
snacks 
Warm sourdough	 3.95
Whipped Jersey butter (V) 310kcal

Crisp polenta & truffle honey	 5.50
Golden heritage Vallebona polenta, truffle honey,  
toasted hazelnut & rosemary (V) 334kcal

Warm seeded sourdough & lemon thyme ricotta	 5.95
Seeded sourdough served warm with whipped La Latteria ricotta,  
lemon zest and thyme, cold-pressed rapeseed oil (V) 360kcal

Wild mushroom parfait	 6.95
Roast mushroom parfait, pickled shimeji, toasted brioche (V) 420kcal

starters 
Roast pumpkin & sage	 8.95
Natoora roasted pumpkin soup, sage oil, pumpkin  
seed praline (VG) 495kcal

Heritage beetroot & whipped goat’s curd	 7.95
Roasted and pickled beets, baby onions, toasted seeds,  
Wildes goat’s curd, watercress (V) 510kcal

King scallop	 13.95
Toasted almond, pickled fennel, roast turnip, bloomed raisin 490kcal

Smoked chicken terrine	 9.95
Pressed smoked chicken terrine, mustard pickles,  
sourdough, fried quail egg, parsley emulsion 480kcal

mains 
Sutton Farm cauliflower	 14.95
White miso, almond cream, grapes, cauliflower crumb (VG) 640kcal

Herb crusted hake	 16.95
Herb crusted hake, celeriac velouté, cavolo nero, brown shrimp  
& caper butter 734kcal

Roast Sutton Hoo chicken	 17.95
Sutton Hoo chicken, orzo squash risotto, brown butter, sage 770kcal

Berkshire pig belly	 18.95
Heritage beetroot, crispy tallow potato, parsley emulsion, 
crispy crackling 880kcal

sides 
Charred tenderstem broccoli	 4.95
Hazelnut and lemon dressing (VG) 175kcal 

Tallow crispy potatoes	 3.95
Crisped in beef tallow 310kcal

Heritage carrots	 3.95
Oregano and chive (V) 150kcal

Dressed autumn leaves	 3.25
Mustard dressing, brown butter croutons (V) 210kcal

Chunky chips (V) 480kcal	 3.95

desserts 
Dark chocolate tart	 8.50
80% dark chocolate ganache, tonka bean soy cream, olive oil (VG) 520kcal

Spiced poached plum & almond	 8.50
Spiced poached plum, warm almond sponge, crème fraîche  
ice cream (V) 480kcal

Honeycomb & yoghurt parfait	 8.50
Urban honeycomb, set yoghurt parfait, toasted gluten free oats & autumn 
berries (V) 340kcal

kids’ menu 
mains 

Penne al pomodoro	 4.95
Penne in a smooth tomato sauce with a basil ribbon (V) 410kcal

Stone baked margherita flatbread	 4.15
Tomato, mozzarella & a little fresh basil (V) 392kcal

Crispy plaice goujons	 7.95
Lightly crumbed plaice, chunky chips, peas & lemon mayo 420kcal

desserts 

Build your own ice cream	 4.95
Vanilla, chocolate or Neapolitan, with a selection of sauces  
& sprinkles (V) 278kcal

Warm chocolate brownie	 5.95	
Soft centred brownie with vanilla ice cream (V) 322kcal

drinks 

Radnor Tetra Fruits	 2.50
Apple, Orange, Raspberry and Cherry Served by the carton 90kcal

soft drinks
Still or sparkling water 330ml	 2.45

Still or sparkling water 750ml	 4.95

Vit Hit Lean & Green	 4.50

Heartsease Farm Can	 4.50
Raspberry Lemonade, Traditional Lemonade, Fiery Ginger Beer Can

Aqua Libra Cucumber Mint & Lime	 4.50

Tenzing Natural Energy 	 4.50
Pineapple & Passionfruit Drink

Favourites	 4.25 
Coca-Cola, Diet Coke, Coke Zero, Fanta Orange, Sprite Zero

Our only flour, British Wildfarmed is chosen for 
exceptional flavour, regenerative farming and 
healthier British soils.

All our meat comes from HG Walter, London’s 
family-run butcher, chosen for quality, provenance 
and trusted British producers.

All our seafood comes from H. Forman & Son, 
London’s historic family-run smokery, renowned for 
quality, provenance and craftsmanship.

our mission 
We are a charity. With every purchase you support the 
museum’s mission to champion design’s potential to 
shape a better future and improve lives for all. 

allergens and calories 
Adults require 2000kcal per day. For any allergen queries, 
please speak to a member of our team. 
 
