beers

Peroni 330ml 4.1%
Toast Grassroots Pale Ale 4.5%
Empress British Lager 5.1%

wine

Baglio Cumale
Catarratto, ltaly

Tooma River Reserve
Chardonnay, Australia 12.5%

Mas Puech Picpoul de
Pinet Coteaux du Languedoc,

France 13%

Tinto Sobre Lias Care,
Spain 14.5%

Project Malbec, Argentina 13%
Les Mourgeottes, Argentina  13%

Corbarol Rose Chateau
Saint-Roch, France 12.5%

Classic Cuvee NV Nyetimber 12%

Rose NV Nyetimer 12%

glass

8.00

sustainability spotlight

Our seasonal menus celebrate
provenance, and we take pride in
collaborating with suppliers who share
our passion for sustainability and
ethical sourcing.

ChalkStream
ChalkStream trout, a sustainable
alternative to salmon, is recommended by
the Marine Conservation Society and the
Sustainable Restaurant Association.
ChalkStream’s sourcing practices are
proven to have a low impact on
surrounding aquatic environments.

Wildfarmed
Wildfarmed are dedicated to sustainable
farming practices that promote soil health
and biodiversity. They focus on
regenerative agriculture, working with
farmers to produce high-quality grains
without relying on synthetic chemicals
or monoculture methods.

CARAVAN  GooD&

COFFEE ROASTERS PROPER

TEA C2

Since 2010, Caravan has been roasting
beans with a commitment to ethical
sourcing and creating approachable blends.

Their dedication to sustainability and
quality earned them the 2023
Retailers Retailer Sustainability Award.

Good & Proper Tea is a British speciality
tea supplier who focus on carefully
sourcing single-origin teas from around
the world.

the DESIGN KITCHEN

MENU




nibbles

Ciabatta bread, olive oil VE

Marjoram and orange marinated
Gordal olives VE GF

Harissa spiced nuts VE GF

all day brunch

Toasted Wildfarmed sourdough, smashed
avocado, poached Arlington White free
range eggs, roasted tomato V 13.95

Sauteed mushrooms with créme fraiche and
chives on toasted Wildfarmed sourdough V 10.95
Add poached Arlington White eggs V 3.00

Scotch pancakes, maple
syrup, salted butter V
Add smoked streaky bacon

light bites and salads ——

Seasonal soup of the day,
Wildfarmed sourdough VE

Heritage tomatoes, buratta,
tapenade and basil pesto V GF

Chalk stream trout pate, radish and pea
shoot salad, toasted wild farmed sourdough 13

Crushed beetroot, quinoa, hazelnut,
za’atar coconut yoghurt salad VEGF S11 L 15

Herb marinated East Anglian chicken,
grilled pepper, artichoke and rocket
salad with lemon dressing GF S11 L15

V* vegetarian VE* vegan GF* gluten free

mains

Courgette, soft herb ricotta and
smoked tomato flatbread V

Chickpea pancakes, roasted
broccoli, kimchi and sesame VE GF

Design Kitchen club sandwich
Free range chicken, smoked bacon,
Arlington white egg, lettuce, heritage
tomatoes and pesto mayonnaise on
toasted Wildfarmed sourdough

sides

Rosemary salted fries VE GF

Summer greens, smoked almond
dressing VE GF

bakery

Please ask our team for today’s
bakery selection from 4.95

for children

Penne pasta, slow cooked tomato sauce VE 7.45

Grilled chicken and bacon club sandwich 7.45

Over 80% of our fresh produce
is sourced in the UK

All our meat, dairy and poultry
is Red Tractor farm assured

We only use fish that is Marine
Conservation Society certified

hot drinks

Latte 4.30
Cappuccino 4.30
Flat White 4.30
Americano 3.90
Single Espresso 3.00
Double Espresso 3.60
Cortado 3.60
Hot Chocolate 4.45
Hot Chocolate & toppings 4.95
Non-dairy milk 50p
Syrups 50p

Pot of tea
English Breakfast 4.75
Earl Grey 4.75
Peppermint 4.75
Lemon Grass 4.75
Jade Tips 4.75
Hibiscus 4.75
Chamomile 4.75
Rooibos 4.75

cold drinks

Remedy kombucha ginger & lemon 4.25
Heartsease Farm elderflower presse 4.25
Flawsome apple juice 4.25
San Pellegrino blood orange 3.95
San Pellegrino limonata 3.95
Coke Cola 4.25
Diet Coke 4.25
Still Water S 2.85 L 4.50
Sparkling Water S 285 L 4.50




