
Welcome to SW16 Bar & Kitchen,

It is our absolute pride and joy to have our little place on

Streatham Hill. We opened up three years ago and we’ve been serving

you wonderful lot ever since. We aren’t trying to reinvent the wheel

here, we just want to offer everybody a space where you can feel

utterly at home, accompanied by simple, seasonal dishes that reflect

our Executive Chef Antonio’s Puglian home.

We’ve set it as our mission to really show you what hospitality can

really mean. Generosity, warmth and kindness is at our core and I

hope you can come in and feel at ease with us. We’ve got plenty

going on, with regularly changing menus to keep things exciting but

that core will remain the same throughout.

If you need any recommendations, help navigating our menus or just a

natter, please just ask any of us. Thanks so much for joining.

All our love,

Tom, Antonio & The SW16 Team X



Signature Cocktails.

Elderflower & Hibiscus Sour.
Pretty in pink.
St Germain, house made hibiscus infused gin, lavender bitters.

Rhubarb & Peach Spritz.

Smoked & spiced.
Hayman’s Peach Gin, house made rhubarb syrup, lemon, soda .

Blood Orange & Ancho Chilli Margarita.
Smoked & spiced.
Blanco tequila, Cointreau, dried ancho chilli, lime.

Limoncello & Bergamot Sour.
Amalfi in a glass.
Limoncello, Italicus, lemon, fresh mint, egg white.

Parakeet.
London’s Jungle Bird.
Hayman’s, aperol, pineapple, lime, demerara.

Fire & Spice.
Warms the loins.
Appleton, King’s Ginger, chilli, ginger, lime

Non-Alcoholic.
Botivo & soda.
Non-alcholic herbal liquor, blood orange.

Cucumber & ginger spritz.
Mother root ginger, cucumber syrup, soda.

Grapefruit sour.
Seedlip Garden, grapefruit juice, marmalade, egg white.

Wild Idol sparkling white.
Dealcoholized Mosel sparkling wine. | 125ml
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Please�make�us�aware�of�any�allergies�.�We�cannot�guarantee�our�menu�is�suitable�for�those�with�severe�allergies.�12.5%

discretionary�service�charge�is�added�to�all�bills.��This�goes�directly�to�the�team.�Please�be�aware�we�are�a�cashless�venue.



Brunch.

Aperitifs.

Bloody Mary.
vodka, tomato juice, cracked black pepper, tabasco, worcestershire sauce

Whiskey Smash.
Wild Turkey bourbon, mint, lemon

Garibaldi.
Campari, orange juice, orange bitters, gomme

Espresso Martini.
Vanilla vodka, coffee liqueur, fresh espresso, chocolate bitters

Margarita.
Blanco tequila, cointreau, lime juice, gomme

Negroni.
Hayman’s gin, campari, sweet vermouth

Paper Plane.
Bourbon, aperol, amaro montenegro, lemon juice

Aviation.
Hayman’s gin, violette, lemon juice, egg white

Curated Classic Cocktails.

Please�make�us�aware�of�any�allergies�.�We�cannot�guarantee�our�menu�is�suitable�for�those�with�severe�allergies.�12.5%

discretionary�service�charge�is�added�to�all�bills.��This�goes�directly�to�the�team.�Please�be�aware�we�are�a�cashless�venue.

Other classics available.

Please do ask your server if you have something in mind!
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Anytime, Anywhere.

Digestifs.

Sidecar.
Brandy, cointreau, lemon

Picante.
Mezcal, lime juice, fresh chilli, gomme, chilli oil

Rum Punch.
Wray, lime & lemon juice, pineapple, orange, angostura

Tom Collins.
Gin, lemon, soda

Old Fashioned.
Bourbon, demerara syrup, orange & angostura bitters

Manhattan.
Rye whiskey, sweet vermouth, angostura bitters, maraschino cherry

The Last Word.
Hayman’s gin, chartreuse, maraschino liqueur, lime

Pistachio Sour.
White rum, chartreuse, lemon juice, pistachio syrup, egg white

Curated Classic Cocktails.

Please�make�us�aware�of�any�allergies�.�We�cannot�guarantee�our�menu�is�suitable�for�those�with�severe�allergies.�12.5%

discretionary�service�charge�is�added�to�all�bills.��This�goes�directly�to�the�team.�Please�be�aware�we�are�a�cashless�venue.

Other classics available.

Please do ask your server if you have something in mind!
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Sparkling.
Prosecco Spumante, Ca di Alte, Veneto 36045 , NV

Blanc de Blancs, Raventos I Blanc, Cataluna 08770, 2022

Classic Cuvee, Rathfinny, Sussex BN26 5TU, NV

Rose Brut, Rathfinny, Sussex BN26 5TU, NV

By The Glass.

Sparkling.

Prosecco Spumante, Ca di Alte, Veneto,NV

Classic Cuvee, Rathfinny, Sussex, NV

Rose.

Luberon Rose, Famille Perrin, Southern Rhone, 2023

White.

‘Custoza’ Bianca, Cantina di Custoza, Veneto, 2023

Sauvignon Blanc, Vignerons de Valencay, Loire, 2023

Picpoul de Pinet, Baron de Badasserie, Languedoc, 2023

Red.

Vinho Tinto, Evaristo, Regional Lisboa, 2022

Frappato, Mandrarossa, Sicily, 2022

‘La Flor’ Malbec, Pulenta Estate, 2022
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Please�make�us�aware�of�any�allergies�.�We�cannot�guarantee�our�menu�is�suitable�for�those�with�severe�allergies.�12.5%

discretionary�service�charge�is�added�to�all�bills.��This�goes�directly�to�the�team.�Please�be�aware�we�are�a�cashless�venue.



