M R T T T T T T T T T T T T T, T T T T IITTTIUI™TT™TTs

VINOTECA

2 COURSES £21 / 3 COURSES £24
MONDAY TO FRIDAY, 12-3FM

STARTERS

Harisso Roast Aubergine, Tahini Yoghurt, Preserved Lermon [V]
Atlantic Prawns, Datterini Tomotoes Panzanella Salod

Gressingham Duck Liver Pate, Pickled Red Radish, Sourdough

MAINS
Portobello Mushroom, Taleggio, Crispy Polenta [V]
Coley Fillet, Crushed Peas, Almond & Caper Butter

Fork Tenderloin, Douphincise Potatoes, Herritage Carrots

DESSERTS

Lermon Posset, Mango & Chilli Salsa
Dark Chocolate Cheesecake, British Strowberries

Cashel Blue, Rhubarb Chutney & Crostini
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A discretivnary 12.5% service charge will be added to your bill.
Al ingredients may not be listed, please advise of any allergies,
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VINOTECA

BREAKFAST

Granola, Apple, Blackberries & Natural or Coconut Yogurt - 8
Chia & Almonds Bircher, Berries - 7.5

Sourdough Teast, Blackeurrant Jam & Butter- &

Freshly Baked Pain au Checeolat - 3.5

Freshly Baked Croissant - 3

The VBM (Vinoteca Breakfast Muffin)
Bavette & Sousage Patty, Streaky Bacon, Fried Egg, Chilli Jam, English Muffin - 12

Crushed Avocade, Chilli, Coriander, Sumac & Baked or Vegan Ricotta on
Sourdough Teast - 12

Sausage & Egg Sandwich - 10

Eggs Florentine: English Muffin, Spinach, Pooched Eggs, Hollandaise -7 7/ 11.5

Eggs Royale: English Muffin, Smoked Salmeon, Peached Eggs, Hellandaise - 10 /14,5
Eggs Benedict: English Muffin, York Ham, Pooched Eggs & Hollondaise - 8 /13

The Full Works:
Streaky Bacon, Sausage, Boked Beans, Portobello Mushroom, Roast Tomate,
Fried Egg, Sourdough Toast - 14.5

EXTRAS

Egg of your choice -1.5 / Crushed Hass Avocado - 3.5 / Bacon - 3.5

A diseretionary 12.5% service charge will be added to your bill.

All ingradients may not be listed, please adwise of arny allergies.



VINOTECA

BREAKFAST WINES & COCKTAILS

Mimesa -14.5

Seasonal Bellini - 7.75

Bloody Mary - 10

Wirgin Mary - 6.5

Prosecco Superiore Asolo Extra Dry NV, Vinvita, Veneto, taly [VG] - 8.4

Chaompagne Blanc De Moirs NV, Renard Barnier, Villevenard, France - 14

Atmna White 2022, Thymiopoulos, NW Greece [ORG] [V] -7

FRUIT JUICE
Page Cloudy Apple, 200ml - 4
Pagoe Orange, 200ml - 4

Pago Cranberry, 200ml - 4

COFFEE FROM UNION ROASTERS

Espresso - 2.6

Macchiato - 2.8

Double Espresse / Americane - 2.9
Latte / Cappuccine / Flat White - 3.2
Double Macchiato - 3

Hot Chocolate - 3

Cat Milk Substitute - 0.5

TEA FROM TEAPIGS

Fresh Mint Tea - 2.8
English Breakfast / Earl Grey Tea - 3
Rooibos / Green Tea / Peppermint / Chamornile - 3
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VINOTECA | ; TODAY!
SPRING - 2034 241 :
: Aperol :
SNACKS APERITIFS & COCKTAILS P Spritz |
Saurdough Bread & Arbeguinag Qlive Ol [vis] - & Monzanillo "Dieliciosa’ (100ml} = 6.5 i {_;:h i,
Macellara Hives - 4.8 Seasanal Bellini = 3 E q‘m'l“ﬂ_l'.-.-"'-""al:f_"ﬂ:r :
Vaolencia Almonds - 4.8 Blaad Orange Megrani- 10.6 uere™” e
e o Chacia, Turmorth (05 eack Wanuts,  VINOteCa & East London Liquer Co. Collab:

