
Fresh sa lads / Hot menus 	 in house  2.00
			   to go  1.60

35 cold dishes and 12 hot meals from around the world, changing with 
the seasons. Our delicious ingredients are carefully sourced, GM-free and 
prepared fresh right here. We price by weight. So just weigh your food at 
the bar, add a drink – and enjoy.

Sandw iches 		  in house  3.30
made fresh throughout the day on crusty bread		  to go  2.90
varied seasonal offers available at the bar/counter

Soup&Bread 	 		   3.50
Soup of the day served with your choice of bread roll 

M inera l  water  & Sof t  dr inks
		  25-cl-Glass	 50-cl-Bottle

Mango Lassi		   3.20
with organic yoghurt, mango, maple syrup and garam masala

Ginger Lemonade		   2.30
with raw cane sugar and mineral water

Classic Ice Tea		   2.30	  2.80
white tea, hibiscus, elderberry, maple syrup, oranges and raw
cane sugar

Rooibos Ice Tea		   2.30	  2.80
with peppermint, raw cane sugar and orange juice

Apple Juice		   2.90	
33-cl plastic bottle

Hildon			    1.70
still / sparkling

London Table Water 	 	  1.00		
still / sparkling
water purified on the premises. 50 pence donated to Water Aid.	

Sprite 			    2.50

Schweppes Tonic Water 			    2.50

Coca-Cola / Diet Coke			    2.50

We of fer  our youngest  guests
Babycino		    
Froth in an espresso cup with chocolate powder

Syrup		    
Raspberry, blackcurrant or peach-passion fruit

Fresh f ru it  ju ices
freshly squeezed, every day in our own juicer
			   25 cl in house 

Orange or Carrot 			    2.90

Mexicano			    3.10 
orange and carrot

Vitamin			    3.10 
orange and blackcurrant

Tutti Frutti			    3.30 
apple, pear, kiwi, banana and sea buckthorn syrup

Fitness			    3.30
apple, fennel and lemon

Red Fitness			    3.30
apple, fennel, lemon and blackcurrant

Ginger-Carrot-Apple			    3.30
apple, fennel, carrot and ginger

Juice of the month	 		   3.30

Aper it i fs
Prosecco di Valdobbiadene	 10 cl	   3.90
Italy, extra dry, silky, fresh		  Bottle 75 cl	  24.00
and fruity, 11.5 %	

Champagne Brut Grand		

Cru SOUTIRAN 		  10 cl	   7.90	
France, 60 % Pinot Noir,		  Bottle 75 cl	  48.00
40 % Chardonnay, strong
character, 12.5 %

Kir Prosecco		  10 cl	  4.20	
Prosecco with cassis syrup

Kir Champagne 		  10 cl	  8.20	
Champagne with cassis syrup

Kir Blanc		  17.5 cl	  4.20	
Rueda Fuente Elvira (white wine) with cassis syrup

Bellini Prosecco		  10 cl	  4.20	
Prosecco with peach and passion fruit syrup

Bellini Champagne 		  10 cl	  8.20		
Champagne with peach and passion fruit syrup

White Wine Spritzer 		  17.5 cl	  4.00	
Rueda Fuente Elvira and mineral water or sprite

Campari Orange 		  25 cl	  4.50	
4 cl Campari bitter 23%, orange juice and orange

Pimm’s		  25 cl	  4.50	
4 cl Pimm’s with Sprite, fresh fruit, peppermint and lime, 25 %

Vodka Orange 		  25 cl	  5.00
4 cl Skyy vodka 40 %, orange juice and orange

Gin and Tonic 		  25 cl	  5.00
4 cl London Dry Gin 38 % (organic) with tonic water

Accompanied by our fine assortment of antipasti, snacks and dips 
from the buffet

Wine
Red Wine	 17.5 cl	 25 cl	 Bottle 75 cl

Bouysse rouge	  3.50	  4.70	  12.50
France, Syrah, Grenache and Merlot, dry, spicy and fruity, 13.3%

Navarra “Sur”
Inurrieta	  4.40	  6.00	  16.50
Spain, Garnacha, Tempranillo and Graciano, medium rich and
fruity, 14.5%

