand

5.15 7.25 14.50 19.95

familia cassone torrontes
2011 mendoza, argentina

5.50 7.75 14.95 21.45

quintaluna verdejo
2010 rueda, spain

6.70 8.85 17.70 25.95

taburno falanghina
2010 campania, italy

6.95 9.55 18.95 27.95

fritz haag riesling
2010 mosel, germany

7.10 9.85 18.95 28.45

bernard ott gruner veltliner
2010 austria 

7.25 9.95 19.95 29.65

domaine hugel gewürztraminer
2010 alsace, france

8.20 10.60 21.20 29.95

fuller-flavoured, structured whites

moon harvest chardonnay
2011 south eastern australia

3.95 5.55 10.95 15.95

finca la florencia chardonnay
2011 mendoza, argentina

4.95 6.75 13.50 19.75

sillogi moraitis malagousia/assyrtiko
2011 paros, greece

7.35 9.95 19.85 29.75

de l’hospitalet viognier
2011 languedoc-roussillon, france 

6.06 8.50 15.90 23.95

monte do ceo albarino
2010 rias baixas, spain

8.75 11.50 22.75 35.00

pouilly-fuisse domaine des vieilles pierres
2009 burgundy, france

45.95

pudding wine 125ml 37.5cl

chateau petit vedrines
sauternes 2008 bordeaux, france

6.95 21.75

ask to see our fine wine list and wine flights. all wines are subject to availability so vintages may differ from those listed. vat is included in all prices.

  = skinny. we've identified the following wines as being the driest (and hence the lowest in residual sugars) on our list. they're also the lowest in alcohol too! no liability will be taken by the refinery for weight gain!

all our wines are available in 125ml pours.	 *decanter = ½ litre



for all our latest offers scan this qr code using your smart phone 
which will take you straight to our facebook page. if you have 
an iphone download an app we’d recommend scan. if you have a 
blackberry go to messenger and click on “scan a group barcode”.

  = sk inny. these dishes have 500 or less ca lor ies and are based on standard nutr i t ional  content . a l l  our burgers are ava i lab le carb- free . no l iab i l i ty  wi l l  be taken by the ref inery for weight ga in!

for one or more to share

ask any team member about having your party or corporate event with us, or visit www.therefinerybar.co.uk for more information. 
all menu items are subject to availability. regrettably we cannot guarantee that any of our menu items are free from nuts or that 
fish dishes are without bones. vat is included in all prices. a discretionary charge of 12.5% will be added to all bills. we care about 
the environment this menu has been printed using fsc certified 100% recycled paper.

each dish 5.95

old spot pork sausages w/ roast apple & prunes

courgette, stilton & walnut mini flatbread 
w/ yoghurt dressing 

chicken satay w/ peanut sauce & prawn crackers 

roasted butternut squash & goat’s cheese
w/ butterbeans & rambo radish 

each dish 6.95

orzo pasta salad w/ sun-blushed tomatoes,
feta & lemon oil

salmon ceviche w/ orange, coriander
& a hint of chilli 

winter warming vegetable soup w/ tomatoes,
barley & crusty bread 

tempura crispy squid w/ ginger
& firecracker sauce 

each dish 7.95

prawn lollipops w/ citrus-soy dipping sauce 

skillet of prawns w/ greens, chilli, garlic,
lime & crusty bread 

aromatic shredded crispy duck (1/4) w/ pancakes
& hoisin sauce 

little italy meatballs w/ alubia blanca,
feta & pesto cassoulet

nibbles

bread bag
a selection of flour station bread w/ olive oil, garlic, balsamic vinegar & 
salted butter.............................................................. 5.95

puglia marinated olives.................................................... 2.85

flatbread & sharing boards

mediterranean flatbread
warm grilled flatbread w/ 3 dips: hummus, tomato & goat’s cheese 
& “caviarsalata”........................................................... 8.25

autumn fall
roasted butternut squash, red onion, goat’s cheese, spinach
& roasted pecans........................................................... 9.95

the borough market flatbread
brindisa chorizo, piquillo peppers, rocket & sun-blushed tomatoes......... 10.95

peking duck flatbread
crispy duck, hoisin sauce, cucumber ribbons & spring onions................ 9.95

forager’s flatbread
roasted & pickled mushrooms, spinach, red onion & duck egg................ 10.95

antipasto board verdi
chargrilled aubergines, courgettes, artichokes, sun ripened tomatoes, roasted 
garlic & balsamic vinegar dressing......................................... 9.55

antipasto board 
a selection of spanish cured meats: chorizo, lomo, serrano, salchichón..... 9.95

seafood board 
a generous selection of fresh shellfish from our kitchen & oyster bar

(please ask us about the catch of the day)................................ 35.95

sandwiches (fingers not forks)

chicken club
chargrilled chicken, mayo, tomato, bacon & salad leaves w/ chilli jam...... 5.95

open veggie & hummus sandwich
carrot, cress, beetroot, tomato, hummus & guacamole w/ a mini forager salad
& balsamic glaze........................................................... 7.25

open grilled london sausage butty  
w/ sweet onion chutney, roasted tomato, english mustard
& cress on sour dough...................................................... 6.95

steak sandwich 
finely cut scottish beef w/ mustard on ciabatta............................. 8.45

nordic deli sandwich
henson’s salt beef on rye bread w/ mustard & gherkins..................... 10.95

duck club
w/ fried egg, allen’s of mayfair bacon served on fruit & hazelnut bread.... 7.95

