
   t a p s
Our drinks are delivered via a tap system and in cans where 
possible, designed for speed, consistency & minimal waste. 

Fewer bottles, lower emissions, better taste.

   f o o d
Big on flavour, our sliders and loaded hash browns are made 

to share, or snack solo before your train. Hot or cold and 
ready in minutes. Available to eat in or take away.

   b o o k i n g s
From business catchups to pre-train drinks with friends, you 

can reserve a spot ahead of time in the bar, or book an area for 
a larger group with a view in our Projection Room or Balcony. 

Visit wellandboot.co.uk/book

   l o y a lt y
Sign up, sip and get rewarded every time you pass through. 

Whether it’s your daily commute or a quick one before 
the train, your beer, cocktails, coffee and food come 

with rewards built for regulars on the move. You.

 W E L L B O O T



c o f f ee  
Latte
Cappuccino
Americano
Mocha
Hot Chocolate

Espresso
Long Black
Filter Coffee

Flat White
Cortado
Macchiato
Matcha Latte
Chai Latte

Iced Latte
Iced Americano
Babychino

All Tea
English Breakfast (Decaf available),
Earl Grey, Green, Flavoured Tea

Extras - Specialty London Roast, Syrup, Alternative Milk, Extra Shot

 Big

4.1
4.1
3.7
4.5
4.1

3.1
3.5
3.5

3.9
3.3
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4.5
4.3

4.1
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1.2

3.0

 Wee

3.9
3.9
3.5
4.3
3.9

Order at the bar. VAT is included in all prices. A discretionary service charge of 4% will be added to all bills.

+0.6 each

i m p r o v e  y o u r  d a i ly  g r i n d
Home of the #londonroast

We’re proud to bring the first specialty coffee to Waterloo 
station, powered by our collab with Gordon Street Coffee. 

Learn more at gordonstcoffee.co.uk



f o o d
British sourced and gastropub inspired, our menu is 
built for grazing, sharing and settling in with a drink. 

Enjoy hot or cold. Available to eat in or take away.

1 for 4.5    3 for 12.0

s l i d e r s
Three bite buns filled with our favourite gastropub combinations

Roast Chicken, Caesar Dressing & Crispy Bacon (405kcal - G, MU, SU)

British Beef Burger, Burger Sauce & Pickled Onion (410kcal - G, E, M, MU, SU)

Coronation Chickpea (v+) (441kcal - G, MU)

Buffalo Chicken & Blue Cheese Ranch (395kcal - G, M)

Pastrami, Sauerkraut, Mature Cheddar & Thousand Island Sauce (414kcal - G, M, MU, SU)

t o p p e d  h a s h  b r o w n s
Hand cut and golden, made from British potatoes

Braised beef, horseradish, watercress (282kcal - E, M, MU, SU)

Slow cooked pulled lamb, minted peas (314kcal - CE)

Burnt leek, romesco sauce (v+) (282kcal - N)

Roast chicken, Caesar mayo (300kcal - MU, SU)

Caramelised onion, blue cheese (v) (272kcal - SU, M)

Order at the bar. VAT is included in all prices. A discretionary service charge of 4% will be added to all bills.

Before you order your food and drinks, please speak to our staff if you have an allergy or intolerance. 
Despite efforts to prevent cross-contamination, we do use allergens in our kitchen and any of our 

dishes may contain traces of allergens. (v) Vegetarian  (v+) Vegan.

Gluten = G
Milk =  M
Egg = E

ALLERGEN INFORMATION
Peanuts = P 

Mustard = MU
Sesame = SE

Lupin = L
Sulphites = SU

Fish = F 
Mollusc = MO
Celery = CE

Soya = SO
Crustacean = CR

Nuts = N



t a p  b ee  r s / c i d e r s 	  Pint

Guinness	  7.6
Camden Hells		   7.8
Birra Moretti		     	  				               7.6
Beavertown Neck Oil 	  7.7
London Black	  7.5
Bermondsey Pale	  7.7
Aspall	  7.6
Lucky Saint 0.5%	 7.5

t a p  w i n e s
Pinot Grigio, Tenuta Aurea – Italy 
Chardonnay, Tacherons Haute Vallee – France
Sauvignon Blanc, Famille Cadar – France
Grenache/Syrah/Mourvedre, Vinexplore – France 
Malbec, Zuccardi – Argentina 
Syrah/Grenache, Château Pesquié – France  
Cinsault Rosé, Le Paradou – France 

*125ml glass available on request

Bottle

31.5
40.0
42.0
31.5
42.0
45.0
34.5

500ml

21.0
27.0
29.0
21.0
28.0
30.0
23.0

250ml

10.5
14.0
14.5
10.5
14.0
15.0 
11.5

175ml

7.7
10.0
10.8

7.8
9.5

10.0
8.0

 

t a p  c o c k t a i l s
Negroni	 12.5
Spicy Tommy’s Margarita	  12.5
Rum Punch	  12.5
Passion Fruit Martini	  12.5
Espresso Martini	 12.5

Order at the bar. VAT is included in all prices. A discretionary service charge of 4% will be added to all bills.

B o t t l e d  W i n e s 	   

Pinot Noir, Spy Valley – New Zealand 	  58.0
Merlot/Cabernet, Château Le Moulin Chapelle – France 	  62.0
Picpoul de Pinet, Gérard Bertrand – France 	  48.0
Sancerre, Domaine de La Chézatte – France 	  62.0
Grenache/Cinsault/Rolle Rosé, Whispering Angel – France 	 68.0
Glera Prosecco, Vaporetto – Italy 	  38.0
La Cuvée Brut Champagne, Laurent-Perrier – France 	  110.0


