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Kentuck
Fried Chic

The menu of April's from London comprises about 96 different dishes and drinks. On average you pay about
£29 for a dish / drink. April's is a charming cafe and restaurant that serves breakfast, delicious lunches, cocktalils,
Champagne, snacks, pastries, coffee, and tea. The menu changes seasonally under the guidance of chef Blaine

Duffy. The design of April's is a blend of organic elements with a modern touch, featuring green marble, yellow
enamel, cherry wood, stainless steel, and plant decor. The seating options include banquette seating, bar stools,

a large communal table, and a heated, covered outdoor terrace. April's also offers plenty of plug sockets for
those working on their laptops. Located in Boutique on Sloane Street, April's is a hidden gem accessible via
Pavilion Road as well.
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Side Dishes

TOAST AND JAMS

Sweets

TEA LOAF

Drinks

SODAS

Starters

LEMONGRASS

Beers
BUDVAR

Schwarze Tees
EARL GREY

Aperitif

GLASS OF CHAMPAGNE

Coffee

ESPRESSO

Refreshments

FEVER TREE

Bottled

DIET COLA

Teas

GREEN LEAF

£3

£5

£5

£4

£4

£4

£12

£3

£3

£3

£4

Dessert Wine

MUSCAT DE BEAUMES-DE-VENISE,
VIN DOUX NATUREL, DOMAINE DE  £32
DURBAN (FRANCE 2013)

Coffees & Teas

ANY OTHER COFFEE £4
Soft Drinks And Juices
VIRGIN MARY £5
Beer / Cider

REDCHURCH BLONDE £6

Herbal Infusions

ENGLISH CHAMOMILE £4
French
CROISSANT £4

April's Scones

SMOKED CHEDDAR SCONES £6

Traditional Afternoon Tea

FRESHLY BAKED SCONES £6
Breakfast Mood

ALMOND CROISSANT £4
Bottled Beers & Cider
CIDRE BRETON £5
Soups $5.50

BUTTERNUT SQUASH £7
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Cheese And Nuts

ALMONDS £5
Rose $8

MEADOWSWEET £7

Pizza - Special Small @
20Cm

BREAKFAST £4
Soft Drinks

JUICE £5
COCA COLA £3
Rose

COTES DE PROVENCE ROSE,
DOMAINE DU GRAND CROS (FRANCE £6
2015)

MIRAVAL, JOLIE-PITT PERRIN,
COTES DE PROVENCE (FRANCE £56
2015)

Magnums

CHABLIS, DOMAINE D'HENRI,
BURGUNDY (FRANCE 2012)

NUITS-SAINT-GEORGES VIEILLES
VIGNES , DOM. PATRICE ET £200
MICHELE RION (FRANCE 2011)

£112

Ingredients Used

OLIVES £4
CHEESE

Dessert

CHOCOLATE POT, BRANDY PRUNES,

CREAM £8

CAKE OF THE DAY

PANNACOTTA, WINTER FRUITS,
PEDRO XIMENEZ

Cocktails
PERIWINKLE
FOXGLOVE
BLOODY MARY

Tea

ENGLISH PEPPERMINT
FRESH MINT

LEMON VERBENA

Featured Drinks

APRIL'S SPRITZ
APRIL'S G&T
APRIL'S BLOODY MARY

April's Toasties

CHEESE SMOKED HAM TOASTIE,
DIJON, CORNICHONS

BRESOLA AND CHEESE TOASTIE

CHEESE TOASTIE, DIJON,
CORNICHONS

Breakfast

CHEESE TOASTIE, CORNICHONS,
DIJON

CHEESE SMOKED HAM TOASTIE,
CORNICHONS, DIJON

SOFT BOILED EGGS, LABNEH,
CORIANDER, DUKKAH

GRANOLA, YOGHURT, HONEY,
POACHED STONE FRUIT

£6

£8

£7
£7
£9

£4
£4
£4

£10
£11
£9

£12

£12

£10

£10

£12

£9

£8
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Champagne & Sparkling
CHAMPAGNE GASTON CHIQUET £12
BRUT, PREMIER CRU
CHAMPAGNE KRUG, GRANDE £195
CUVEE
CHAMPAGNE JACQUESSON CUVEE

£90
739
HAMBLEDON CLASSIC CUVEE, £90
HAMPSHIRE, ENGLAND
PROSECCO TREVISO, BRUT £7
SPUMANTE, MASOTTINA
Salads
GEM SOFT HERB SALAD £5
CRAYFISH, WINTER LEAF, BONITO £9
DRESSING
CURED SALMON, BEETROOT, £9

