V9 - January 2019

‘Of what use is a philosopher who doesn't hurt anybody's feelings?” ~ Diogenes

Café
Soft
Water 1
Tonic 35
First Selection Seasonal Juice 3
Orange, Blood Orange, Apple
Hot
Espresso 2
Coffee (Any way you take it) 2.5
Rare Tea 2.5

Speedy B'fast/ Earl Grey / Green Whole Leaf / Cornish Peppermint / English Chamomile

Hot Coco Chocolatier 3
Plain Hot Choc 64% / Caramel & Isle of Skye Sea Salt / Aztec (chilli, vanilla, cinnamon)

Sweet

Cannolo 1.2
Chocolate / Pistachio

Pastries 3
Diogenes Brunch (Served every day before 16:00) 7.5

Poached egg, Toast, Salami, Black Pudding, Sundried Tomatoes & Pickle Salad (Extra Eggs + £1.5)
[Vegetarian options available]

Prices include VAT. Adiscretionary 12.5% service charge will be added to your bill.



V9 - January 2019

“Dogs and philosophers do the greatest good and get the fewest rewards.” ~ Diogenes

Food
Snacks
Bread + Ol
East Street Pickles
Sundried Tomatoes & Amarone aged Cheese w Capers

Dolmades
Vine Leaves stuffed with Rice

Savouries

Terrine of the Week

Served with our selection of breads

Burrata
Topped with Genovese Pesto

Boozy Cheeseboard
Autumn Blue, Cows in Beer, Ubriaco Amarone, Ubriacosecco, served on Pane Carasau

Drunken Meats
Cider n’ Seaweed Salami, Cider cured pork Collar, Peppered Venison, Chocolate Block Black

Toasties
Blue Cheese melted on Spelt with Rocket and Raisins
Wine Matured Hard Cheeses with Black Pudding Salami in Focaccia

Burrata melted in Sourdough served with Sundried Tomatoes

Prices include VAT. Adiscretionary 12.5% service charge will be added to your bill.
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V9 - January 2019
Sparkling

Phermento Lambrusco, Medici Ermete, Modena - Italy

Can Sumoi Ancestral Sumoll, Francesc Escala, Penedes - Spain
Cremant de Bou rgogne Pinot Noir, Domaine de Deliance, Givry - France
Blanc de Noir NV pinot Noir, Ancre Hill, Monmouth - Wales

Orange

.J. Osicka Pinot Gris '15Pinot Gris, Jaroslav Osicka, Moravia - Czech
The Beast cewtz Blaufrankish, Peter Korab, Moravia - Czech

White

Camaleao Sauvignon Blanc, Jodo Cabral Almeida, Lisbon - Portugal

NO.3 Colombard/ Ugni Blanc, UBY, Cétes de Gascogne - France
Hibernal 17 Hibernal, Winnica Turnau, Baniewice - Poland

Messina Blanc du Bois Blanc du Bois, Messina Hof, Texas - USA
Idoia Xarel-Lo/ Garnacha Blanca/ Chardonnay, Ca N'Estruc, Catalunya - Spain
Giornata Fiano Fiano, Giornata, Paso Robles - USA

Red

Bens Reserve Boretice pinot Noir, Stapleton & Springer, Moravia - Czech

Ares Merlot / Mavrud, Azzolini Family, Thracian Valley - Bulgaria

Zorzal 'Eggo’ Franco cabernet Franc, Michelini Brothers, Mendoza - Argentina

Miolo 2012 Tannat, Miolo Family Vineyards, Campanha - Brazil
Messina Malbec Malbec, Messina Hof, Texas - USA

Vale das Eguas Alicante B./ Touriga/ Syrah, Herdade do Cebolal, Setubal - Portugal

Fortified + Sweet

Porto Ténico khron Lagrina white port & Premium Mediterranean Tonic
Frisky Porto khron Lagrinawhite port sided with Cold Press Apple Juice
Malomado port Style Malbec, Zuccardi, Mendoza - Argentina
Szlachetny Zbior Solaris, Winnica Turnau, Baniewice - Poland (Half Bottle)

Prices include VAT. Adiscretionary 12.5% service charge will be added to your bill.
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