
D E L I  A R T I S A N  P A S T A 
O U R  V E R Y  O W N  –  H A N D M A D E

DELI  PAPPARDELLE WITH  
WOODL AND MUSHROOMS & 
TRUFFLE DUST 		 £16
Creamy and textured pappardelle ribbons 
paired with our woodland mushrooms 
butter sauce and finished with a hint of 
truffle dust for an elegant, earthy finish. 
CONTAINS: EGGS, WHEAT, MILK  .  V

DELI  TAGLIATELLE WITH  
'NDUJA & PARMESAN 	 £16
Textured handmade tagliatelle  
tossed in a warming ’nduja and  
parmesan sugo, with just the right  
balance of heat and richness.
CONTAINS: EGGS, WHEAT, MILK

DELI  EGG MACARONI  &  TUDGE'S 
RARE BREED PORK RAGU	 £16
Rich & creamy egg macaroni, made with 
00 flour & Cacklebean eggs.
Delicious with our creamy sausage ragù 
made with Tudge's local rare breed pork.
CONTAINS: EGGS, WHEAT, MILK

ADD PANCETTA OR CHORIZO                 £3.5

Ç I L B I R  T U R K I S H  P O A C H E D  E G G S 	 £ 1 3 
Del icately poached eggs rest  on a s i lky yoghurt  infused with  
gar l ic and lemon, enhanced by a fragrant blend of spiced ol ive 
oi l ,  dr ied aleppo chi l l i ,  and fresh thyme & di l l .  Accompanied by 
art isan bread, toasted with v i rgin ol ive oi l  and garden herbs.
CONTAINS: EGGS, WHEAT, MILK

A D D  ' N D U J A ,  C H O R I Z O  O R  P A N C E T T A  	 £ 3 . 5

A K U R I  I N D I A N  S C R A M B L E D  E G G S  	 £ 1 3
Flavoursome loose scrambled eggs,  seasoned with cor iander,  red 
onion, spinach, turmeric and chi l l i .  Served on toasted s l ices of 
local  art isan bread infused with extra v i rgin ol ive oi l  and thyme. 	

CONTAINS: EGGS, WHEAT

A D D  ' N D U J A ,  C H O R I Z O  O R  P A N C E T T A 	   £ 3 . 5

H U E V O S  A N D A L U S I A N  A  L A  F L A M E N C A  
A N D A L U S I A N  E G G  D I S H   	 £ 1 4
Two free-range egg gent ly baked in the heart  of  a del icate  
ragout of chorizo,  tender fr ied aubergine,  s low cooked sweet  
tomato, and roasted red peppers.  Served with toasted local  
art isan bread infused with extra v i rgin ol ive oi l  and thyme.

O E U F S  C O C O T T E  T H E  C L A S S I C  F R E N C H 	 £ 1 3
Two del icately baked eggs in a terracotta vessel ,  rest ing on 
creamy mushrooms infused with gar l ic and pars ley.  Enhanced by  
a f ragrant blend of spiced ol ive oi l ,  dr ied aleppo chi l l i  & black 
pepper,  and fresh thyme. Accompanied by art isan bread, toasted 
with v i rgin ol ive oi l  and garden herbs.
CONTAINS: EGGS, WHEAT, MILK

A D D  S A U C I S S O N  S E C  	 £ 3 . 5

	 	 					

F O R  Y O U  D E L I S H  A L L  D A Y  
OUR FRESHLY PREPARED CREATIONS – AVAILABLE ALL DAY

W E E K E N D  S P E C I A L  S A V O U R Y  C R E A T I O N S 		 								
Savour our careful ly curated select ion of exquis i te weekend del icacies,  crafted from 
the f inest  ingredients to del ight every palate.  Each dish is  thoughtful ly designed to 
elevate your cul inary exper ience, whether savoured at  our Del i  or enjoyed at  home. 
Avai lable at  the counter every Fr iday and Saturday.

L O C A L  H A P P Y  E G G S  &  W O R L D L Y  F L A V O U R S

L O O K I N G  F O R  C H I L D R E N ' S  O P T I O N S ?  O U R  T E A M  W I L L  B E  H A P P Y  T O  H E L P.

W E  P R E P A R E  O U R  D I S H E S  A N D  D R I N K S  U S I N G  A  W I D E  V A R I E T Y  O F  F R E S H  I N G R E D I E N T S .  
P L E A S E  L E T  U S  K N O W  I F  Y O U  H A V E  A  F O O D  A L L E R G Y,  I N T O L E R A N C E ,  O R  Y O U  A R E  C O E L I A C .  T H A N K  Y O U .