Crantini & Haupe Chutney

Cured Meats Selection = 18

Gerica Changs, Salchichan, Lo, Chickin Taring, Ceparberrin &
Tihuns
Vegon Flatter- 14.8

Morirated Courgettes, Raagted Corraty, Datlesing Terratoes, Eirms

Fink Spritz:
ELLE Vodka, Lychee, Prosecco Superiore, Sada, Lime - 11.5

London Rye Spritz:
ELLC London Rye, Croding, Orange - 14.5

Humirigs, Charmd Broeolli, Chisoty

Cratini

SMALL PLATES & STARTERS

Moture Cheddar Croguettes = 7

Ezme Hummus, Flatbhread - 6.5
Grilled Chorize, Lime Creme Froiche - 7.8

Fea & Mint Soup, Baked Ricotto & Chilli 06l -8

Moceroted ﬂnurgnﬁli,inw Lakbneh, Pine Muts & Chilli[va] -3.8

Warmartine KGP Pays of'Dc 2022, Les Vignes e LBalise, Langusdpe, Franes (125ml) - 5.5
Burrata, Roasted Pepgpers, angl Pasto - 14.8

Copet Orangs Walles des Adaley’ 20027, Setecdes SEpuns, Roussdlon, France [V] [ORG] (125ml -8

Scottish Scollops, Pea Puree & Crispy Cecina =17.5
Winha Varde 2025, Acdwo de Mencoa, Vinha Wards, Partagal (I 25ml) -5.8

Grilled Asporogus, Dozel Ash, Hozelnut Dressing = 12
G Vel el Levien Samignen "Tha Haly Sl 2025, TV, Teuraine, Frarses [¥] (125m0- 67

Yarkshira Chicken Terrine, Romesca, Crispy Leeks - 10
Saaiath Bdrican Wine Toastieg Paddle (Thees Tasles, Shol each - Cheetin Blane Urasaded 1027, Saeaiilond Base 2025, Moyl of Nans 2027 1- 12

Ricotto Griacchi, Broad Beans, Roosted Datterini Tomotoes, Herb Butter- 128 1159
Citlin The Gellar amiey HT, Bdulaile Hills, Aatrali: [WE] (2500 - 5.9

MAIMS

Zo'tar Roosted Caouliflawer, Tzoziki, Black Guinaa & Pomegranate [Vi]- 18

Copet Ciange Vallew dus Aales’ 2027 Sawecdas SEpvis, Boussdlon, Francs [V] [ORG] (125ml -2
FPoccheri Pasta, Apricot Harissa, Broccoli & Tale giu-[".i'"] =178

Wardicehio ol Mitelicn 2022, Sreter, Mok, Haly [ORG] (125m0) - T4

Chalk Stream Treut Fillet, Pras, Green Beans & Sauce Vierge - 25.5
M= Fuasae 200701, Saphe Cinier, Mecannes, Burgurdy, Frarce [] (125ml) - 13

Yarkshire Chicken Breost, Courgettes, Datterini Tomotoes & Salso Verde - 24
Cetlin The Gellert Gamey 20070, Sdelaide Hilly, Sastrale [WaE] O075ml) - 8.9
Caornish Sale, Purple Sprouting Broccoli, Almond & Coper Butter - 25

Luggaraira’ Genwi eli Gend 2023, La Gigsbniang, Piemonts, Hoky (125ml - 8.6

Cider-Broisad Woods Farm Pork Belly, Heritoge Carrate & Apple Pures - 228
Mk 201, Gevalat, Langusdos, France [V] (125ml) -6

Grilled Marinoted Bawvetta Steak {MFR), Chips, Horseradish & Wetercress - 156
Sapiravi 2023, O, Kekhetl, Geergia [V] 125ml. 0 §

SIDES

Parmesan Chips - .5 v ;.I‘Ei-":’:;:
Spring Greens, Bordic & Chilli- B A diserationary 12.5% service chargs will be added b your bill,
Green Leoves & Balsamic Yinoigrette - § All ngrediants may nol be kted, plsats adviis af any allergies



South African Wine Tasting Paddle-12

Three Tasters, 50ml Each:

Chanin Blonc Urveaoded 2072, Delhwim, Stellenbosch
Swartland Rosé 'Secatewrs' 2027, & & Badenhorst, Swortland
Master of Mone 20772, Blank Bottle, Waestern Cape

SPARKLING (125mil}

Prosecce Superiore Asale Extra Dry DOCG NY, Vinwvita, Veneto, ltaly [V]-8.4
All white flowers and malon, npe =1 opfruit and alrmond.

