


H E L L O ! 

Our drinks, wines, beers and spirits all reflect an ethos of 

carrying a “maker’s touch” and fingerprint, and will rotate 

frequently. As with all Lyan venues, the team are always on hand  

to answer any questions.

Mr Lyan & team Lyan  @mrlyan

A L L E R GY  I N F O R M AT I O N

We care about any allergies, and any aversions.  

We use a wide range of ingredients to create as much 

complexity as possible, so certain ingredients might not be 

listed – in our drinks and our food – so please speak to 

 the team about requirements before you order.  

A full list of allergens is available, of course. 

P R I C E S

All prices are in £ and inclusive of VAT at the current 

prevailing rate. Please note that a discretionary service 

charge of 13.5% will be added to your bill.



B O O Z E L E S S  +  L I G H T E R

B O O Z E L E S S  C O R I A N D E R  S E E D  G I M L E T  0%	 £7 

Everleaf Non-Alcoholic Aperitif, coriander seed cordial | 72 kcal

D A N DY  F L O R A D O R A  0%	 £7

CROSSIP Dandy Smoke, raspberry, balsamic vinegar, lime, mint, soda  | 87 kcal	

S U R P L U S  C O B B L E R  LOW-ABV	 £8

CROSSIP Dandy Smoke, El Tequileño Tequila, surplus wine, white tea, lemon 

83 kcal



F O O D

Available ‘til late

D U C K  S P R I N G  R O L L S  	 £10

hoisin dip | 647 kcal

‘ N D U J A  S A U S A G E  R O L L 	 £8 

 397 kcal

C O U R G E T T E  A R A N C I N I  ( V E ) 	 £9

kaffir lime aioli  | 767 kcal

N E A L’ S  YA R D  C H E E S E ,  G R A P E S ,  S E E D E D  C R A C K E R S  	 £8

tomato chutney | 684 kcal

C O B B L E  L A N E  C U R E D  C H A R C U T E R I E 	 £10

buckwheat crackers, vermouth pickles | 287 kcal

P O R K  R I L L E T T E S  O N  B R I O C H E 	 £9

pickles and crackling | 987 kcal

M U S H R O O M  PAT É  W I T H  S U M M E R  T R U F F L E  ( V E )  	 £14

mini baguette | 398 kcal

 



C O C K T A I L S 

C H I V E  D A I Q U I R I 	 £13

Bacardí Carta Blanca rum, chive, coconut milk, lime

R A S P B E R R Y  C H A M PA G N E 	 £15

Laurent-Perrier La Cuveé Brut, Capreolus raspberry eau de vie

C O R I A N D E R  S E E D  G I M L E T 	 £13

Beefeater London Dry gin, coriander seed cordial

C . R . E . A . M  M A R G A R I TA 	 £14.5 

Patrón Silver, blood orange, English manuka tea, Estate Dairy cream,  

Champagne

S O K A  M A R T I N I 	 £13.5

Very cold Porter’s Tropical Old Tom Gin, Empirical Soka, Cocchi dry

S C O R C H E D  W H I S K Y  S O U R 	 £14

Spring whisky blend, scorched yoghurt, lemon 

V I N E  S P R I T Z 	 £13 . 5 

Courvoisier, blackcurrant fino, bubbles 

K O J I  H A R D S H A K E 	 £25 

Johnnie Walker Blue Label, miso, koji and cream sugar, lemon 



C A N N E D  B E E R  +  W I N E

B E E R

40FT Brewery Disco Pils 4.8%	 £6 

Guinness 4.1% 	 £6

TwoTribes Dream Factory  4.4%	 £6 

C I D E R

Oliver’s Guilty Pleasure Cider 6.3%	 £6

S A K E

Kanpai ‘Kumo’ Sake (375ml) 15%	 £7/26 

Kanpai ‘Kaze’ Sake (375ml) 15%	 £9/30 

Session Sake – Wasabi + Apple (250ml) 5.5%	 £6

W H I T E  W I N E

Muscadet, Moulin Camus	 £8/48

R E D  W I N E

Primitivo, Puglia	 £7/42

S PA R K L I N G

Yves Duport, Bugey	 £9/50

Laurent-Perrier La Cuveé Brut, Champagne	 £14.5/82

Krug Grand Cuveé Brut NV	 £280 



Our ideas and processes 

act like a camera of sorts. 

Capturing a collection of theorums, 

translated from nature.

@seedlibraryshoreditch 

seedlibraryshoreditch.com 

#BothLightsMarked



Stop looking at my backside.


