THE DEN

Welcome to The Den at St Martins Lane.
A classically British, oak-panelled snug, it’s the perfect place
to enjoy afternoon tea, curl up with a book, play a game of backgammon
or share a bottle of wine with friends.

In the mood for something stronger?
Our refreshing G&T menu is inspired by the art on our walls.
Eccentric, off-kilter and filled with history and intrigue...
just like the city that surrounds us.
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A discretionary service charge of 15% will be added to your bill after a deduction of the credit card
commission payable on this and a 1% administration fee.
The balance is distributed to service staff.

FOOD MENU
AVAILABLE 11AM - CLOSE

GRAZING

BEEF SLIDERS | 16
Three sliders — perfect for sharing - served on a board topped with Swiss cheese,
lettuce, tomato and gherkin

CRISPY BABY SQUID | 10
Fried crispy baby squid served with a jalapeno lime aioli dipping sauce

RED QUINOA SALAD (v) | 14
Grilled vegetables, heirloom tomato, roasted corn, baby frisée, avocado,
Chinese leeks, queso fresco, saffron yuzu vinaigrette

CHARGRILLED BBQ CHICKEN SANDWICH | 17
Served on thick toasted sourdough bread with seasoned avocado,
crispy bacon and melted Manchego cheese

VEGETARIAN WRAP (v) | 13
Lebanese flatbread filled with smoked eggplant, avocado, Piquillo pepper,
rocket and a selection of toasted seeds

CLASSIC CAESAR SALAD | 14
Baby Gem leaves tossed with shaved parmesan, croutons and anchovy dressing
Add grilled chicken | 16.50

MINI CUBAN SANDWICH | 8
Pulled pork, smoked ham, mustard and Emmental cheese

SAUTEED CHORIZO WITH RED WINE | 8
Prepared tapas-style, cooked in a tomato sauce with shallots
served with chargrilled, crusty sourdough bread

MEZE SELECTION (v) | 10
Great for grazing - marinated olives, hummus, baba ganoush,
feta cheese, grilled pitta bread

(V) Vegetarian

If you have any allergies and intolerances, please speak to a member of our team before ordering.

A full list of all allergens contained in each dish is available on request.



FOOD MENU
AVAILABLE 11AM - CLOSE

CHARCUTERIE |9
A selection of cold meats with devilled eggs, cornichons and warm sourdough bread

CHARGRILLED ASPARAGUS SALAD (v) | 12.50
Toasted pearl barley, dill, poached duck egg
Add roasted salmon fillet | 17.50

CLUB SANDWICH | 14
A classic. Roast chicken breast, smoked bacon, lettuce, tomato, soft boiled eggs
and mayonnaise, served with fries

SEASONAL VEGETABLE SOUP (v) | 8

MARINATED OLIVES (v) | 5
THAI CHILLI CRACKERS | 4

SWEET

CHOCOLATE BROWNIE |3
CAKE OF THE DAY (per slice) | 2
MUFFIN | 2.75

VIENNOISERIE (per item) | 2.75

FINANCIER | 2

(V) Vegetarian
If you have any allergies and intolerances, please speak to a member of our team before ordering.
A full list of all allergens contained in each dish is available on request.

TEA & COFFEE

COFFEE & CHOCOLATE

Espresso | Double Espresso
Macchiato | Double Macchiato
Americano

Latte

Cappuccino

Flat White

Mocha

Hotel Chocolat Hot Chocolate

TEA

English Breakfast

Earl Grey

Japanese Sencha Green
Chamomile

Mint Verbana

Dragon Pearl Jasmine

JUICES
Orange
Apple
Cranberry
Grapefruit
Tomato

SOFT DRINKS

Coke | Diet Coke
Lemonade

WATER

Belu Still | Belu Sparkling (20cl)
Belu Still | Belu Sparkling (75cl)

3.50 | 4
3.50 |4
3.50

5.50

3.50
3.50
3.50
3.50
3.50
3.50

4.50
4.50
4.50
4.50
4.50



CHAMPAGNE & WINES

CHAMPAGNE & FlZZ

Tenet, Terre Di Sant’ Alberto, Prosecco, N.V
Perrier-Jouét Brut, N.\VV

Veuve Clicquot Yellow Label, N.V

Ruinart Blanc de Blancs, N.V

Veuve Clicquot, Rosé, N.V

WHITE WINES

Paul Jaboulet Aine, Secret De Familie, France, 2014
Quinta Do Crasto, Duoro, Portugal, 2015
Macon-Lugny, Maison Louis Latour, France, 2014
Seresin, Sauvignon Blanc, New Zealand, 2014

