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WIGMORE HALL RESTAURANT
SINCE 1992



BAR MENU

SMALL PLATES

Soup 6.50 (V)
Tomato & basil soup with bread roll & butter 380kcal

Hummus & Pita Bread 7.50 (VG)

Red pepper hummus, olives & sundried tomatoes with
grilled pita bread 732kcal

Chicken Tikka Skewers 9.50
Chicken tikka skewers with a yogurt and mint dip 244kcal

Brie Tart 8.50 (V)
Creamy brie tart with a green apple & tomato chutney

& fresh leaf salad 606kcal

SANDWICHES - ALL SERVED WITH CRISPS

Smoked Salmon & Cream Cheese 9.50

Scottish smoked salmon, cucumber, cream cheese & lemon
on malted brown bread 663kcal

Coronation Chicken Sandwich 9.00
Coronation chicken & rocket in a rustic flaguette roll

T26kcal

Brie & Spiced Chutney Baguette 7.50 (V)

Creamy French brie, spiced tomato chutney & fresh salad
leaves in a baguette 415 kcal



BAR MENU

TO SHARE

Antipasti Platter for two

Selection of cured meats, ham, cornichons, olives,
sun blush tomatoes & rocket served with fresh
bread & salted butter 720kcal

SIDES

24.00

Mixed salad with a classic French dressing
89kcal

Bread & Olives
232kcal

Skin on fries
352kcal

Truffle & parmesan fries
426kcal

5.50 (VG)

5.95 (VG)

3.50 (VG)

6.00



BAR MENU

WHITE WINE 125ml  175ml 250ml| Bottle
France La Bastille Blanc, 5.50 7.00 10.00 29.00
2022 Ugni Blanc/Colombard
Italy Pinot Grigio, Vinuva, 6.25 8.00 11.00 31.00
2021 Organic, Sicily
France La Borie Viognier, 8.50 12.00 32.00
2022 Pays d’Oc
France Picpoul de Pinet 9.00 13.00 34.00
2022 ‘Combe Rouge’
New OTU Sauvignon Blanc, 10.00 14.00 40.00
Zealand  Awatere Valley, Marlborough
2022
Spain Vina Cartin Albarino, 38.00
2022 Rias Baixas, Galicia
France Sancerre, Aurore Dezat, Domaine 62.00
2022 des Chasseignes, Loire Valley
France Chablis, Domaine Hamelin, 65.00
2021 Burgundy
France Maison Jaffelin Rully Blanc, 78.00
2021 Cote Chalonnaise
ROSE WINE 125ml 175ml  250ml Bottle
France Gerard Bertrand 7.25 9.00 12.00 34.00

Gris Blanc Rosé, Occitanie
France Chateau d’Esclans 48.00

Whispering Angel Rosé, Provence



BAR MENU

RED WINE 125ml  175ml 250ml| Bottle

Italy Tremito Nero d’Avola, 550 7.00 10.00 30.00
2022 Sicilia, DOC

Italy Viamare, Sangiovese 6.25 8.00 11.00 31.00
2020 Primitivo, Puglia

Argentina Malbec, Portillo, 8.50 12.00 32.00
2020 Uco Valley, Mendoza

France Pinot Noir, 9.00 13.00 34.00
2021 Maison Jaffelin

Chile Veramonte Organic Merlot, 34.00
2018 Casablanca Valley

France Gerard Bertrand Naturalys Pinot 38.00
2020 Noir Organic, Occitanie

France Chateau de Roques, 45.00
2019 Puisseguin-Saint-Emilion, Bordeaux

England  Balfour Luke’s 52.00
2020 Pinot Noir

France Gigondas, Domaine Gour de Chaulé, 68.00
2020 Rhéne

France Santenay Rouge Vieilles Vignes, 80.00
2021 Domaine Bachey-Legros, Burgundy



BAR MENU

SPARKLING WINE Glass/125m] Bottle
Italy Bottega Poeti Prosecco, Brut 8.00 36.00
NV

England  Chapel Down Classic, Brut 12.00 60.00
NV

England  Chapel Down Rosé, Brut 65.00
NV

CHAMPAGNE Glass/125ml Bottle
NV Searcys selected Cuvée, Brut 15.00 70.00
NV Laurent-Perrier La Cuvée, Brut 95.00
GIN 25ml 50ml
Gordon’s 5.50 10.90
A British classic with a secret

recipe dating back to 1769

Bombay Sapphire 6.00 11.90
Sweet, floral, and aromatic notes with

citrus, juniper and spices

Gordon’s Pink Gin 5.50 10.90

Natural fruit flavours



BAR MENU

VODKA 25ml 50ml
Smirnoff 5.50 10.90
Smooth with classic taste

Absolut Vodka Blue 6.00 11.90
Clean and complex

SPIRITS & LIQUEURS 25ml 50ml
Bacardi Rum 5.50 10.90
White, Spiced or Coconut

Chairman’s Reserve 6.00 11.50
Spiced Rum

Jameson 6.00 11.50
Blended Irish Whiskey

Bell’s 5.50 10.90
Blended Scotch Whiskey

Glenmorangie 7.50 14.50
Single Malt Scotch Whiskey

Martell VS 7.50 14.50
Cognac

Jack Daniels 6.00 11.50
Tennessee Whiskey

Southern Comfort 6.00 10.90

American Whiskey-flavoured Liqueur



BAR MENU

SPIRITS & LIQUEURS 25ml 50ml
Baileys 10.90
Irish Cream Liqueur

Tia Maria 5.50 10.90
Coffee Liqueur

Disaronno 5.50 10.90
Amaretto

Campari 5.50 10.90
Bitter Italian Apéritif

Martini Extra Dry 5.50

Italian Dry Vermouth

Martini Rosso 5.50

Italian Red Sweet Vermouth

Harveys Solera Sherry 5.50

Bristol Cream Sherry

0% SPIRITS 25ml 50ml

Seedlip Spice 94 5.50 10.90

A sophisticated blend of allspice

berries & cardamom



BAR MENU

BEER & CIDER Bottle
Peroni 5.00
330ml

Alcohol-free Peroni Libera 4.50
330ml

Moretti 5.00
330ml

Frosty Ferret Ale 6.00
330ml

Black Sheep Ale 7.00
330ml

Aspall Cider 6.00
330ml

SOFT DRINKS Bottle
Still / Sparkling Water 2.50
Tonic Water / Light Tonic Water 2.50
Soda Water 2.50
Ginger Ale / Ginger Beer 2.95
Lemonade 2.50
Coke / Diet Coke 2.95
Tomato Juice / Cranberry Juice / 3.50

Orange Juice / Apple Juice



BAR MENU

HOT BEVERAGES

Filter Coffee 3.25
Espresso 2.95
Double Espresso 3.50
Americano 3.50
Flat White 3.50
Latte 3.50
Cappuccino 3.00
Hot Milk 3.00
Hot Chocolate 3.50
English Breakfast / Earl Grey / Green Tea / 3.25

Lemon & Ginger / Peppermint

If you have a food allergy or intolerance, please ask a member of our team for information.



Cover image of the old Wigmore Hall bar, reprinted from the Hall’s Archive