posh fish finger roll
w/ ketchup & homemade tartare sauce........................................ 7.25

from the earth (sides)

spinach.................................................................... 3.25

roasted baby vegetables in winter coats.................................... 4.95

rocket & parmesan salad.................................................... 3.50

mac & cheese w/ creamed leeks.............................................. 4.95

    add crispy bacon........................................................ 1.50

tatties

viking fries w/ parsley & anchovy.......................................... 4.25

cowboy fries w/ honey, chilli & garlic..................................... 4.25

potato & sweet potato wedges............................................... 4.50

chipped potatoes w/ malt vinegar mayo...................................... 2.95

roman fries w/ parmesan, truffle oil & rosemary............................. 4.25

indulge in a trio of fries: roman, cowboy & viking......................... 9.95

from the woods & the garden

crispy duck & noodle salad 
w/ asian vegetables, sesame seeds & hoisin dressing........................ 8.95

forager’s salad w/ beenleigh blue cheese, roasted butternut squash, baby 
spinach & pumpkin seeds
choose from salmon or chicken.............................................. 9.95 
or prawn lollipops........................................................ 10.95

marinated thai beef salad
w/ egg noodles, red peppers, spring onions, pak choi, sesame seeds
& crispy cabbage........................................................... 9.95

californian hot smoked salmon salad
w/ pine nuts, sun-blushed tomato & teriyaki dressing....................... 9.95

mains (forks not fingers)

prawn, mussel & leek tagliatelle w/ a creamy white wine sauce.............. 9.95

farm reared chicken breast w/ wild mushrooms, spinach & tarragon jus....... 9.95

hand beer-battered fish w/ chips, mushy peas & tartare sauce
choose from haddock........................................................ 9.95
or salmon................................................................. 10.95  

join the ‘fish fight campaign’ and help us support better fishing rights for all the (big & small) underwater creatures. www.fishfight.net

mascarpone & mushroom stuffed chicken breast wrapped in crispy
pancetta w/ herbed potatoes................................................ 9.95

chargrilled london pork sausages w/ mashed potatoes & red onion gravy...... 8.95

fresh market fish & scampi, fried in a basket w/ chipped potatoes........... 9.95

indonesian fish curry w/ fragrant basmati rice.............................. 9.95

pumpkin, sage & parmesan risotto........................................... 8.95

braised pork cheeks w/ apple cider, prunes & creamy mash................... 9.95

fish pie w/ potato cheddar crust............................................ 9.95

somerset cottage pie w/ slow cooked venison, bacon & swede mash............ 9.95

megan’s artichoke, yellow patty pan squash, spinach & gruyère pie
w/ a creamed swede crust................................................... 9.45
(for every purchase of this pie we will make a 50p contribution on your behalf to hauser bears, a charity committed to the
conservation of bears worldwide — see www.therefinerybar.co.uk for more details.)

steak & burger bar
made using only the freshest ingredients, our burgers and steaks stand out from the crowd. we get our quality scottish beef from england’s oldest butchers, 
allen’s of mayfair and our hand-made buns come from the flour station, an award-winning bakery located in borough market. 

beefburger in a bun w/ pickled coleslaw.................................... 7.95

double cheeseburger w/ guacamole, pineapple, beetroot, mustard mayo
& pickled coleslaw........................................................ 13.95

maryland buttermilk chicken burger w/ pickled coleslaw..................... 8.95

blue cheese beefburger w/ pickled coleslaw................................. 9.95

lamb burger w/ feta & piquillo peppers & tzatziki.......................... 9.95

lobster po-boy w/ marie rose sauce, fennel & spring onion salad........... 19.95

tuna po-boy w/ wasabi mayo & pickled shallots............................. 15.95

po’boy/poor-boy/ originated in new orleans during the 1920s & the term refers to a sandwich served in a long roll. often known as the peacemaker sandwich 
due to its humble beginnings!  

all our burgers are available skinny & carb free. just ask one of our lovely team.

add feta......................... 1.50	 add a bowl of chipped potatoes.............. 2.95

add crispy bacon & cheese........ 2.55	 indulge in a trio of fries: roman, cowboy & viking... 9.95

add fried egg.................... 1.95	 add a 2nd beef patty........................ 3.95

steak ’n’ fries, 8oz sirloin.............................................. 14.95

rib eye 10oz.............................................................. 18.95

côte de boeuf 14oz........................................................ 20.95

fillet 8oz................................................................. 24.95

scottish chateaubriand 16oz served w/ plum tomatoes, flat mushrooms, onion 

rings, béarnaise sauce & chipped potatoes. for 2, to share................ 45.00

make it surf ‘n’ turf by adding half a well-travelled scottish lobster.... 12.95

all our delicious scottish steaks are served with a roasted tomato,

flat mushroom, onion rings and chipped potatoes

choose a steak sauce: peppercorn, béarnaise, blue cheese or diane.......... 2.50

puddings

chocolate brownie w/ vanilla bean ice cream................................ 4.95

crème brûlée w/ white chocolate & raspberries.............................. 4.95

salted caramel & roasted plum knickerbocker glory -
(try me i have no calories!)............................................... 7.95

blackberry & apple crumble w/ vanilla custard (wheat free)................. 5.95

mini pudding shots
chocolate brownie, white chocolate & raspberry crème brûlée
& knickerbocker glory...................................................... 7.95

new market cheese board
a selection of british cheeses w/ quince & crackers....................... 10.95

food menu

110 southwark st london se1 0tf  0845 468 0186  info@therefinerybar.co.uk