ROSE WINES
Ken Forrester Wines, Petit Rosé, South Africa, 2015

RED WINES

Vina Falernia, EIki, Sangiovese, Chile, 2013

Viu Manent, Cabernet Sauvignon, Chile, 2014

La Mascota, Malbec, Argentina, 2014

Peregrin Wines, Mohua, Pinot Noir, New Zealand, 2014

125ml and 250ml measures available on request for still wines.

Please note vintages are subject to vary.

125ML | BTL
8140
1370
14|80
15110
1695

175ML | BTL
7129
8.50 |35
9.50 | 38
10 |40

175ML | BTL
7.50 |30

175ML | BTL
7129
8|32
1040
12|46

GIN & TONICS

NELSON’S DUTY | 11
Sipsmith, Fever-Tree tonic, fresh orange

The Battle of Trafalgar was a great British naval victory over Napoleon. Lord Nelson
won the battle but was fatally wounded, his final words being ‘Thank God | have done
my duty’. Trafalgar Square, just down the road from St Martins Lane, celebrates

this great victory.

PUDDING AND PYE |11
Bombay Sapphire, Fever-Tree tonic, fresh strawberry, lime, mint

The Great Fire of London in 1666 was said to have originated in Pudding Lane
and to have been finally extinguished at Pye Corner. The monument to the Great Fire
stands on Pudding Lane (now just called Monument).

OVER AND UNDER | 12
Sipsmith Sloe gin, Fever-Tree tonic, fresh lime, raspberry

The classic British gentleman’s pastime. Over and under refers to the shotgun barrels
(you can choose between a side by side shotgun or an over and under).

WG GRACE |11
Hendrick’s, Fever-Tree tonic, cucumber ribbon

The greatest cricketer of them all and father of the modern game. A painting of him
at a cricket match hangs in The Den.

DON GIOVANNI | 10
Tanqueray, Fever-Tree tonic, fresh grapefruit

One of Mozart’s most famous operas, based on the legend of Don Juan. A nod to our
neighbours, the Royal Opera House and the English National Opera.

FAERIE QUEENE | 10
Hayman’s Old Tom, Fever-Tree tonic, fresh lemon, lime

An epic poem by Edmund Spenser praising Queen Elizabeth I. Can you spot a picture
of her unfortunate mother on the wall?

25ml measures available on request.



SPIRITS & MIXERS

GIN

Beefeater
Bombay Sapphire

VODKA

Ketel One
Belvedere Pure
Grey Goose

WHISKY | BOURBON

Bulleit Bourbon
Glenmorangie Original

BRANDY | DIGESTIFS

Hennessy Fine De Cognac
Hennessy XO

SOFT DRINKS & MIXERS

BEER
Asahi

25ml measures available on request.

50ML

8.50

50ML

10
11

50ML

50ML

12
30

from 2

AFTERNOON TEA

AFTERNOON TEA | 29.50
WITH A SIGNATURE DEN G&T | 39.50
WITH UNLIMITED HOT CHOCOLAT | 40
WITH A GLASS OF PERRIER-JOUET | 42

SAVOURY

CARAWAY ROLL
Chicken, tarragon, lime, sundried tomatoes

OLIVE & CHILLI BREAD
Smoked salmon, salsa verde cream

BRIOCHE
Brie, mushrooms, garlic, parsley

SWEET

LUDOVIC’S ECLAIR
Milk chocolate & hazelnut mousse, caramel, crispy praline

SALTED CARAMEL BONBON
ROASTED BANANA & YUZU TART

RASPBERRY MOUSSE
Passion fruit jelly, coconut dacquoise

DULCEY PANNA COTTA
Blackberry compote, candied salted pecan

SCONE
Clotted cream, strawberry preserve

HARNEY & SONS - MASTER TEA BLENDERS
Choose from — Dragon Pearl Jasmine, Mint Verbana, Japanese Sencha Green,
Chamomile, Earl Grey or English Breakfast

(V) Vegetarian
If you have any allergies and intolerances, please speak to a member of our team before ordering.
A full list of all allergens contained in each dish is available on request.



