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(+44)2039070320 - https://www.drakeandmorgan.co.uk/the-sipping-room/

The menu of Drake And Morgan T/as The Sipping Room from London includes 233 dishes. On average, dishes
or drinks on the card cost about £11. The categories can be viewed on the menu below. What Anna Saunders

likes about Drake And Morgan T/as The Sipping Room:
Beautiful location and ambience, exceptional food and food prices. Most employees are very friendly. This time

we had some very rude guys who would often ignore our table, even though he was called, and talk very bluntly.
It is a shame, because despite this, the general experience here is incredible. read more. The rooms in the

restaurant are wheelchair accessible and can also be used with a wheelchair or physiological disabilities. What
Selina Allen doesn't like about Drake And Morgan T/as The Sipping Room:

Some of the worst service I’ve ever experienced. The staff were perfectly pleasant but the food took far too long
to arrive. We were waiting over 75 minutes between starter and main courses, as were at least 3 other tables

around us. It appeared that the kitchen had totally lost control of the orders. We left after two courses and went
for dessert elsewhere. read more. Tasty meals of international cuisine are freshly made for you at Drake And
Morgan T/as The Sipping Room, Lovers of the English cuisine are impressed by the comprehensive variety of

traditional menus and enjoy the taste of England. In case you want to have breakfast, a tasty brunch is offered
to you, delicious vegetarian dishes are also in the menu available.
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Non alcoholic drinks
HOMEMADE LEMONADE £5

Alcoholic Drinks
APEROL SPRITZ £10

Smoothies
BERRY SMOOTH £5

Sandwiches & Hot Paninis
CHEESEBURGER £16

Mains
RUMP OF BEEF £20

Main courses
RIBS

Snacks
NOCELLARA OLIVES* £5

Sandwiches
FISH FINGER SANDWICH £15

Fish dishes
FISH AND CHIPS £17

Rice
RICE*

Starters & Salads
POTATOE CHIPS £4

Chicken
ROAST CHICKEN

Barbecue dishes
CHATEAUBRIAND

Specialties
ROASTED CHICKEN BREAST* £16

Cocktails
NEGRONI £10

Spirits
AMERICANO £3

Special
RUMP STEAK £20

Alkoholische Cocktails
LONG ISLAND ICED TEA £10

Happy Hour - Classic
Cocktails
BLOODY MARY £9

To Share
MORTADELLA TALEGGIO
FLATBREAD £16

Grilled Burger
BREAKFAST BURGER £11
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Hot drinks
MACCHIATO £3

Sweets & Desserts
CHOCOLATE BROWNIE

Hot Beverages
CLASSIC HOT CHOCOLATE £4

Bites
DRAGON'S BREATH £11

Smoothies & Juices
FRESH ORANGE, APPLE OR
GRAPEFRUIT JUICE £4

Main Plates
FREE RANGE HALF CHICKEN £19

Hot Dog & Burgers
BUTTERMILK CHICKEN BURGER £16

Hot
KEDGEREE* £9

Specialty Cocktails
ROSÉ SPRITZ £11

Specialty Drinks
CLASSIC MOJITO £10

Weekend Brunch
THE FULL BREKKY

Craft Bottles
PERONI 5.1% ABV

Classic Cocktails
DARK STORMY £10

Breakfast Cocktails
INDULGENT MARY £13

Sparkling Cocktails
PORN STAR MARTINI £10

Brunch Drinks
BRUNCH FIZZ £7

Featured Cocktails
BREAKFAST MARTINI £10

Dessert Cocktails
SEA SIRENS £11

Mains & Grill
FLASH GRILLED MINUTE STEAK £18

Sharing Boards
MEZZE BOARD* £21

Spritzes
GARDEN SPRITZ £10

MUMs Great Breakfast
SMOKED SALMON SCRAMBLED
EGGS £13
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Beers & Ciders
PERONI NASTRO AZZURRO 5.1% ABV

