TAVERN

LWG EST.1865

ON TAP...

Estrella Damm — 5.2 // Lager — Barcelona — 4.6%

Signature Studio — 5.4 // Pilsner — Blackhorse Lane, E17 — 4%

Pillars Hop Lager — 5.3 // India Pale Lager — Walthamstow E17 — 4.5%

Five Points Pale — 5.5 // Pale Ale — Hackney, E8 — 4.4%

Neckstamper Little Mizzle — 5.7 // New England IPA — Walthamstow E10 — 4.5%
Pretty Decent Beer Co American IPA—5.7 // APA — Leytonstone E7 — 5.5%

ELB Beyond The Tower — 5.5 // SIPA — East London Brewery 3.8%

Umbrella Brewing Cider — 4.8 // Medium dry — 5%

Guinness —4.7 // Stout—Dublin —4.2%

IN THE FRIDGE...

Signature Studio — 4 // Pilsner — Blackhorse Lane, E17 — 4% - 330ml| CAN

Signature Roadie - 4 // All-Night IPA — Blackhorse Lane, E17 — 4.3% - 330m| CAN

Signature Backstage — 4.5 // IPA — Blackhorse Lane, E17 —5.6% - 330ml CAN

Signature Kong — 4.5 // Dry Hopped Pale Ale — Blackhorse Lane, E17 — 4.7% - 330m| CAN
Two Tribes Dream Factory - 4 // Pale Ale — Kings Cross, N7 — 4.4% - 330m| CAN

Two Tribes Metroland - 4 // Session IPA — Kings Cross, N7 — 3.8% - 330m| CAN

Two Tribes Electric Circus - 4 // American Pale Ale — Kings Cross, N7 — 4.7% - 330ml CANS
Five Points Micro Pale — 4.2 // Low Alcohol Pale Ale — Hackney, E8 — 2.8%

Peroni Nastro Azzuro — 4.1 // Lager — Rome —5.1% — 330ml| BOTTLE

Lucky Saint— 3.9 // Non-Alcoholic Unfiltered Lager — Bavaria — 0.5% - 330mI| BOTTLE
Nirvana Brewery Pale — 3.9 // Non-Alcoholic Organic Pale Ale — Leyton, E10 — 0.5% - 330m| BOTTLE
Brewdog Nanny State — 4.3 // Non- Alcoholic Pale Ale — Ellon, Scot — 0.5% - 330m| BOTTLE

Liefmans Kriek Brut — 4.5 // Belgian fruit beer — 6% - 330m| BOTTLE

SOFTS...

Square Root Soda - Seasonal soda, fresh pressed and bottled in East London
Citrus Crush — 3.5 // Blood Orange & Grapefruit
Lemonade — 3.5 // Traditional sparkling Victorian lemonade
Seville Mandarin — 3.5 // Sicilian mandarin & Seville orange

Rhubarb — 3.5 // Yorkshire rhubarb
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WHITE 175/ 250 / 750
Verdejo Casa Maria (Spain) Light, fresh & easy drinking, just as a house white should be 45/59/17.5
Arbeor Airen (Spain) A fresh, versatile wine with hints of citrus and pineapple on the palate 4.9/6.8/20.5
Domaine de Vedilhan Sauvignon Blanc (France) Delicate smokey notes and a richly textured finish 53/7.5/23

Gran Cerdo, Rioja Blanco (Spain) Easy off-dry style, ripe pear and pear sweets balanced by a fresher lime finish 5.8/7.9/23.5

Samurai Chardonnay (Australia) Unoaked & packed with bags of fleshy ripe fruit and a dash of citrus 5.9/8.2/245
L'Ormarine Picpoul de Pinet Sélection, AOP (France) Fresh, slightly perfumed with ripe melon fruit 6/85/255
The Cloud Factory Sauvignon Blanc (NZ ) Ripe tropical fruits and rich minerality - classic Sauvignon Blanc 6.4/9/26
ROSE 175/ 250 / 750
Bergerie de la Bastide Syrah Grenache (Languedoc, France) Delicate pink, ripe, fresh and easy drinking 4.8/6.2/18.5
Domaine de L'Olibet 'Les Pujols' (France) An abundance of ripe fruit with a characterful texture and richness 54/7.6/23
RED 175 /250 / 750
Tempranillo, Vina Mues (Spain) Juicy and fresh dark berry fruit and a touch of peppery spice 45/59/17.5
Percheron Old Vine Cinsault (South Africa) An elegant national treasure from dry grown coastal vineyards 46/6.5/19.5
Merlot, Domaine Nordoc (France) Mulberry, cherry and plum rounded off by a hint of vanilla oak 5/7.2/21

El Viejo del Valle Pinot Noir (Chile) Red currant, raspberry and wild strawberries follow through to a juicy palate 5.7/7.9/23.5
Negroamaro del Salento, La Casada (/taly) Fruit compote, sweet cherry, mocha and reviving herbs and spice 6/83/24
Malbec, Santa Julia (Argentina) Violet, damson and plum fruit, Earl Grey tea and soft sweet tannin 6.1/8.6/25

Showdown Cabernet Sauvignon (USA) Ripe blackcurrant and wild berry on the nose complimented by vanilla oak 6.4/9/26.5

SPARKLING 125/ 750

Durello Spumante Brut (/taly) Refreshing and approachable yet with texture and depth underlying the bright fruit 5.4 /24

We’ve not been able to list every drink we serve, so if there’s something else you fancy,

let us know and we’ll see what we can do!
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