WINE

SPARKLING 125ml  sooml BTL
‘Crystal’ Croatina Pet Nat Rosé, Renegade Urban Winery, London via Lombardy, Italy 7.2 - 39
[unfiltered, vegan, low sulfur]

Ceradello Prosecco DOC Spumante Brut, Veneto, Italy [organic, vegan, sustainable] 7.5 - 42
Henners Brut NV British Sparkling, East Sussex, England [vegan, sustainable] - - 80
‘Noughty’ 0% Sparkling Chardonnay, Thomson & Scott, Spain [organic, vegan, low sulfur] 5.9 - 33
WHITE

‘Borgia’ Macabeo, Borsao, Campo de Borja, Spain [sustainable] 5.2 28
‘Flora and Fauna’ Viognier, Kleine Oranjerie, Western Cape, South Africa [vegan, sustainable] 5.6 31
Vila Nova Vinho Verde, Vinho Verde, Portugal [vegan] 6 34
‘Carte Noire’ Picpoul de Pinet, Cave de L’'Ormarine, Languedoc, France [vegan, sustainable] 6.4 36
‘Marc’ Riesling, Renegade Urban Winery, London via Pfalz, Germany [low sulfur, vegan] 6.8 25 37
Bottega Vinai Pinot Grigio, Trentino, Italy [vegan, sustainable] 7.2 26 39
MOKOblack Sauvignon Blanc, Marlborough, New Zealand [vegan] 7.5 28 42
PINK

Les Oliviers Grenache / Cinsault Rosé, Languedoc, France [vegan] 5.6 31
Domaine Bargemone Cotes de Provence Rosé, Provence, France 7.8 29 VA

[organic, vegan, sustainable]

RED

‘Borgia’ Garnacha, Borsao, Campo de Borja, Spain [vegan, sustainable] 5.2 28
Wild House Shiraz, Western Cape, South Africa [vegan, sustainable] 5.6 31
Adobe Reserva Carmenere, Colchagua, Chile [organic, vegan, sustainable] 6 34
Alo Jais Noir Carignan, Roussillon, France [vegan] 6.4 36
‘Man with the Ax’ Cabernet Sauvignon, Showdown, California, USA [vegan] 6.8 25 37
‘Gary’ Pinot Noir, Renegade Urban Winery, London via Oltrepo Pavese, Italy 7.2 26 39

[low sulfur, vegan]

Walter Bressia Sylvestra Malbec, Uco Valley, Mendoza, Argentina [vegan] 7.5 28 42

A discretionary 12.5% service charge will be added to your bill for table service, all service charge goes directly to our
hardworking team. £1.5 will also be added to your bill for unlimited still or sparkling Belu filtered water. Find out more at
belu.org

SEE MORE @COINLAUNDRYEM



C 0 C K T A I L S Ask at the bar for your favourite classics

Paloma
Knickerbocker
Pineapple Daiquiri
Del Maguey Sour
Old Fashioned
Tommy’s Margarita
Dark & Stormy
Negroni

Honey Lemon Mule

Olmeca Altos Plata tequila, lime, agave, grapefruit soda
Plantation Xaymaca rum, Triple sec, raspberry, lime
Plantation pineapple rum, lime, sugar

Del Maguey Vida mezcal, Aperol, lime, pineapple, bitters
Whiskey, sugar, bitters

Tequila, lime, agave, salt

Goslings dark rum, lime, sugar, ginger beer

Gin, Campari, house vermouth

Absolut Hunni vodka, lemon, mint, ginger beer

NON ALCOHOLIC

Lucky Saint
Lychee Nojito
Ruby Spritz
Botivo Spritz
Espresso Martino

Seville Spritz

Non-alcoholic unfiltered lager, 0.5%

Lychee, mint, sugar, lime, soda

Ruby 0% aperitif, elderflower, lemon, tonic
Botivo 0% aperitif, soda, orange

Espresso, almond syrup, Lyre’s 0% coffee liqueur

Tanqueray 0% Flor de Sevillla, lemon, sugar, soda

P E R F E C T S E RV E G & T S soml served with Fever-Tree

Beefeater 24
Plymouth
Boxer

Malfy Limon
Malfy Rosa
Malfy Arancia
Tanqueray 10
Citadelle
Monkey 47

Elderflower tonic, grapefruit

Indian tonic, lemon, cardamom

Ginger ale, lime

Mediterranean tonic, lemon

Aromatic tonic, grapefruit, juniper berries
Elderflower tonic, hibiscus tea

Indian tonic, grapefruit

Italian blood orange soda, orange

Indian tonic, grapefruit, mint

DRAUGHT

Coin Laundry

Wild Card

Two Tribes
Hammerton
Sandford Orchards

Five Points

Classic helles lager 4.0%
FOMO, session IPA 3.4%
Dream Factory, pale ale 4.4%
TINT, nitro stout 4.3%
Devon Mist, cloudy apple cider 4.5%
JUPA, Juicy Pale Ale 5.5%
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