Hot Drinks - Coffee
CORTADO £3

Salads Add-On
GRILLED SALMON FILLET* £19

To Start or To Share
SHRIMP LOLLIPOPS £7

Dry, Crisp, Refreshing
LONG BEACH, CHENIN BLANC, 2019
ROBERTSON, SOUTH AFRICA

Zero-Proofs
GARDEN FIZZ £5

Brunch Bar
SPICY MARY £10

Sauces for your Home
GREEN COCONUT CURRY

Spuds & Sides
NEW POTATOES* £4

Tea Leaves Tea
IMPERIAL EARL GREY £3

Nobl Cold Brew Coffee Drinks
NITRO ESPRESSO MARTINI £11

Boatyard
COCKLE POPCORN £8

Grill & Wood Oven (Large)
GRILLED LAMB RUMP* £24

Eggs & Specialities
NAPOLI FLATBREAD £13

Classics Re-Imagined
FIG OLD FASHIONED £11

Teas & Infusion
PEPPERMINT TEA £3

The Little Ones
BATTERED FISH

House Cocktails $16
FRENCH MARTINI £10

Lunch and Dinner Small
Plates
TRIO OF FRIES £13

Toast Snacks
SCRAMBLED EGGS ON TOAST

Fries & Tatties
ROMAN FRIES £5
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Pick a Dreamy Dessert
BLUEBERRY CHEESECAKE SUNDAE*

Restaurant Category
COCKTAIL

10 most popular
CURRY FRIES £5

MERLIN £11

Breakfast
TOM THUMB £9

AVOCADO ON TOAST £10

Burgers & Sandwiches
HAM HOCK OPEN SANDWICH £15

'SYMPLICITY ' BURGER £17

Tea
BREAKFAST TEA £3

FRESH MINT TEA £3

Magnums
PIANER PROSECCO DOCG LE COLTURE
EXTRA DRY (NV) VALDOBBIADENE
VENETO, ITALY

MALBEC BODEGA RUCA MALEN, 2019
MENDOZA, ARGENTINA

Puds
CLASSIC LEMON TART £8

PISTACHIO RASPBERRY BAKEWELL
TART £8

Chef's Favourites
BREADED SEABASS FILLET £17

STARGAZY FISH PIE £17

Bottled Ciders
REKORDERLIG SPICED PLUM 4.0% ABV

ASPALL APPLE CYDER 5.5% ABV

These types of dishes are
being served
SIRLOIN STEAK £26

ROAST BEEF

Dessert
GOLDEN PINEAPPLE £11

STICKY TOFFEE PUDDING

BUILD YOUR OWN SUNDAE

Soft drinks
ORANGE JUICE

APPLE JUICE

WATER

Main
BAKED SOURDOUGH £5

BREAKFAST BOWL* £10

NUT ROAST £17

All Day Breakfast
FLATBREAD SHAKSHUKA £11

FRIED CHICKEN MALTED WAFFLE £12

BRUNCH MUFFINS
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Sharing Cocktails
WINTER ELIXIR £45

