
Nocellara olives (VE)

Marcona almonds (VE) 

Sourdough, cultured butter (V) 

Spinach, ricotta & smoked provola arancini (V)

Salad of the day (ask your server) (VE)

Potato wedges, Sriracha aioli (V)

Salt cod croquettes, tartar sauce

Seasonal vegetable soup [V]

SNACKS & SMALL PLATES
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EVENING MENU 

IMPORTANT STUFF: Let your server know if you have any
dietary requirements or allergies when ordering food.
All our food is cooked in our kitchen that uses
ingredients to which some people may be allergic.

A discretionary 12.5% service charge is added to table service bills. 

@counterplaces
@nativeplaces
nativeplaces.com/count
er

Hackney Gelato salted caramel 

Sticky toffee pudding

Check the Counter for our daily selection of fresh pastries and cakes

SWEETS

2.5 PER SCOOP
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COCKTAILS
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BLACK LINES MARGARITA 
Los Arcos, Chilli, lime, agave Nectar

ROSEMARY & CUCUMBER SPRITZ
Hendrik’s gin, prosecco, 
pink peppercorn, soda water

THREE SPIRIT SOCIAL ELIXIR
Lion’s Mane mushrooms, ginger beer
Yerba Mate & Damiana, pink peppercorn 
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NEGRONI
Bombay Sapphire, Martini Rubino,
Campari

ROSEMARY & CUCUMBER SPRITZ
Bombay Sapphire, prosecco, pink
peppercorn, soda water


