BREAKFAST

FRUIT PLATE pb gf

PORRIDGE honey pb 8
YOGHURT natural or coconut, granola, berries pb v 8
ACAI BOWL g0ji berries, coconut pb 10
PANCAKES blueberries or bacon, maple syrup, chantilly cream 11
EGGS

EGGS ANY STYLE toast v 8
EGG WHITE OMELETTE spinach, rye toast v 9
AVOCADO ON TOAST poached egg, chilli 10
EGGS FLORENTINE v | BENEDICT | ROYALE 1112 ] 13
VEGETARIAN BREAKFAST v

eggs, feta, crispy ratte potatoes, kale, mushrooms, roast tomato, baked beans, toast v 13
HALF | FULL ENGLISH BREAKFAST

eggs, sausage, bacon, baked beans, black pudding, roast tomato, mushrooms, toast 7/14
SMOKED SALMON scrambled eggs, sourdough 15
BREAKFAST BAPS

AVOCADO EGG v 8
SAUSAGE or BACON EGG 8
SMOKED SALMON egg, cream cheese 10
SIDES

TOAST | MUSHROOMS | ROAST TOMATO | BAKED BEANS 4
SPINACH | BACON | SAUSAGE | BLACK PUDDING | HASHBROWN 5
AVOCADO 6
SMOKED SALMON 7
PASTRIES all 3

CROISSANT | PAIN AUX RAISINS | DANISH APPLE

Please no phones or photography.
Please inform your server if you have any allergies or require information on ingredients used in our dishes.
v - vegetarian | pb - plant based | gf - gluten free



SMALLS

SHISHITO PEPPERS miso glaze pb 8
TFC FRIED CHICKEN or CAULIFLOWER hot sauce

GUACAMOLE crudités, taro crisps pb 1
CALAMARI FRITTI chilli, lemon aioli 15
WASABI PRAWNS wasabi mayonnaise, thai vinaigrette 16
STARTERS

GREEN VEGETABLE SOUP cannellini beans, tarragon pb

MEATBALLS tomato sauce, parmesan

CHIA SEED CRACKERS golden goddess hummus pb 11
BURRATA tomato, basil v 14
SALADS add chicken 4 | salmon 5 | burrata 7
BUTTER LETTUCE avocado, sherry vinaigrette pb gf 10
CAESAR poached egg 14
CHOPPED SALAD chicken, cheddar, bacon, beetroot, egg, baby gem, avocado 18
AHI TUNA POKE avocado, cucumber, fresno, brown jasmine rice 18
SANDWICHES

AVOCADO ON TOAST tomato, chilli, sourdough pb 12
DIRTY BURGER cheddar, mustard, iceberg, tomato, pickle, fries 16
PLANT BURGER tomato, lettuce, pickle, mustard mayonnaise, sweet potato fries 17
CLUB CHICKEN WRAP bacon, lettuce, tomato, egg, mayonnaise, fries 18
MAINS

ROAST CAULIFLOWER spicy chickpea, sumac, pomegranate pb gf 14
RIGATONI beef bolognese 16
MAC AND CHEESE scamorza, parmesan 17
ROTISSERIE CHICKEN fries gf 18
CHICKEN PAILLARD rocket, cherry tomatoes, olives, aged balsamic gf 18
WHOLE SEA BREAM green leaves gf 19
VEAL SCHNITZEL potato cucumber salad 21
SALMON spinach, aioli gf 23
LAMB CHOPS pickles, zhoug, radish 28
RIB EYE STEAK 250¢g fries, béarnaise gf 29
SIDES

GREEN SALAD pb gf | SAUTEED SPINACH pb gf | FRIES pb gf all 5
SWEET POTATO FRIES pb gf 7

Please no phones or photography.
Please inform your server if you have any allergies or require information on ingredients used in our dishes.
v = vegetarian | pb = plant based | gf = gluten free



DESSERTS

ICE CREAM OR SORBET

LEMON POSSET

BAKED CHEESECAKE berries
CHOCOLATE POT coconut cream pb
SALTED CARAMEL TART

DESSERT WINE AND DIGESTIVE

TAYLORS 10 YEAR TAWNY PORT (75ML)
Portugal

TOKAIJI SZAMORODNI (75ML/500ML)
Oremus, Hungary 2012

PAPIDOUX CALVADOS V.S.0.P
HENNESSY V.S.

HENNESSY X.O.

REMY MARTIN V.S.0.P

REMY MARTIN X.O.

Please inform your server if you have any allergies or require information on ingredients used in our dishes.
pb - plant based
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HOUSE TONICS

PICANTE DE LA CASA Patron Reposado tequila, agave, lime,
coriander, chilli

SOHO MULE 42 Below vodka, ginger, lime, soda

EASTERN STANDARD Bombay Sapphire gin or 42 Below vodka, lime,
cucumber, mint

ISLAND NEGRONI Banks 5 rum, Lady A, Cocchi Rosa, Campari

HOUSE SPECIALS

CLIFFS OF ROSE Konik’s Tail vodka, Lillet Rosé, chamomile, apricot
STRAWBERRY HIGHLANDS Dewars 12 whiskey, mezcal, strawberry, cacao

NON-ALCOHOLIC

VIRGIN PICANTE Orange, agave, lime, coriander, chilli
LEMON LIME BITTERS Lime cordial, old-fashioned bitters, lemon, soda

DRAUGHT

POSH LAGER, FOREST ROAD 4.1%
RADEBERGER PILSNER 4.8%

EASY PALE ALE, FOREST ROAD 3.9%
BUBLE HEFEWEIZEN 5.3%

BOTTLED

CLAUSTHALER, NON-ALCOHOLIC
POSH LAGER 4.1%

PERONI 5.1%

BERLINER 5.1%

BERLINER BERG FRUCHT WEISSE 4.5%
BERLINER BERG IPA 5.9%

Please no phones or photography.
Please alert your server of any allergy or dietary concerns.
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PRESS JUICE cold pressed Tuice all 6