PORNSTAR MARTINI ROYALE TO
SHARE £95

APEROL SPRITZ SHARING TREE £33

Zero Proofs
FOREST OF FOLKLORE £9

FIELD OF GINGER £6

PLUM VIOLET SPRITZ £6

Dishes are prepared with
PEPPERMINT £3

CHICKEN

BEEF

Starters
PADRON PEPPERS £5

TEMPURA SAMPHIRE £7

GRILLED CHICKEN SKEWERS* £9

GRILLED CHICKEN BREAST*

Tea & Infusions
CHINA GREEN GUNPOWDER £3

RED BERRY TEA £3

LEMON SPICE £3

DOCTOR PEPPER £3

Bottled Beers
PERONI LIBERA 0.0% ABV

SOL 4.2% ABV

LONDON PRIDE 4.7% ABV

ASAHI SUPER DRY 5.2% ABV

Folklore Season
POISONED APPLE £11

MEAD MARIAN £11

SWORD IN THE STONE £11

CHERRIES FOR A CUCKOO £11

English Bubbles
LIVE LOVE LAUGH SPARKLING PINOT
GRIS, YOTES COURT (NV) KENT,
ENGLAND

AMBRIEL CLASSIC CUVÉE BRUT
TRADITIONAL METHOD (NV) WEST
SUSSEX, ENGLAND

HARROW HOPE BRUT RESERVE (NV)
BUCKINGHAMSHIRE, ENGLAND

HARROW HOPE BRUT ROSÉ NO. 2 (NV)
BUCKINGHAMSHIRE, ENGLAND

Salads
WATERMELON FETA SALAD* £12

ENGLISH PEA HAM SALAD £14

SUMMER RAINBOW BOWL* £15

PEA SHALLOT TORTELLINI £15

TOMATO SALAD* £5

Small Plates
BRIXHAM CRAB ARANCINI £8

CHORIZO SCOTCH EGG £8

PANZANELLA SUPERSTRACCIA
BRUSCHETTA* £8

BRITISH CALAMARI £9

SALT PEPPER SCAMPI £9
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Rosé Wine
SANZIANA ROSÉ CRAMELE RECAS,
2021/22 BANAT, ROMANIA

GRENACHE-SYRAH ROSÉ, DOMAINE DE
MONTAUBERON IGP, CÔTES DE
THONGUE, 2021 LANGUEDOC-
ROUSSILLON, FRANCE

SOURCE GABRIEL ROSÉ, AOC CÔTES
DE PROVENCE, 2021/22 PROVENCE,
FRANCE

PÉTALE DE ROSE CHÂTEAU LA TOUR
DE L'ÉVÊQUE ROSÉ, AOC CÔTES DE
PROVENCE, 2021/22 PROVENCE,
FRANCE

SANZIANA ROSÉ RECAS CRAMELE, 2021
BANAT, ROMANIA

Rich & Full-Bodied
CORNEY BARROW WHITE BURGUNDY
MAISON AUVIGUE, 2021 BURGUNDY,
FRANCE

CHABLIS DOMAINE VINCENT DAMPT,
2021 BURGUNDY, FRANCE

ELEMENT SERIES SEA SAUVIGNON
BLANC ELEPHANT HILL, 2019 HAWKES
BAY, NEW ZEALAND

CORNEY BARROW WHITE BURGUNDY
MAISON AUVIGUE, 2020/21 BURGUNDY,
FRANCE

SAUVIGNON BLANC TUNELLA, 2021
VENETO, ITALY

Low Intervention & Skin
Contact Wines
NARANJO TORONTEL, MATURANA
WINES, 2021 MAULE, CHILE

GAM BEAUJOLAIS-VILLAGES DOMAINE
LATHUILIERE GRAVALLON, 2021/22
BEAUJOLAIS, FRANCE

GAM BEAUJOLAIS-VILLAGES DOMAINE
LATHUILIÈRE GRAVALLON, 2021
BEAUJOLAIS, FRANCE

NARANJO TORONTEL LONCOMILLA,
MATURANA WINES, 2020/21 MAULE,
CHILE

PINOT GRIGIO RAMATO COLBAJÉ, LA
TUNELLA, 2020 FRIULI, ITALY

D&M Classics & Twists
ALCOHOL-FREE PORN STAR SPRITZ £9

PORN STAR ROYALE £11

ALCOHOL-FREE AMALFI SPRITZ £9

NEGRONI NOIR £11

WINTER MOJITO £11

White & Rosé
PROSECCO ROSÉ DOC TREVISO LE
COLTURE MILLESIMATO, 2021 VENETO,
ITALY

TISSOT-MAIRE BLANC DE BLANCS
CRÉMANT DU JURA BRUT (NV) JURA,
FRANCE

RODIER PÈRE ET FILS BRUT RESERVE
CHAMPAGNE, MAISON BURTIN (NV)
ÉPERNAY, FRANCE

LAURENT PERRIER LA CUVÉE (NV)
TOURS-SUR-MARNE, FRANCE

VEUVE CLICQUOT, YELLOW LABEL (NV)
REIMS, FRANCE

LAURENT PERRIER, CUVÉE ROSÉ (NV)
TOURS-SUR-MARNE, FRANCE

Full-Flavoured
MUCCHIETTO IGT PRIMITIVO DEL
SALENTO, 2021 PUGLIA, ITALY

CORNEY BARROW COMPANY RESERVE
CLARET MAISON SICHEL, 2018/19
BORDEAUX, FRANCE
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RIOJA RESERVA BELEZOS, BODEGAS
ZUGOBER, 2016 RIOJA, SPAIN