A discretionary service charge of 12.5% will be added to 
your final bill



wine
sparkling wines  	 750ml		  125ml

cocktails 
Scotch, manzanilla sherry, ginger, sparkling apple	 14
A crisp, gently spiced highball with orchard fruit and a dry sherry finish	

Dark rum, mint, lemon, peach bitters, sparkling wine	 14
A lively, aromatic spritz balancing fresh mint, stone fruit and clean citrus	

Gin, pear, peppered honey, lemon, soda	 14
Elegant orchard fruit with botanical gin, fresh citrus and a delicately spiced 
honey finish	

mocktails 
Grapefruit, peppered honey, grapefruit soda, sea salt	 12
Bright citrus softened with floral honey, a subtle pepper warmth  
and a refreshing sparkle

Pineapple, coconut, raspberry, lemon, ginger ale	 12
A vibrant tropical serve with tart raspberry, creamy coconut and  
a bright ginger lift

Blackberry, apple, lemon, rosemary, soda	 12
A fruit-forward, herbaceous cooler layered with dark berries,  
crisp apple and fragrant rosemary

beer 
Estrella Galicia 330ml ABV 4.7% 	 6

Estrella 0% 330ml ABV 0% 	 6

Peroni 330ml ABV 5.1% 	 6

Asahi Super Dry 330ml ABV 5% 	 6.95

Meantime pale ale 330ml ABV 4.7% 	 6.95

London Essence soft drinks 
All drinks	 4.50
Roasted pineapple & peach fizz

Lychee and rose spritz 

Orange passion cooler

Jasmine iced tea 

coffee 
A Rainforest Alliance certified, 100% Arabica blend with 
sweet notes of honey and raisins. 

Cappuccino 215kcal	 4.25

Latte 277kcal	 4.25

Caramel latte 328kcal	 5

Americano 7kcal	 3.75

Flat White 144kcal	 3.95

Cortado 87kcal	 3

Macchiato 18kcal 	 3

Espresso 0kcal	 3
Iced drinks are available on request

Calorie information on display is based on regular size drinks

tea & more 
Chai tea latte 0kcal	 4.40

English breakfast tea 0kcal	 3.40

Speciality herbal tea 0kcal	 3.50

Our Fairtrade tea selection
Earl Grey, Moroccan Mint, Lemon & Ginger, Apple & Blackberry, Decaffeinated

Classic Cuvee Multi-Vintage 	 75 		  15.50

Rosé Multi-Vintage 	 80 		  16.50 
Official Sparkling Wine Partner of the Design Museum

N.v. Dea Del Mare Prosecco Extra Brut, Veneto, Italy 	 42   		  8

white wines 	 750ml	 250ml	 175ml

Hutton Ridge Chenin Blanc, Swartland, South Africa 	 30	 11	 8

Vin Du Marche Viognier, Igp Pays D’oc, France 	 35	 12	 10

Marques De Reinosa Blanco Rioja Blanco, 
Bodegas Marques De Reinosa, Rioja, Spain 	 36	 13 	 11

Stoneburn Sauvignon Blanc, Marlborough, New Zealand 	 40	 14	 12

Gavi Di Gavi, Figini, Az Agr La Chiara, Piedmont, Italy	 50

Mâcon Villages, ‘La Cote Blanches’ Cave De Lugny,  
Mâconnais, France 	 60

rosé

Les Betes Rousses Cinsault Rosé,  
Igp Pays D’herault, France 	 35	 12	 10

Domaine Gavoty Recital Rosé, Côtes De Provence, France 	 50

red wines

Les Genets Syrah Grenache, Igp Pays D’oc, France 	 30	 11	 8

La Foule Pinot Noir, Igp Pays D’oc, France	 38	 12	 10

Valdevina Malbec, Famatina Valley, Argentina 	 40	 14	 12

Marques De Reinosa Crianza,  
Bodegas Marques De Reinosa, Rioja, Spain 	 42	 13	 13

Passitivo Primitivo, Cantine Paolo Leo, Igt Puglia, Italy	 45	

Stonehorse Shiraz, Kaesler, Clare Valley, South Australia	 65

our mission 
We are a charity. With every purchase you support the 
museum’s mission to champion design’s potential to 
shape a better future and improve lives for all. 

allergens and calories 
Adults require 2000kcal per day. For any allergen queries, 
please speak to a member of our team.
A discretionary service charge of 12.5% will be added to 
your final bill


