
Warehouse takes its name from its origins as a 19th century Covent Garden fruit 
and vegetable warehouse. The history of the space has echoes in the menu, 

where traditional preservation methods and heritage produce are used alongside 
modern and innovative culinary techniques. By working with the seasons, the essence 
of nature is translated onto the plate, with whole ingredients used to their full 
potential. We carefully select and work closely with suppliers based on the quality of 
their produce and their commitment to sustainability.

The Estate Dairy
Based in the Somerset countryside, The Estate Dairy bring together expertise in 
farming, dairy science and hospitality to form a young and passionate collective, 
focused on provenance and sustainability to achieve the highest quality dairy products. 

Duchess Farm
Hertfordshire-based Duchess Farm specialises in extra virgin cold-pressed rapeseed 
oil, heritage grains and stoneground flour. Protection and preservation are at the heart 
of Duchess Farm’s ethos and by having a hand in every phase of the process they are 
working towards a fully regenerative grain farming system.

Orkney Craft Vinegar
On the far reaches of north-east Scotland, Orkney Craft Vinegar have an approach of 
sustainability, thought and ingenuity. From hand foraging their raw ingredients, to 
brewing their own wine and beer, every step of the journey is considered, resulting in 
a unique and innovative product. 

Cornish Sea Salt Company
It is from the open waters neighbouring the Lizard Peninsula, on the south coast of 
Cornwall, that our artisan sea salt is hand-harvested. Here, like many of our suppliers, 
Cornish Sea Salt Company combines ancient techniques with a desire to re-imagine 
their methods for the modern world.

Wild Harbour
Based along the shores of the Cornish coast and with years of research and experience 
under their belt, Wild Harbour are employing the most sustainable fishing methods 
to deliver naturally sourced seafood across the country. They work directly with local 
fishermen and industry chefs to create a fully transparent and educational system from 
start to finish. 

Heilala Vanilla
Heilala Vanilla is a world-renowned humanitarian vanilla brand with the intention 
of working with the whole nation of Tonga to build an industry with long-term, 
sustainable values that supports both the community and the land. With the richness 
of the Pacific soil and the tropical warmth of the Polynesian sun, Heilala Vanilla’s 
product is complex, fragrant and unrivalled.

Pump Street Chocolate
Pump Street Chocolate works directly with cocoa farmers across the globe to produce 
their entirely traceable, bean-to-bar, chocolate from a quiet Suffolk village. Each new 
batch of cocoa beans is treated individually, creating a unique, small batch product 
every time. 

Hodmedod’s
Hodmedod’s source and supply a range of British grown beans, pulses and grains 
that are sustainably produced and supreme in quality. They are also interested in 
reintroducing forgotten varieties with a goal of stimulating demand for indigenous 
ingredients. 

Shrub Produce
Shrub Produce are dedicated to supporting local, ethical and sustainable vegetable 
growers to supply the food industry with produce that is entirely transparent, 
unmatched in quality and responsibly grown. They want to create lasting change, re-
establishing what we understand as real food and where it comes from.

Rocks Oysters 
Rocks source the UK & Ireland’s most exciting range of rock oysters directly from our 
rugged coastline.

The Wild Room
The Wild Room specialise in supplying wild mushrooms, fresh truffles and expertly 
foraged ingredients of the highest quality. From the coasts of Cornwall to the Outer 
Hebrides, The Wild Room are dedicated to finding nutritious and unexpected 
produce.

Natoora
Renowned supplier Natoora are intent on their mission to create a truly transparent 
and sustainable supply chain by working directly with small scale growers. They work 
only with the seasons and seek to provide produce with exceptional flavour and flair. . 

our story



snacks
Ancient Grains Sourdough, Estate Dairy Butter £4.5 (d)(gw)
Our signature sourdough, home baked with Duchess Farm heritage grains of einkorn 
and spelt. Served with Estate Dairy’s creamy rich butter.

A Selection of Winter Pickles £4 (ve)(gf)
A variety of seasonal vegetables, picked at their peak and preserved using our house 
pickling technique. 

Red Kuri Pumpkin, Hemp, Wild Herbs £4.5 (ve)(gf)
Pumpkin skin wafers, sour hemp ricotta, wild herbs

Cod Cheeks, Warehouse Tartare Sauce £6 (gw)
Brined cod cheeks, in a light sourdough batter served with a Warehouse twist on 
traditional tartare sauce.

small plates 
Rock Oysters, 3 for £10, 6 for £18 (gf)
Rock Oysters, served with Orkney Craft “Sugar Kelp” vinegar.

Salad of Celeriac, Pear, Hazelnut, Lovage £11 (ve)(n)(gf)
A tumble of pickled and raw celeriac with shaved pear and toasted hazelnuts, dressed 
with hazelnut cream and sprinkled with leaves of lovage.

Beetroot,  Radicchio Walnuts and Graceburn £11 (v)(n)(d)(gf)
Marinated Beetroots served beneath bitter leaves with walnuts and aromatic Kent 
sourced Graceburn cheese.

Cured Sea Bass Crudo, Cucumber, Horseradish £13 (gf)
Sea bass cured in cucumber seeds and horseradish. Served with pickled cucumber 
and dill oil.

Roasted Pumpkin, Crème Fraiche, Pumpkin Seed Dukkah £10 
(v)(gf)
Crescents of roasted Red Kuri pumpkin, with coriander, sesame and pumpkin seeds, 
crème fraiche and Hibiscus petals.