MOULIN-À-VENT COEUR DE TERROIRS
VIEILLES VIGNES DOMAINE
LABRUYÈRE, 2019 BEAUJOLAIS,
FRANCE

MUCCHIETTO PRIMITIVO, IGT PUGLIA,
2021 PUGLIA, ITALY

CORNEY BARROW COMPANY RESERVE,
CLARET MAISON SICHEL, 2018
BORDEAUX, FRANCE

Coffee
ESPRESSO MARTINI £10

WELLNESS LATTES £5

ESPRESSO £3

FLAT WHITE COFFEE £4

CAPPUCCINO £4

MOCHA £4

LATTE £4

Rose
AMBRIEL ROSÉ BRUT TRADITIONAL
METHOD, 2015 WEST SUSSEX,
ENGLAND

PINOT GRIGIO ROSÉ, MONTEVENTO,
2021 VENETO, ITALY

DAL BELLO PROSECCO ROSÉ DOC,
2020 VENETO, ITALY

LAURENT-PERRIER LA CUVÉE ROSÉ
(NV) TOURS-SUR-MARNE, FRANCE

GRENACHE-SYRAH ROSÉ, DOMAINE DE
MONTAUBÉRON IGP CÔTES DE
THONGUE, 2021 LANGUEDOC-
ROUISSILLON, FRANCE

SOURCE GABRIEL ROSÉ, 2021
PROVENCE, FRANCE

PÉTALE DE ROSE CHÂTEAU LA TOUR
DE L'ÉVÊQUE ROSÉ, 2021 PROVENCE,
FRANCE

Light & Fruity
SANZIANA PINOT NOIR, CRAMELE
RECAS, 2021/22 BANAT, ROMANIA

KLEIN KASTEELBERG GRENACHE NOIR
MOURVEDRE, 2021 SWARTLAND, SOUTH
AFRICA

LOS CAMACHOS PINOT NOIR VINEDOS
MARCHIGUE, 2021 COLCHAGUA VALLEY,
CHILE

BARDOLINO CANTINA MENEGOTTI, 2021
LAKE GARDA, ITALY

BARTON GUESTIER, FLEUR DE VIGNE,
2018 VIN DE PAYS, FRANCE

SANZIANA PINOT NOIR, RECAS
CRAMELE, 2021 BANAT, ROMANIA

PENCARROW, PINOT NOIR, 2018
MARTINBOROUGH, NEW ZEALAND

Side dishes
GRILLED ASPARAGUS* £9

SWEET POTATO FRIES £5

ONION RINGS £4

BROCCOLI* £5

ROCKET SALAD* £5

HALLOUMI STICKS £5

SALAD*

BOILED VEGETABLES*

White
SYLVOZ PROSECCO DOC TREVISO LE
COLTURE BRUT (NV) VENETO, ITALY

ODDBIRD ALCOHOL-FREE SPUMANTE,
VENETO, ITALY

CAVA JOAN SARDÀ BRUT RESERVA (NV)
CATALONIA, SPAIN

AMBRIEL ENGLISH RESERVE SINGLE
VINEYARD DEMI-SEC TRADITIONAL
METHOD (NV) WEST SUSSEX, ENGLAND
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BODEGA RUCA MALEN SPARKLING
BRUT, TRADITIONAL METHOD (NV)
MENDOZA, ARGENTINA

