
Our wines have been carefully selected to reflect 

different styles and grape varieties, brought to you 

from world’s most exciting wine producing regions.

Sustainability is one of our core values 

which is why we work exclusively with a 

carbon neutral wine supplier.

The first wave of coffee shops to arrive in England 

were as much a place to signify a revolutionary 

movement as they were a place of comfort. Anyone 

was welcome in the Coffee House; whether you were 

an aristocrat or a soot stained street hustler, 

all you needed was a penny. And so ever since, the 

traditional term for coffee shops has been Penny

Universities.

With an ode to the beginnings of coffee and the 

coffee house industry, The Black Penny artwork is 

traditional in style and subject, linking back to 

it’s history, connecting times present and past to 

celebrate the coffee trade. With the renaissance 

style beign integral to The Black Penny interiors, 

we link back to Ozdemir of Pascha’s love for coffee, 

his bohemian influence throughout Europe for rich 

discoveries and thank him.
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PENNY UNIVERSITIES
The first wave of coffee shops to arrive 
in England were as much a place to signify 
a revolutionary movement as they were a 
place of comfort. Anyone was welcome in the 
Coffee House; whether you were an aristocrat 
or a soot stained street hustler, all you 
needed was a penny. And so ever since, the 
traditional term for coffee shops has been 
Penny Universities.

THE ARTWORK
With an ode to the beginnings of coffee 
and the coffee house industry, The Black 
Penny artwork is traditional in style 
and subject, linking back to it’s history, 
connecting times present and past to 
celebrate the coffee trade. With the 
renaissance style being integral to 
The Black Penny interiors, we link back 
to Ozdemir of Pascha’s love for coffee, 
his bohemian influence throughout Europe 
for rich discoveries and thank him.
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Soft drinks
SAN PELLEGRINO 
LIMONATA - ARANCIATA - ARANCIATA ROSSA

COKE - DIET COKE - COKE ZERO

FENTIMANS 
VICTORIAN LEMONADE - ROSE LEMONADE 
GINGER BEER

BELVOIR SPARKLING PRESSED
ELDERFLOWER - RASPBERRY 

BELU 
STILL - SMALL / LARGE   
SPARKLING - SMALL / LARGE 

FRANKLIN & SONS 
TONIC WATER - SODA WATER - LEMONADE

3.90

3.90

5.90

4.90

2.90 / 4.90

3.20

GIN &  TONIC

vodka

COGNAC 

tequila

WHISKY 

SMIRNOFF RED

ABSOLUT VANILLA

CIROC RED BERRY

GREY GOOSE

COURVOISIER VS

HENNESSY VS

REMY MARTIN VSOP

HENNESSY XO

JAMESON TRIPLE DISTILLED

JOHNNIE WALKER BLACK LABEL

JACK DANIEL’S No 7 TENNESSEE

GLENFIDDICH 12 SINGLE MALT

LAPHROAIG 10 SINGLE MALT

MACALLAN 12 SINGLE MALT

SUNTORY HIBIKI JAPANESE HARMONY

PORTOBELLO ROAD
Served with Franklin & Sons tonic and hibiscus

MARTIN MILLER’S
Served with Franklin & Sons tonic, 
strawberryand black pepper

SIPSMITH SLOE GIN
Served with Franklin & Sons Lemon tonic  
and orange

BEEFEATER PINK STRAWBERRY
Served with Franklin & Sons Lemonade and fresh 
strawberries

TANQUERAY LONDON DRY GIN
Served with Franklin & Sons tonic and lime

HENDRICK’S
Served with Franklin & Sons tonic and cucumber

MONKEY 47 SCHWARZWALD DRY GIN
Served with Franklin & Sons tonic, lemon  
and fresh berries

10.90

10.90

11.90

10.90

11.90

11.90

12.90

7.90

8.90

9.90

10.90

8.90

9.90

11.90

27.90

7.90

8.90

8.90

11.90

12.90

15.90

16.90

cocktails
MIMOSA
Prosecco, fresh orange juice 

PEACH BELLINI
White peach puree, Prosecco

APEROL SPRITZ
Aperol, Prosecco and soda. Finished with fresh 
orange slice 

CAMPARI SPRITZ
Campari, Prosecco and soda. Finished with fresh 
orange slice

LYCHEE MARTINI
Portobello Road Gin, Lychee Liqueur  
elderflower cordial

PASSION STAR MARTINI
Absolut Vanilla Vodka, Passoa Passion Fruit Liqueur 
passion puree, served with a shot of prosecco