Venison Tartare, Cured Egg Yolk, Sourdough £13 (gw)
Venison tartare, with gratings of smoked and salt-cured egg yolks. Topped with fresh 
sprigs of watercress, and a house blend of capers, shallots, and chives.

desserts
Chestnut, Pear and Oolong Tea Dome £9 
(v)(d)(gf)
Chestnut mousse infused with Oolong tea and a centre of pear purée. 

Rice Pudding, Damson, Yoghurt Sorbet £9 (v)(d)(gf)
Vanilla rice pudding with a golden caramelised top, preserved damson purée, and a 
house yoghurt sorbet.

Chocolate, Quince, Candied Grains £9 (v)(d)(gf)
Warm chocolate fondant base and dark chocolate ganache, with a homemade quince 
and white wine sorbet, candied grains and caramelised ribbons of quince.

Neals Yard Cheese, Chutney £12 (v)(d)(gw)
A plate of seasonal English cheeses served with a spiced pumpkin chutney and 
homemade Scandinavian sourdough crispbreads.

(ve)  Vegan 
(v)  Vegetarian 
(d)  Dairy 
(gf)  Gluten-Free
(gw) Gluten Wheat 
(n)  Nuts

If you have any allergies or require information on any allergens relating to dishes 
on our menu please ask a member of the team for more information. All prices are 
inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.

large plates
Hispi Cabbage, Alliums, Black Garlic £15 (ve)(gw)
Miso-glazed Hispi cabbage, roasted with five alliums and enriched with black garlic.

Whole Trout, Turnips, Trout Roe £26 (gf)(d)
Deboned Trout, Baked & served whole, with ribbons of turnip, trout roe and Bronze 
Fennel.

Venison, Smoked Beetroots, Salted Liquorice, Greens £24 (gf)
Saddle of slow-roast venison, served pink, with hay-smoked beetroot on a bed of 
greens with liquorice and venison sauce.

Pork Chop, Braised Greens, Anchovies £22 (d)(gf)
Free range pork chop, browned anchovy butter with capers and parsley, served with 
earthy greens braised in their own stock with fennel seeds.  

Roasted Carrots, Ancient Grains, Clementine and Hemp £15 
(ve)
Heritage carrots roasted in their skins, served with hemp, dried clementine and a 
variety of ancient grains.

Market Fish, Grilled Leaf Salad, Clementine £24 (gf)
The fishermen’s catch of the day served with a clementine reduction, 
and a radicchio, red Russian kale and bitter leaf salad.

sides
Winter Leaf Salad £4.5 (ve)(gf)
Seasonal leaves served with Chardonnay dressing.

Smoked Mash, Crispy Shallots £4.5 (d)(gf)
Salt Baked Desiree Potato Mash, Smoked Butter and crispy shallots.

Farm Greens £4.5 (v)
Daily selection of fresh and vibrant greens, lightly braised.



From creating foraged hedgerow infusions to 
transforming squeezed oranges into sherbet, 

the Warehouse cocktail menu makes use of 
sustainable practices to produce cocktails that are 
innovative, imaginative and unexpected.

cocktails



The Warehouse Gimlet £14
Tanqueray 10 | Samphire | Citrus | Absinthe 
Our take on the classic British aperitif using foraged sea herbs, which lend a savoury twist to this coastal 
inspired cocktail.

Autumn’s Forage £14
Buillet Bourbon | Trois Rivières Rum | Quince | Birch Sap Soda 
Seasonal quince and foraged birch syrup combine to echo the fruitiness of Trois Rivières Rum.

An Oyster Martini £14
Ketel One Vodka | Chalky Dry Vermouth | Oyster Leaves 
Our vermouth is infused in house with oyster shells, giving this Vodka Martini a taste of the tides.

The Champagne Rose £14
Belvedere Vodka | Pampelle Pink Grapefruit | Rosehip |Ruinart Rose Champagne 
A classic champagne cocktail with a sour, fruity flavour from our house-made wild rosehip shrub and
 pickled rosehips, tempered by bitter grapefruit notes. 

Woodland Negroni £14
Portobello Gin| Douglas Fir Needles | Campari | Sweet Vermouth
Needles of the Douglas Fir Pine infuse our cocktail’s Campari, with Sweet Vermouth to create a toffee tasting, 
festive Negroni.

Fig Leaves £14
Eminente Reserva Rum | Hennessy VS| Fig Leaves | Honey | Ruinart Champagne 
Fig leaves are dried and infused into our Cognac, giving a sweet and smoky flavour to this classy Champagne 
cocktail.

A Sloe Sip £14
Singleton Whisky | Wild Sloe Berries | Coffee | Tonic water 
Foraged and fermented sloe berry wine imbue this long drink with flavours of coffee and plum.

Maritime Margarita £14
Casamigos Reposado | Sea Buckthorn | Agave Nectar
We’ve taken the classic Margarita and infused it with the refreshing tang from Sea Buckthorn berries. 

The New Fashion £20
Johnnie Walker Blue Label | White Truffle Zacapa 23 | 30y Pedro Ximenez Sherry
Old fashioned in style, modern in the making, aromatic white truffles from Italy, grounded with sherry’s toffee 
sweetness.

If you have any allergies or require information on any allergens relating to dishes on our menu please ask a member of the team for 
more information. All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.