HORSERADISH, GEM
APRIL'S CHICKEN CHOPPED SALAD £9
APRIL'S CHOPPED SALAD £8
SWALEDALE FARM PINK BEEF,

ROSCOFF ONION £19
SMOKED GOATS CHEESE, c10
JERUSALEM ARTICHOKE

White

PICPOUL DE PINET, DOMAINE
FELINES JOURDAN, LANGUEDOC £6
(FRANCE 2015)

PINOT GRIS, PULENTA ESTATE,
MENDOZA (ARGENTINA 2015)

VERDEJO, EL QUINTANAL BLANCO,
RUEDA (SPAIN 2015)

RIESLING VIEILLES VIGNES,
DOMAINE LUCAS ANDRE RIEFFEL  £47
ORGANIC, ALSACE (FRANCE 2012)

ISABEL ESTATE SAUVIGNON BLANC,
MARLBOROUGH (NEW ZEALAND £9
2015)

£31

£35

CUSTOZA, MONTE DEL FRA,
VENETO (ITALY 2015)

POUILLY-FUME 'LA CHARNOIE ',
DOMAINE PATRICK COULBOIS, £50
LOIRE (FRANCE 2014)

KRAAL BAY CHENIN BLANC,
SWARTLAND (SOUTH AFRICA 2015)

BACCHUS, CODDINGTON
VINEYARD, HEREFORDSHIRE, £57
ENGLAND (UK 2014)

MEURSAULT-BLAGNY 1ER CRU LA
GENELOTTE, DOM. MARTELET DE

£31

£26

CHERISSEY, BURGUNDY (FRANCE =130
2010)

PULIGNY-MONTRACHET 1ER CRU

LES FOLATIERES, DOM. £150

SEBASTIEN MAGNIEN, BURGUNDY
(FRANCE 2012)

POUILLY-FUISSE 'LA ROCHE ', BRET

BROS, BURGUNDY (FRANCE 2012) =92
CHASSAGNE-MONTRACHET,
CHATEAU DE PULIGNY- 110

MONTRACHET, BURGUNDY
(FRANCE 2011)

SOAVE CLASSICO, MONTE DEL FRA,
VENETO (ITALY 2015)

PICPOUL DE PINET (FRANCE 2015) £6
ISABEL ESTATE SAUVIGNON BLANC,

£6

MARLBOROUGH (NZ 2015) £9
Red
CHINON ROUGE, DOMAINEDE LA

SEMELLERIE, LOIRE (FRANCE 2014)

COTE-ROTIE LA VIAILLIERE ,
DOMAINE JEAN-MICHEL GERIN, £150
RHONE (FRANCE 2012)

CHAMBOLLE-MUSIGNY, DUJAC

FILS ET PERE, BURGUNDY £110
(FRANCE 2013)

AU BON CLIMAT PINOT NOIR,

SANTA BARBARA VALLEY, £64

CALIFORNIA (USA 2015)
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SANCERRE ROUGE 'LA NOUE ',
DOMAINE RIFFAULT, LOIRE £58
(FRANCE 2014)

BROUILLY, ALAIN MICHAUD,
BEAUJOLAIS (FRANCE 2015)

VINA AMEZOLA CRIANZA, RIOJA,
BODEGAS AMEZOLA DE LA MORA £7
(SPAIN 2011)

BOURGOGNE ROUGE, DOMAINE
HENRI PRUDHON, BURGUNDY £7
(FRANCE 2014)

DOLCETTO D'ALBA, FONTANAZZA,
MARCARINI, PIEDMONT (ITALY 2014)

£46

£38

SANGIOVESE DI TOSCANA,

SCOPETONE, TUSCANY (ITALY 2014) £35

VENTOUX, FAMILLE PERRIN,
RHONE (FRANCE 2015)

CHATEAU RAUZAN-SEGLA, 2EME
CRU CLASSE MARGAUX, £200
BORDEAUX (FRANCE 2008)

KRAAL BAY SYRAH/CINSAULT,
SWARTLAND (SOUTH AFRICA 2014)

VINA AMEZOLA CRIANZA, AMEZOLA
DE LA MORA, RIOJA (SPAIN 2012)

BOURGOGNE ROUGE (FRANCE 2013) £7

CHINON ROUGE, DOMAINE DE LA
SEMELLERIE (FRANCE 2014)

£28

£26

£7

£6

April's
127-128 Sloane Street

London, SW1X 9AS, United

22:30

Wednesday 12:00 - 15:00; 18:30 -

22:30

Thursday 12:00 - 15:00; 18:30 -

22:30

Friday 12:00 - 15:00; 18:30 - 22:30
Saturday 12:00 - 15:00; 18:00 -

Made with Menu 22:30

Opening Hours: -
Monday 12:00 - 15:00; 18:30 - 22:30 gtg
Kingdom Tuesday 12:00 - 15:00; 18:30 - o

Sunday 12:00 - 15:00; 18:00 - 22:00
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