ACME FIRE CULT

DRAUGHT BEERS

40ft Disco Pils (4%) 6.5
Clean, Crisp, Sessionable Lager

40ft Dalston Sunrise (4%) 6.5
Hazy, Session Style Pale Ale

40ft Main Squeeze (5.5%) 6.8
Hazy, Tropical, Punchy IPA

Crafty Apple Cider (4.5%) 6.5
Clean, Crisp, Fresh

BOTTLED CIDER

Cidre Breton (5.5%) 7 | 26
Bold farmhouse cider with a hint of almond.
Kerisac, Brittany.

Oliver’s Vintage Fine Cider (5.2%) 5.5 1 32
Medium bittersharp sparkling cider.
Tom Oliver, Herefordshire. 2024

Wilding Cider, November (5%) 43
Rural method, Late season Perry.
Failand Farm Somerset. 2023.

ALCOHOL FREE
Nirvana Helles Lager (0.5%) 6

Almave Margarita. 11.5
Almave Non-alcoholic Tequila.
Beso Agave. Lime.

Almave Chilli Margarita. 11.5
Almave Non-alcoholic Tequila. Beso Agave.
Lime. Scotch Bonnet Tincture.

SOFTS

Nimbu Pani 4
Fresh Lime. Simple Syrup. Salt. Soda.

Fresh Lemonade 4
Lemon. Sugar. Soda Water.

Acme Ice Tea 4
Tea. Upcycled Lemon Oleo. Juice. Sugar.

MARTINIS

Bloody Mary Martini 12.5
Belvedere Vodka. Clarified Tomato. Scotch Bonnet.
Caramel. Worcestershire Sauce.

Espresso Martini 12.5
ELLC Vodka. Kahlua. Solo Coffee.

Frozen Gin or Vodka Martini 12.5
ELLC Gin. Dry Vermouth.
(Ask server for preferred serve).

HIGHBALLS

Apricot Americano 11.5
Apricot Vermouth. Campari. Verjus Soda.

Paloma 12.5
Volcan Blanco. Lime. Agave.
Grapefruit Soda.

Fig Leaf Highball 12.5
Coconut Washed Glenmorangie Triple Cask.
Pineapple. Lime. Fig Leaf Soda.

Highball Ritual 12.5
Hennessy VS. Kola Falernum.
Clarified Lime. Ginger Ale.

ON THE ROCKS

Korn 12.5
Volcan Blanco. Mezcal. Lime. Corn. Agave.

Green Margarita 12.5
Volcan Blanco. Pineapple. Agave. Lime.
Bullet Chillies.

Acme Old Fashioned 12.5
Jameson Black Barrel. Sugar. Bitters.

NON-ALCOHOLIC COCKTAILS

Bubble Sonic 6
Everleaf Forest. Verjus. 00 Muscat. Butter. Soda.

Picador 6
Non-alcoholic Aperitif. Orange. Soda.
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ACME FIRE CULT

FIZZ

Secco Rose; Rheingau, Germany. 2024. Corvers Kauter

St. JOHN Crémant de Limoux; Languedoc, France. 2023. Frangoise Antech.
“Tu Bois Quoi La?” Pet Nat; Alsace, France. 2021. Christophe Lindenlaub
“Roger Slightly Sparkling”; London. 2023. Renegade Urban Winery

Carte Blanche; Champagne, France. NV Maxime Blin

Signature; Champagne, France. NV Huguenot Tassin

Veuve Clicquot Yellow Label. Champagne. France NV

Krug, Grande Cuvée 171 Edition; Champagne. France NV

WHITE

Loureiro Vinho Verde, Portugal. 2024. AB Valley Wines
Chardonnay “Jumi-Juma”; Valul lui Traian, Moldova. 2024. Chéateau Cristi

Riesling “Sex, Drugs & Rock ‘n Roll”; Pfalz, Germany. 2024. Emil Bauer

Melon de Bourgogne Muscadet Sévre-et-Maine Sur Lie; Loire, France. 2023. Domaine Haute Févrie

Assyrtiko | Xinomavro “Aidra”; Thessaloniki, Greece. 2024. Moschopolis Winery
Chenin Blanc “La Baignade”; Loire, France. 2024. Warren Truchon et Maité Perrocheau
Viognier “Euphorie”; Lirac, France. 2022. Domaine Coudoulis

Chardonnay “Campagne”; Languedoc, France. 2022. Chateau de Gaure

Xarel-Lo Finca Can Valles; Penedés, Spain. 2023. Joni Cavalles

Chardonnay “Le Bois” Blanc, Beaujolais-Villages, France. 2024. Famille Gauthier
Garnacha Blanca “25 Vendimias”; Navarra, Spain. 2024. Jose San Martin

