
E X C L U S I V E  T O  
D R A P E R S  L A N E  D E L I 
M A N E T T I  –  
A R T I S A N  E G G  P A S T A
 

MANET TI  EGG PAPPARDELLE 
WITH WOODL AND  
MUSHROOMS & TRUFFLE OIL  	£16
Woodland mushrooms with butter,  
parsley and garlic, finished with truffle oil
CONTAINS: EGGS, WHEAT, MILK 

MANET TI  EGG TAGLIATELLE  
CACIO & PEPE WITH LOCAL  
ASPARAGUS 			   £16
Creamy egg yolk, pecorino cheese and 
black pepper sauce paired with local 
asparagus
CONTAINS: EGGS, WHEAT, MILK

MANET TI  EGG TAGLIATELLE  
WITH TUDGE'S  RARE BREED 
PORK RAGÙ			  £16
A slow-cooked ragù of Tudge’s rare breed 
pork, gently enriched
CONTAINS: EGGS, WHEAT, MILK

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
Poached hen’s eggs,  del icately set over cultured yoghurt  
scented with gar l ic and lemon. F inished with a warm dressing  
of spiced ol ive oi l  and Aleppo pepper,  l i f ted by fresh thyme  
and di l l .  Served with toasted art isan bread, brushed with  
extra v i rgin ol ive oi l  and garden herbs.
CONTAINS: EGGS, WHEAT, MILK

A D D  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
Soft ,  loosely folded eggs,  gent ly spiced with turmeric  
and chi l l i ,  layered with fresh cor iander,  red onion and  
wi l ted spinach. Served on toasted art isan bread,  
enr iched with extra v i rgin ol ive oi l  and thyme. 	

CONTAINS: EGGS, WHEAT

A D D  C H O R I Z O  O R  P A N C E T T A 	   £ 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 M A L L  P L A T E S 
Join us on Saturdays for a considered select ion of composed dishes,  
created for the weekend.

L O C A L  F R E E - R A N G E  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 .

FRESHLY PREPARED SAL ADS – SIMPLE,  CONSIDERED,  AND MADE IN-HOUSE

C O U N T E R  F R E S H  S A V O U R I E S

D E L I  F R I T T A T A  G E M 			   £ 9 								
A savoury egg bake made with local  f ree-range creamy eggs,  seasonal  vegetables,  
and selected f ine ingredients .  Served with a select ion of house-made s ide salads.
Please see the del i  counter for today’s select ion.
CONTAINS: EGGS, MILK AND MAY CONTAIN OTHER ALLERGEN

D E L I  S A L A D  C O M P O S I T I O N S    	 £10  
A DAILY SELECTION OF FRESH SALADS, PREPARED IN-HOUSE 

PLEASE ENQUIRE AT THE COUNTER

A D D I T I O N S  F O R  Y O U R  S A L A D

HERB & OLIVE OIL BREAD 	 £1.5
WARM ARTISAN BREAD, INFUSED WITH EXTRA  
VIRGIN OLIVE OIL AND GARDEN HERBS

ARTISAN KIMCHI 		  £2.0
NATURALLY FERMENTED VEGETABLES WITH REFINED HEAT 
AND BRIGHT ACIDITY.

TRIO OF DELI DIPS	 	 £3.5
HARISSA HOUMOUS, RED PEPPER & SWEET POTATO AJVAR, 
DILL EXTRA VIRGIN OLIVE OIL

SILVERSKIN & CORNICHONS 	 £2.5
CRISP, SHARP, AND PALATE-CLEANSING

WILDFLOWER HOT HONEY   	 £3.0
DELICATELY FLORAL & SCOTCH BONNET INFUSED

GORDAL OLIVES  		  £3.5
LARGE, JUICY ANDALUSIAN OLIVES

MAY CONTAIN: ALLERGEN PLEASE ASK A TEAM MEMBER



D R A P E R S  L A N E  D E L I  S P E C I A L 
C R U N C H Y  C R O Q U E S  

D E L I - C R O Q U E  M O N S I E U R 		  £ 1 2
A  F A V O U R I T E  S I N C E  2 0 2 1
Local tender rare breed ham with melting extra mature welsh 
cheese and homemade piquante sauce on local artisan brioche.  
Finished with another layer of mature cheese and a light glaze. 
CONTAINS: MILK, WHEAT, EGG

ADD ONE FRIED EGG TO MAKE IT A MADAME 	 £3 
TO MAKE IT EXTRA SPECIAL ADD SALADS OF THE DAY** 	 £3

D E L I - C R O Q U E  V É G É TA R I E N 		  £ 1 2
V E G E T A R I A N  W I T H  A  P U N C H
Grilled vegetables, homemade piquante sauce, balsamic vinegar 
and melting extra mature welsh cheese on local artisan brioche. 
Finished with another layer of mature cheese and a light glaze. 
CONTAINS: MILK, WHEAT, EGG

ADD A FRIED EGG		  	 £3
TO MAKE IT EXTRA SPECIAL ADD SALADS OF THE DAY** 	 £3

D R A P E R S  L A N E  D E L I  S P E C I A L 
L O C A L  A R T I S A N  S L I C E

DLD LOCAL HERITAGE		  £ 1 1
B E E N  H E R E  S I N C E  O U R  B E G I N N I N G
Rare breed Herefordshire ham, local salami and extra-mature Welsh 
cheddar with homemade piquante sauce and vine-ripened tomatoes on 
artisan bread.
CONTAINS: MILK, WHEAT, EGG

ADD SALADS OF THE DAY** 		  £3

D L D  G R E E N  H A R V E S T  S TA C K 	 	 £ 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
Grilled seasonal vegetables with piquante sauce and harissa 
houmous on artisan bread, f inished with salad leaves and aged 
balsamic vinegar. VEGAN VERSION AVAIL ABLE
CONTAINS: SESAME, WHEAT, EGG

ADD SALADS OF THE DAY** 		  £3

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

C R E A T E  Y O U R  O W N  B O A R D  

C H A R C U T E R I E  B O A R D  	 £ 1 2

We source exceptional artisan produce, delicately 
seasoned to reveal the depth and character of each 
ingredient. Discover a thoughtfully curated  
selection of British and Mediterranean charcuterie, 
perfectly complemented by a glass of  
MYRRHA RESERVA vermouth £8

C H E E S E  B O A R D  	 £ 1 2

While our passion reaches far beyond our shores, 
we take great pride in featuring the finest British 
cheeses. Savour a carefully curated selection from 
Britain and across Europe, offering a harmonious 
balance of flavour and texture—perfectly enjoyed 
with a glass of 61 VERMOUTH VERDEJO £7.5

A D D  T O  Y O U R  B O A R D
LOCAL ARTISAN SOURDOUGH  		  £3.5

GORDAL OLIVES  		  £3.5

OLIVE OIL & BALSAMIC VINEGAR  			   £3.5

HOUMOUS   			   £3.5

SILVER SKIN, CORNICHONS  
& KIMCHI   			   £3.5

HOT WILDFLOWER HONEY   			   £3.0

DRIED FRUITS & NUTS   			   £3.5

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.