‘Cornwall Brut® 2020, Camel Valley, Cormwall, Englnnd[‘fﬁ] -16
Wild Barmes, citrus froet, yeost &honay,

WHITE {125/175mil}

Winho Verde 2023, Adega de Moncoo, Vinho Verde, Portugal - 8/ 81
Unmosked, axpressive, piure frist. Lemon nind & bera Burst to @ive o Fingy frashness.

IGF Vol de Loire Sauvignon The Haly Snail’, TYDY, Tourgine, France [V]-6.7/ 5.4
Gropefret, gooseberry & bme. Underlying tropical fruet, but nice and dry despite the npaness. Irresistible

Werdicchio di Matelica 2022, Amoterra, Marche, It-uly[DIlG] =TAIL 4
Bruisad apple, white fiowers, ppach & drid harbs

'I.ugnmm' Gavi di Gavi 2022, Lo Giustiniana, Fiemonte, Italy -8 6 (12
£ dalicious nuttiness surraunded By ke jiice & freshly grated zest, white prach & green apple

Harsmaonden Dry 2022, Davenport Vineyards, East Sussex, Englond [ORG][V]-8 5 /125
£ mi of varieties all wild fermentoted togethar. Elderflower, shrubbary & pasty citrus.

Elizabeth Cellor Aged Hunter Volley Semillon 2017, Mount Pleosant, New Sauth Wales, Austrolio -136/14.8
Diry with fresh lamon & ke, plus the classc Semillon aged quality: raasted nuts & honay,

Mocon Fuisse 2021, Saphie Cinier, Moconnais, Burgundy, France []-13 /18 2
Ripe orchard frot, ara cpfruit & Blossam, with bogs of frashress and o hint of chopped almonds

ROSE & ORANGE ({125/175ml)

Cotes de Frovence ‘Mo, 272023, Ch de Saint-Martin, Frovence, France [W]-6 /84
Pale salman pink, cHangn bBlossam anrgmas, blood orange ard mango, and smileinducing freshness.

Carat Orangs “Valles des Aiglt:" W22, Serodes &Kovoe, Roussillen, Fronce [V][ORG]-3/126
Intense colour, goed gnip fram the skin contact & o hafty amount of fiavour

RED (125/175ml)

Montsant Crianca Vi Nt?l‘i' 20, Celler Masraig, Catalufia, Spain[‘.i"] -EATTE
Dark fruted, parfumed & fresh with planty of grippy tannin

Mendoza Maolbec "Lorco Lorca' 2023, Mouricie Lorco, Ucs Volley, Mendaza, Ar?lntin-u [V]-6E/31
Mo ook, jst stainkess steel bare, Ripe, i'.nh:r.gl-.r piare block cherry frist and seamless tannins.

Chianti "Biskera' 2022, Salcheto, Tuscany, ltaly [ORG][V] -T2 /101
Wibrant cherry froet bfted by Songiovese's zippy acidity and balanced by o drg, grippy fanish.

Catlin The Gellert Gomay 202, Adelaide Hills, Australio [viE]l-8ai124
Fed cherry and flashy plum are balanced with notes of sawvewry garth

Hawkes Bay Finat Nair 2022, Trinity Hill, Howkes Bay, Mew Zealond -3.2 (125
Rosphenry, plum and anch block cherry wnssual for a Pinat.

Saperavi 2022, ﬂrgn-. Kokheti, GeocrgialV]-3.8/13.3

Farmernted an traditianal Gevevri fampharag). Saur cherry, pomegranate, Blockourrant, chocookate and spice. Irmpressve stuff

“Hilltogp Shiroz' 202, Clonakillo, sustrolion Copital Territory, Austrolio = 114 /16
Concentroted blockberry & block cherry. Liquarice & dork florals. Round fram silley tanning Bt with brilliant acidity.