JUSTERINI BROOKS, SARCEY, BRUT,
CHAMPAGNE, PRIVATE CUVÉE (NV)
ÉPERNAY, FRANCE

LAURENT-PERRIER LA CUVÉE (NV)
TOURS-SUR-MARNE, FRANCE

VEUVE CLIQUOT, YELLOW LABEL (NV)
REIMS, FRANCE

Medium Bodied
PASARI MERLOT CRAMELE RECAS,
2021/22 BANAT, ROMANIA

ALTOS DE BAROJA RIOJA JOVEN, 2019
RIOJA, SPAIN

CHAMUYO, MALBEC, MENDOZA
VINEYARDS, 2020 MENDOZA,
ARGENTINA

CABERNET FRANC, TUNELLA, 2020
FRIULI, ITALY

DOUBLE TROUBLE SHIRAZ CABERNET,
BAROSSA BOY, 2019 BAROSSA VALLEY,
AUSTRALIA

SYRAH ELEPHANT HILL, 2017 HAWKES
BAY, NEW ZEALAND

CHAMUYO MALBEC, MENDOZA
VINEYARDS, 2019/20 MENDOZA,
ARGENTINA

MERLOT BAINSKLOOF, 2021/22 PAARL,
SOUTH AFRICA

CABERNET FRANC, TUNELLA, 2019
FRIULI, ITALY

Dry & Refreshing
HUTTON RIDGE CHENIN BLANC, 2022
SWARTLAND, SOUTH AFRICA

SANZIANA PINOT GRIGIO, CRAMELE
RECAS, 2021/22 BANAT, ROMANIA

TRAJARINHO VINHO VERDE, ADEGA DE
MONCAO, 2021 MINHO, PORTUGAL

LA MUSE DE CABESTANY CHARDONNAY
VIOGNIER, CELLIERS JEAN D'ALIBERT,
2021 PAYS D'OC, FRANCE

PICPOUL DE PINET, DOMAINE DE MORIN-
LANGARAN, 2021 LANGUEDOC-
ROUSSILLON, FRANCE

GAVI DI GAVI, FRATELLI ANTONIO
RAIMONDO, 2021 PIEDMONT, ITALY

SANCERRE DOMAINE DE LA GRANDE
MAISON CHAUMEAU-BALLAND, 2021
LOIRE VALLEY, FRANCE

CELLIERS JEAN D 'ALIBERT 'LA MUSE
DE CABESTANY ' CHARDONNAY
VIOGNIER IGP PAYS D 'OC, 2020/21 PAYS
D 'OC, FRANCE

SANZIANA PINOT GRIGIO, RECAS
CRAMELE, 2021 BANAT, ROMANIA

GAVI DI GAVI DOCG, FRATELLI ANTONIO
RAIMONDO, 2021 PIEDMONT, ITALY

Aromatic & Dry
QUEBRADAS SAUVIGNON BLANC,
KUPAL, 2019 CENTRAL VALLEY, CHILE

HOMMAGE À COLETTE, GRENACHE
BLANC, CELLIERS JEAN D'ALIBERT,
2021 LANGUEDOC-ROUSSILLON,
FRANCE

CHENIN BLANC, RHEBOKSKLOOF, 2021
PAARL, SOUTH AFRICA

ANA SAUVIGNON BLANC, 2022
MARLBOROUGH, NEW ZEALAND

LUGANA CANTINA MENEGOTTI,
TREBBIANO, 2021 LAKE GARDA, ITALY

ON THE NOD, BACCHUS, YOTES COURT,
2021 KENT, ENGLAND

HOMER RIESLING, 2020/22
MARLBOROUGH, NEW ZEALAND

MUCCHIETTO FIANO, 2021 PUGLIA,
ITALY

CHENIN BLANC, RHEBOKSKLOOF,
2020/21 PAARL, SOUTH AFRICA
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ANA SAUVIGNON BLANC, 2021/22
MARLBOROUGH, NEW ZEALAND
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Opening Hours:
Monday 12:00-23:00
Tuesday 12:00-23:00
Wednesday 12:00-23:00
Thursday 12:00-23:00
Friday 12:00-00:00
Saturday 10:00-00:00
Sunday 10:00-22:30
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