COCKTAILS

Coconut Old Fashioned 12

Fat-washed bourbon, coconut, cardamom & chocolate bitters

Atlas Mountains 10
Sapling vodka, Everleaf mountain, mint, lemon, Soda

Sultan of Spice 10

58 fennel infused gin, coriander, chilli, lime

Blood Orange 12

Koch mezcal, sage & blood orange, lime

Hibiskus Margarita 10

Tequila, hibiscus, fair kumquat liqueur, lime

Berber Negroni 9

58 gin, house-made vermouth, pineapple-infused campari

No, Rita (Alcohol free) 9
Everleaf Marine, grilled red chilli, lime, seasn light bitters

Sugar Mama 10

ELL Rum, pomegranate, hibiscus & mint, seasn dark bitters

BEER

Disco Pils, 4.8% (GF) 6.5
40ft brewery, 330ml

Dalston Sunrise Pale Ale, 4.4% 6.5
40ft brewery, 330ml

LOW & NO

Unfiltered Lager, 0.5% 55
Lucky Saint, 330ml

Botivo & Soda 6

Botivo, mint, rosemary, soda

HOUSE SOFTS

Rosemary Lemonade 4.5
Pomegranate Spritzer 4.5
Turkish Iced Tea 4.5

WINE 125ml / 375ml / BTL

SPARKLING

2022 Tinc Set
Ramon Jane. Penedes, SP. Macabeu, Parellada, Xarel-lo

2022 Lebnat Gold
Mersel Wine. Bekaa Valley, LB. Viognier, Merwah

WHITE

2023 Le Lesc Blanc
Producteurs Plaimont. South West, FR. Ugni Blanc +

2023 Vermentino
Antonio Camillo. Tuscany, IT. Vermentino

2023 Handcrafted
Arndorfer. Kamptal, AT. Gruner Vetliner

2022 Shadow Play
Kamara Winery. Thessaloniki, GR. Assyrtiko

SKIN

2022 Blanc
Cap de Nit. Alicante, SP. Moscatel

2021 Zvari
Okro. Kakheti, GE. Rkatsiteli

ROSE

2022 Pink
Judith Beck. Burgenland, AT. Zweigelt, Blaufrankish

RED

2022 Basilicata Rosso
Cantina Vignali. Basilicata, IT. Aglianico

2023 Herrigoia
El Mozo, Rioja, SP. Tempranillo

2022 L'Excentrique
Grégory Guillaume. Ardéche, FR. Merlot

2017 Umoll
Ramon Jane. Catalunya, SP. Sumoll

Visit other restaurants in the Berber & Q Food Group...

CARMEL BERBER:Q CARME

+ FITZROVIA ¢ ¢ GRILL HOUSE ® QUEEN’S PARK e

@carmelrestaurants @berberandq @carmelrestaurants
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