Txakoli Getariako Txakolina, Basque Country. 2022. Hika

Weiss Mischkultur Rheinhessen, Germany. 2023. Andi Mann

Garganega “Sassaia”; Veneto, ltaly. 2023. Angiolino Maule

Muller-Thurgau Rheinhessen, Germany. 2023. Andi Mann

Pinot Gris “Calx Grauburgunder” Rheinhessen, Germany. 2023. Andi Mann

Albarino Rias Biaxas, Spain. 2024. Noelia Bebelia

Grenache Blanc “Le Blanc des Garennes”; Languedoc, France. 2021. Domaine Fond Cyprés

Chardonnay “Pentacrine”; Pouilly-Fuissé, Macconais, France. 2022. Saumaize-Michelin

MAGNUMS

Merlot | Cabernet Sauvignon St. JOHN Claret. Bordeaux, France. 2023. St. JOHN
Sémillon | Sauvignon Blanc St. JOHN Bordeaux Blanc. Bordeaux, France. 2024 St. JOHN
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https://morenaturalwine.co.uk/collections/rheinhessen

ACME FIRE CULT

SKIN CONTACT

Pecorino “Ancestrale” Abruzzo, ltaly. 2024. Lunaria Orsogna

Griiner Veltliner Schlehe; Kamptal, Austria. 2024. Martin Arndorfer

Trebbiano | Petit Manseng “Balido”; Rivera, Uruguay. 2025. Bodega Cerro Chapeu
Reisling | Kerner “Postopoma”; Stajerska, Slovenia. 2024. Matic Wines

Gewiirztraminer | Welschriesling “Just Enjoy”; Garam Valley, Slovakia. 2024. Frigyes Bott

Grauburgunder “CALX”: Rheinhessen, Germany. 2023. Andi Mann

PINK

Grenache Mas de Daumas; Languedoc, France. 2024. Selection Guibert

Zweigelt “Christina”; Carnuntum, Austria, 2024. Christina Netz/

Grenache | Cinsault “Corail”; Cotes de Provence, France. 2024. Chateau de Roquefort
Txakoli Getariako Txakolina, Basque Country. Spain. 2023. Hika

Cabernet Sauvignon “Esi”; London. 2022. Renegade Urban Winery

Bardolino Rossi Gorgo di Bricolo; Veneto, Italy. 2024. Gorgo

Saperavi “Doldora”; Valul lui Traian, Moldova. 2023. Chateau Cristi

Negromaro “Alese”: Salento, Italy. 2024 Tempo Al Vino

Primitivo “Doppio Passo”; Puglia, Italy. 2024. Casa Vinicola Carlo Botter

Grenache | Syrah;“Le Petit Coudoulis”; Cotes Du Rhéne. France. 2023. Domaine Coudoulis
Gamay “Glou-Glou”; Beaujolais, France. 2023. Jean-Baptiste Duperray

Arinarnoa “La Ventana”; Uruguay. Bodega Cerro Chapeu (chilled)

Merlot Bordeaux, France. 2023. Chateau Le Tuquet

Garnatxa | Syrah | Cabernet Sauvignon “L’Ocell”; Montsant, Spain. 2023. Hidalgo Albert
Nebbiolo “Langhe”; Piemonte, Italy. 2023. Ferdinando Principiano

Poulsard Cotes du Jura, France. 2023. Domaine des Ronces

Carignan Noir | Mourvédre “Matassa”; Roussillon, France. 2023. Domaine Matassa

Sangiovese Brunello Di Montalcino; Tuscany, Italy. 2019. Donatella Colombini

Pinot Noir “Les Vallerots”; Nuits-Saint-Georges ; Burgundy, France. 2022. Marchont de Gramont
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	POURS OF THE WEEK                                                                                                                                                 Viognier “Euphorie”; Lirac AOC, France. 2022   Grenache “Poignée de Raisins”; Côtes du Rhône. France. 2024
	SNACKS Bombay Mix Olives  Grilled Sourdough. Smoked Butter     Padron Peppers                                                                                                                                           Acme Marmite Butter. Bread. Pecorino
	COLD SMALL PLATES House Ricotta. Broad Beans. Cedro Lemon. Shiso White Bean Hummus. Roscoff Onion. Date Molasses                                     Coal Roast Leeks. Pistachio Romesco
	HOT SMALL PLATES XL Prawns. Goan Recheado Diver Scallop. Wagyu Fat. Fennel & Saffron Pickle. Dashi Cream
	LARGE PLATES Swaledale Lamb Mixed Grill. Ezme Sauce Grilled Hake. Cauliflower. Mussel Escabeche. Braised Endive                                                                                                                             Lion’s Mane Mushroom. Smoked Onion Soubise. Pumpkin Seed. Minestra Nera
	CHOPS & CUTS Double Cut Tamworth Pork Chop. Tamarind & Date Ketchup                                                                                                               Westholme Wagyu Rump. 4/5mbs. Malabar Peppercorn Sauce  Highland Beef Chops (see server for price and sizes)
	SIDES   BBQ’d Greens. Ancho Oil Chapa Roast Potatoes Iberico Tomato Salad
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