Zweigelt Cuvée	  6.10	  8.50	  24.00
Austria, Zweigelt, Merlot, Cabernet Sauvignon, dry and
medium rich, 13 %

White Wine	 17.5 cl	 25 cl	 Bottle 75 cl

Bouysse blanc	  3.50	  4.70	  12.50
France, Grenache blanc, Muscat, Viognier, dry, spicy and smooth
acidity, 13.3 %

Rueda Fuente
Elvira	  4.40	  6.00	  16.50
Spain, Verdejo grapes, silky and intensively fruity, 13 %

Chardonnay,
Fruit Gascogne	  5.70	  7.50	  21.00
France, refreshing and dry, 12.5 %

Beer
		  25-cl-Glass	 Pint 568 ml

Freedom Organic Lager		   2.10	  3.90

Freedom Organic Dark Lager	  2.10	  3.90

C ockta i ls
with crushed ice

Fruity and sweet

Classic Caipirinha	 		   7.00
4 cl Cachaça 40 %, lemon syrup and lime

Caipirissima			    7.00
4 cl Havana rum 40%, lemon syrup and lime

Caipiroska		  	  7.00
4 cl Skyy vodka 40%, lemon and cassis syrup, and lime

Fresh and zingy

Tequila Sunrise			    7.00
4 cl Tequila 38 %, orange and raspberry / lemon balm syrup

tibits Margarita			    7.00
4 cl Tequila 38 %, 2 cl Curaçao 38 % and fitness juice

Tutti Frutti Daiquiri		  	  7.00
4 cl Havana rum 40 %, Tutti Frutti juice and cassis syrup

Non-alcoholic

Passionata			    5.00
2 cl lemon and peach-passion fruit syrup, lime, fresh mint and
mineral water

Shop 	

tibits Gift Vouchers		   10.00 and 20.00

Hiltl Vegetarian Cookbook		 	  29.00

Book by Tricia Guild, London Flowers		   20.00
pure beauty, pure style

No service charge added to your bill.

All prices in GBP, including VAT.
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Breakfast 		  in house  2.00		
daily until 10 a.m., Sat/Sun until noon		  to go  1.60

Croissant white and spelt wheat		 in house  1.60
freshly baked		  to go  1.40

Chocolate Brioche		  in house  1.90
made from spelt wheat and premium chocolate	 to go  1.70

C offee and chocolate  specia lt ies
Caffè Moka Efti, Milan, also as to go, with organic cow’s milk
or soya-almond milk

Espresso		   1.60

Ristretto in a glass – as served in Rome	  1.60

Double Espresso		   2.10

Coffee (Swiss-style)		   1.90

Cappuccino		  small  2.10
		  large  2.40

Latte		   2.40
Espresso topped up with steamed milk

Macchiato Hazelnut, Vanilla, Amaretto
and Caramel in a glass		   2.80
Espresso with hazelnut, vanilla, amaretto or caramel syrup,
milk and froth

Corretto Grappa	 	  2.80
Espresso with Grappa Nardini 50%, 1cl

Grappa Nardini	 	  3.50
50%, 2 cl

Mocha		   2.40
chocolate with double Espresso

Chocolate hot/cold		   2.40	
with pure cacao and milk 

Tea 	
	 	 25 cl

Indian Chai		   2.80
Chai spices and organic Assam tea, lightly sweetened, with milk

Jasmine Tea Yu Long Tao		   2.60
green tea ball with jasmine blossom

Green Tea Green Ball		   2.40
green tea ball from Zhejiang

Assam Tea		   1.90
Halmari Estate Tea exclusively produced for tibits

Vervain		   1.90
with marigold petals
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Peppermint		   1.90
with cornflower petals

Rooibos		   1.90
with elderflower

Sweets
fine patisserie

Fruits and Sweets	 	 in house  2.00
From the food boat, priced by weight		  to go  1.60

Birchermuesli, original Swiss		  in house  2.00
homemade, from the food boat,
priced by weight		  to go  1.60

Brownie		   2.10

Amaretti		   2.10
made without flour

Apple Turnover		   2.10

Muffin		   1.90
selection according to season

Speciality of the month		   1.90
seasonal

Sweets are 20 pence less to go.

No service charge added to your bill.

All prices in GBP, including VAT.