H E A R T  W A R M I N G  H E A L T H Y  &  F R E S H  A U T U M N A L  D I S H E S

O U R  P O P U L A R  W A R M  F R I T T A T A S  A N D  O T H E R  S A V O U R I E S

F R I T T A T A  O F  T H E  D A Y  S E R V E D  W A R M 		  £ 9 								
A s l ice made with local  creamy eggs,  seasonal  vegetables and other high  
qual i ty ingredients with a hint of ' je ne sais  quoi ' .  Served with a select ion of  
homemade s ide salads.  Please see del i  counter for today's select ion. 
CONTAINS: EGGS, MILK AND MAY CONTAIN OTHER ALLERGEN

N O U R I S H  Y O U R  B O D Y,  M I N D,  A N D  S O U L  W I T H 
O U R  S E A S O N A L  S O U P S .  D I S C O V E R  T O D A Y ’ S  
C H O I C E  A T  O U R  D E L I  C O U N T E R . 
COMFORTING HOMEMADE SOUP OF THE DAY  £10

ADD ARTISAN BREAD INFUSED WITH EXTRA VIRGIN  

OLIVE OIL AND FRESH GARDEN HERBS                     £1.5
MAY CONTAIN: ALLERGEN PLEASE ASK A TEAM MEMBER



C R U N C H Y  B I T E S  W I T H  F R E S H  
L O C A L  A R T I S A N  B R E A D

D E L I - C R O Q U E  M O N S I E U R 		  £ 1 2
N O 1  S I N C E  2 0 2 1

Tender Herefordshire ham from rare breeds, paired with a velvety, 
homemade piquante sauce and a luscious blend of melting cheeses, 
elegantly layered between slices of locally baked artisan sourdough. 
Finished with a drizzle of sauce and extra melted cheese for a truly 
decadent experience. CONTAINS: MILK, WHEAT, EGG

ADD ONE FRIED EGG TO MAKE IT A MADAME 	 £3

D E L I - C R O Q U E  P R O V E N Ç A L 		  £ 1 2
V E G E T A R I A N  W I T H  A  P U N C H

A refined vegetarian take on the classic croque: grilled  
vegetables layered between slices of freshly baked artisan bread, 
enriched with our piquante, velvety sauce, balsamic vinegar  
and creamy cheddar, then crowned with more melting cheese  
for a perfect finish.
CONTAINS: MILK, WHEAT

ADD FRIED EGG		   	 £3

D E L I  M I X E D  F R E S H  M U S H R O O M S 	 £ 1 2
E A R T H Y  W I T H  M O R E  T H A N  A  H I N T  O F  T R U F F L E
Tender, fresh mushrooms, gently sautéed in rich butter and subtly 
infused with garlic, fresh herbs and a dusting of truffle. Served on 
local artisan bread, grilled and finished with extra virgin olive oil 
and fragrant fresh herbs.
CONTAINS: MILK, WHEAT

ADD FRIED EGG		   	 £3

D R A P E R S  L A N E  D E L I  
S I G N A T U R E  S A N D W I C H E S

THE MAJESTIC LOCAL HERITAGE		  £ 1 1
O U R  M O S T  C E L E B R A T E D
A homemade piquante sauce layered with creamy, rare-breed  
Herefordshire ham, sweet Welsh extra-mature cheddar, and artisanal 
local salami, finished with juicy, vine-ripened tomatoes. All nestled in 
local bread, a harmonious explosion of local flavours in every bite.
CONTAINS: MILK, WHEAT, EGG

ADD SALADS OF THE DAY** 		  £3

T H E  S U P R E M E  G R E E N  H A R V E S T 	 	 £ 1 1
S E A S O N A L  G R I L L E D  V E G E T A B L E S  D E L I G H T
Layers of piquante sauce and creamy house-made houmous on 
locally baked artisan bread, topped with crisp salad leaves, a 
medley of gri l led seasonal vegetables, and finished with a drizzle 
of aged balsamic vinegar from Modena.
CONTAINS: SESAME, WHEAT, EGG

ADD SALADS OF THE DAY** 		  £3

**PLEASE SEE DELI COUNTER FOR TODAY'S SALAD SELECTION

S H A R I N G  B O A R D  	 £ 2 8

A Drapers Lane Delicatessen specialty – a curated 
selection from our deli counter. Perfect for sharing 
between two, this platter features a refined  
assortment of artisan cheeses and charcuterie, 
complemented by antipasti, local artisan bread 
and other delightful accompaniments.

C H A R C U T E R I E  B O A R D  	 £ 1 6

Our passion for cured meats inspires us to select 
only the finest. We seek out artisanal products,  
perfectly seasoned to highlight their exquisite  
flavours. Enjoy a curated selection of charcuterie, 
featuring both British and Mediterranean  
specialties, served alongside local artisan bread.

C H E E S E  B O A R D  	 £ 1 6

We take pride in showcasing the finest UK  
farmhouse cheeses, while our passion reaches far 
beyond our shores. Savour a curated selection  
of exceptional cheeses from Britain and across  
Europe, offering a symphony of flavours and  
textures. Each board is served with local bread 
and slices of seasonal fruits.

P L E A S E  R E V I E W  U S  O N  T R I PA D V I S O R  O R  G O O G L E  A N D  F O L LO W  @ d r a p e r s l a n e d e l i c a t e s s e n  O N         T H A N K  Y O U.

TA P A S  N I G H T S

E V E R Y  F R I D AY

NEW DISHES FROM AROUND 

THE WORLD .  FROM 6 PM

ENJOY A WELCOME APERITIVE & NIBBLES

BOOKING IN ADVANCE IS RECOMMENDED

WHATSAPP MESSAGE OR 01568 250 290