Please�make�us�aware�of�any�allergies�.�We�cannot�guarantee�our�menu�is�suitable�for�those�with�severe�allergies.�12.5%

discretionary�service�charge�is�added�to�all�bills.��This�goes�directly�to�the�team.�Please�be�aware�we�are�a�cashless�venue.

Italy.

Rose & Skin.

Pinot Grigio Ramato, Specogna, Fruili-Venezia 33040

White.

‘Custoza’ Bianca, Cantina di Custoza, Veneto  37066, 2023

‘Montessora’ Gavi di Gavi, La Giustiniana, Piemonte 15066, 2023

‘Bertolino Soprano’, Grillo, Mandrarossa, Sicily 92013, 2022

Red.

Frappato, Mandrarossa, Sicily, 2022

Valpolicella, Allegrini, Veneto 37022, 2023

‘Pallazzo delle Torre’, Allegrini, Veneto 37022, 2021

Pinot Nero, Franz Haas, Trentino 39040, 2022

‘Terre di Sommacco’ Nero d’Avola, Mandrarossa, Sicily 92013, 2021

Barolo ‘Albe’, G.D. Vajra, Piemonte 12060, 2020

France.
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Rose & Skin.

Luberon Rose, Famille Perrin, Southern Rhone 84100, 2023

‘Villa Esterelle’ Cotes de Provence, Chateau du Rouet 83490, 2022

White.

Sauvignon Blanc, Vignerons de Valencay, Loire 36600, 2023

Picpoul de Pinet, Baron de Badasserie, Languedoc 34160, 2023

Pinot Gris ‘Pierres Seches’, Domaine Muré, Alsace 68250, 2023

‘Le Grand A’ Aligoté, David Moret, Burgundy 71378, 2023

Chablis, Domaine de L’Enclos, Burgundy 84220, 2022
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Red.

Beaujolais-Villages, Dominique Morel 69840, 2023

‘Petit Ours’ Cotes-du-Rhone Rouge, Matthieu Barret 07130, 2023

Chateau Macquin, Saint-Georges-St-Emilion 33570, 2022
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White.

‘Planalto’ Douro Branco, Casa Ferreirinha, Douro 4400-032, 2023

Alvarinho Escolha, Quinta de Azevedo, Minho 4750-511, 2023

Rioja ‘Seleccion’ Blanco, Izadi, Rioja Alta 01307, 2023

Red.

Vinho Tinto, Evaristo, Regional Lisboa, 2022

Monastrell, Al-Muvedre, Alicante 03400, 2023

‘Mimetic’ Garnacha, Gallina de Piel, Catalunya, 2021

Rioja Reserva, Bodegas LAN, Rioja Alta 26360, 2018

‘Revelado’ Alentejo Tinto, Herdade do Peso 7960-013, 2020

Rose & Skin.

Rkatsiteli, Bedoda, Khaketi, Georgia, 2021

White.

‘Redstone’ Riesling, Gunderloch, Rheinhessen, Austria 55299, 2023

‘KC1’ Chardonnay, Whitewolfe Estates, Kent, 2022
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Spain & Portugal.

Other European & English.

Please�make�us�aware�of�any�allergies�.�We�cannot�guarantee�our�menu�is�suitable�for�those�with�severe�allergies.�12.5%

discretionary�service�charge�is�added�to�all�bills.��This�goes�directly�to�the�team.�Please�be�aware�we�are�a�cashless�venue.



South Africa.

Australia & New Zealand

South America.

USA.

White.

Old Vine Chenin Blanc, Kloof Street, Swartland 7299, 2023

Red.

‘Whole Bunch’ Syrah, Gabrielskloof, Cape South Coast 7185, 2023

White.

Sauvignon Blanc, Dog Point, Marlborough 7272, 2023

River Sands Fiano, Unico Zelo, Adelaide Hills 5233, 2021

‘Aromatico’ Gewürztraminer, Protero, Adelaide Hills SA 5171, 2022

Red.

Shiraz, Dandelion Vineyards, Barossa, 2021 SA 5171 44

Grenache, Willunga 100, McLaren Vale, 2022 SA 5171 47

Pinot Noir, Wild Earth, Central Otago, 2022 9310 65

Red.

‘la Flor’ Malbec, Pulenta Estate  M5509, 2022

‘Gran Reserva Carmenere, Chateau Los Boldos, Cachapoal, 2023

‘Disobedience’ Francis Mallmann, Kaiken, Mendoza 5516, 2020

Red.

Cabernet Sauvignon, No Fine Print, Sonoma, 2022
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Please�make�us�aware�of�any�allergies�.�We�cannot�guarantee�our�menu�is�suitable�for�those�with�severe�allergies.�12.5%

discretionary�service�charge�is�added�to�all�bills.��This�goes�directly�to�the�team.�Please�be�aware�we�are�a�cashless�venue.



Moretti | 6.8

Amstel | 6.75

Neck Oil | 7.5

Brixton Reliance | 7.35

Guinness | 6.95

Old Mout Cider | 7.5

Erdinger 0.5% | 6

Brixton Low Voltage | 6.5  

Heineken 0% | 5.5  

Daily Dose Cold-Pressed Juices

Strawb | strawberry, apple, lemon & basil | 6.5

O'Fresco | carrot, apple, ginger, lemon & turmeric | 6.5  

Rouge | apple, beetroot, ginger, aloe vera | 6.5

Dulce Verde | cucumber, apple, spinach, kale | 6.5

You & I Kombucha | 6.5
choose from | original, ginger, lime & sea salt, lemon & lavender

Draught.

Can & Bottle.

Softs.

Please make us aware of any allergies . We cannot guarantee our menu is suitable for those with severe allergies. 12.5%

discretionary service charge is added to all bills.  This goes directly to the team. Please be aware we are a cashless venue.