BRAMBLE
Portobello Road Gin, Crème de Mure, fresh 
blackberries, lemon juice

NEGRONI
Campari, Martini Rosso, Portobello Road Gin with 
orange peel garnish

ESPRESSO MARTINI
Smirnoff Vodka, Kahlua, Chocolate Bitter, Maple 
syrup, Espresso

MARGARITA
Olmeca Blanco Silver Tequilla, Cointreau, fresh 
lime juice

OLD FASHIONED
Maker’s Mark Bourbon, Angostura Bitter, brown 
sugar, cherry

8.90

9.90

10.90

10.90

11.90

11.90

11.90

11.90

11.90 

11.90

11.90

BEER
PERONI NASTRO AZZURRO - BOTTLE

SAN MIGUEL - DRAFT

CAMDEN HELLS - DRAFT

5.90

7.50

7.50

OLMECA BLANCO

PATRON SILVER

8.90

10.90

homemade lemonades
ORIGINAL LEMONADE

HIBISCUS LEMONADE

PASSION FRUIT LEMONADE

4.50

4.90

5.90

WHITE WINE

RED WINE

ROSE WINE

ORGANIC MACABEO, FAMILIA CASTANO
MURCIA, SPAIN
Soft & fruity with fragrant aromas of apple, 
pear and quince

VINHO VERDE LOUREIRO/ALVARINHO, QUINTA DE 
AZEVEDO, PORTUGAL
The nose is vibrant and intense with notes of 
citrus, bright nectarine, lime blossom, and fresh 
mango. Rich tropical flavours lead to a long finish

PINOT GRIGIO, PONTE DEL DIAVOLO
FRIULI-VENEZIA GIULIA, ITALY
Showcases a lively, freshly cut pear and baked 
bread character. Aromatic, with lovely elegance  
offset by the characteristic freshness of wines  
from Friuli

WESTERN CAPE FAIRTRADE CHENIN BLANC, LIBERTY 
FAIRTRADE, SOUTH AFRICA
Aromas of fresh apples are matched with notes of 
tropical fruit including guava & pineapple. On the 
palate, it’s fresh and dry with crisp acidity

MARLBOROUGH SAUVIGNON BLANC, 
RIBBONWOOD NEW ZEALAND
Aromas of grapefruit peel. a hint of thyme.
And gentle stony minerality

MÂCON-VILLAGES, DOMAINE PERRAUD, FRANCE 
Lively citrus, ripe apple and fragrant white flower 
aromas on the nose. The palate is medium bodied, 
with beautifully rich stone fruit flavours that  
are tempered by a fresh, zippy acidity

MONASTRELL, MOLINICO LOCO, MURCIA, SPAIN
Ripe red plum and cherry notes. Well-structured  
with supple fruit-driven finish.

TORRE DEL FALASCO’ CORVINA  
CANTINA VALPANTENA, VENETO, ITALY
Opens with perfumes of juicy red cherries
and lovely finish

COLCHAGUA MERLOT, MONTES CLASSIC
SERIES COLCHAGUA VALLEY, CHILE
Ripe, full. plummy, layered and full flavoured
with soft tannins

MENDOZA MALBEC CLASICO, KAIKEN, ARGENTINA
Succulent, smoky wine with aromas of blackberries
and plums, chocolate and sweet spice notes

PINOT NOIR IGP PAYS D’OC, LAROCHE LA 
CHEVALIÈRE, LANGUEDOC, FRANCE
On the nose, it displays ripe cherry and strawberry 
aromas. The bright palate combines juicy fruit with 
supple, velvety tannins

RIOJA CRIANZA ORGANIC, EL COTO, SPAIN
Showing an attractive dense ruby red colour, this 
wine displays expressive aromatics including notes 
of red fruits and balsamic traces. On the palate, 
it delivers soft and round tannins and a vibrant 
acidity, leading to a long aftertaste

GRENACHE ROSE IGP PAYS D’OC, MONROUBY
LONGIEDOC, FRANCE
Brimming with fragrant red berry fruit,  
with notesof cherry, strawberries &  
raspberries and a hint of dried herbs

175ml
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9.90

10.50

11.50
 

8.90

Bottle
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33.00 
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33.00

SPARKLING
NV PROSECCO SPUMANTE EXTRA DRY
CA’ DI ALTE VENETO, ITALY
Bright, clean & lifted with pleasant floral notes

NV CUVÉE BRUT, PIPER-HEIDSIECK, CHAMPAGNE, FRANCE
The most awarded Champagne house. The official
Champagne of the Oscars & the Cannes Film Festival

8.90 / 39.00

 69.00