GREEN cucumber, apple, celery, spinach, romaine, kale, lemon

HARD GREEN cucumber, lemon, celery, kale, romaine, spinach

GINGER apple, lemon, ginger

BERRY strawberry, lemon, apple, mint

CITRUS orange, lemon, tangerine, grapefruit, turmeric, cayenne, black pepper

SMOOTHIES all 8.5

GREENS AND AVOCADO kale, avocado, kiwi, banana, spirulina, mint, lime,
ginger, dates, coconut water

COFFEE AND BANANA espresso, cacao nibs, hemp seeds, banana,
maca, dates, oats

BERRY AND ACAI blackberries, cherries, raspberries, acai, goji berries,
banana, beetroot, coconut

CACAO AND GINGER cacao, avocado, ginger, baobab, banana, dates, oats

MANGO AND TURMERIC mango, avocado, pineapple, turmeric, ginger,
black pepper. dates, coconut

FRESHLY SQUEEZED all 6

ORANGE | GRAPEFRUIT | APPLE | CARROT

COFFEE

HOUSE BLEND ESPRESSO Grind Coffee x Soho House; Brazil all 3.8
HOUSE FILTER BLEND Bonanza Coffee x Soho House; Brazil

TEA all 4.5

ENGLISH BREAKFAST | EARL GREY | GREEN | JASMIN
CHAMOMILE |[PEPPERMINT | ROOIBOS
MILK ALTERNATIVES oat | coconut

All smoothies are available with vegan protein upon request
Please no phones or photography.
Please alert your server of any allergy or dietary concerns.



SPARKLING & CHAMPAGNEwsw ROSE

125ml

PROSECCO TREVISO LUNA, BRUT NV 8 39 SPATBURGUNDER ALLENDORF 18

COLLET BRUT NV 12 70 LADY A PROVENCE IGP, FRANCE 18
COLLET BRUT ROSE NV 14 85 MIRAVAL PROVENCE, FRANCE 18

RUINART ‘R’ BRUT NV 110 LADY A MAGNUM PROVENCE IGP, FRANCE
BOLLINGER SPECIAL CUVEE BRUT NV 115

RUINART BLANC DE BLANCS BRUT NV 140

RUINART ROSE BRUT NV 145

DOM PERIGNON VINTAGE 08 295

WHITE

GRECANICO PIENO SUD, SICILY, ITALY 19

CHARDONNAY FANTINI, IGT, ITALY 18

GRAUBURGUNDER STEFAN WINTER, RHEINHESSEN 19
WEISSBURGUNDER AUF DER GRENZE, PFALZ 19

RIESLING TROCKEN ST. ANTHONY ROTSCHIEFER., RHEINHESSEN 18
GRUNER VELTLINER GOBELSBURG, AUSTRIA 19

PINOT BLANC QBA MARKUS MOLITOR, MOSEL 18

RIESLING WEINGUT HAMM, RHEINGAU 19

CHARDONNAY ROBERT MONDAVI PRIVATE SELECTION, CALIFORNIA 18
ALBARINO PAZO DAS BRUXAS, RIAS BAIXAS, SPAIN 18

IL LUGANA BIO PASINI, ITALY 18

SAUVIGNON BLANC MOUNT NELSON, NEW ZEALAND 19

GAVI “MINAIA” NICOLA BERGAGLIO, ITALY 19

TREBIANO D’ABRUZZO, MARRAMIERO, ITALY 16

SANCERRE PASCAL JOLIVET LOIRE, FRANCE 19
GRAUBURGUNDER “ROTENBERG”, WEINGUT KLUMPP, BADEN 19
CHABLIS {ER CRU ‘MONTEE TONNERRE’, DURUP, FRANCE 18
CHARDONNAY ‘S" WITTMANN, RHEINHESSEN 17/18

RIESLING ‘GROSSES GEWACHS' CHRISTMANN, PFALZ 17
CHASSAGNE MONTRACHET THOMAS MOREY, FRANCE 18

RED

NERO D'AVOLA PIENO SUD, SICILY, ITALY 18

RIOJA CRIANZA FAUSTINO ART COLLECTION, SPAIN 16
CABERNET SAUVIGNON LAS ABEJAS . MATIPO VALLEY, CHILE 17
SPATBURGUNDER PFAFFMAN PFALZ 17

MERLOT QBA BENDER, PFALZ 17

MONTEPULCIANO D'ABRUZZO ‘BARRIQUE’, ITALY 17

COTES DU RHONE RESERVE PERRIN, FRANCE 17

MALBEC KAIKEN RESERVA MENDOZA, ARGENTINA 18
CABERNET MERLOT ‘URSPRUNG’ SCHNEIDER, PFALZ 14
SPATBURGUNDER ‘H IN H', MEYER-NAKEL, BADEN 17

CABERNET SAUVIGNON CHATEAU ST. MICHELLE, WASHINGTON 18
SAINT LAURENT CHRISTMANN, PFALZ 14

PINOT NOIR QBA MARKUS MOLITOR, MOSEL 15

SCHNEIDER ‘BLACK PRINT’, PFALZ 17

SAINT-EMILION, CHATEAU ROZIER, GRAND CRU, FRANCE 18
VINO NOBILE DE MONTEPULCCIANO, LA BRACESCCA, ITALY 17
CHIANTI CLASSICO RISERVA VILLA ANTINORI, ITALY 17
PRIORAT SALMOS, MIGUEL TORRES, SPAIN 16

BRUNELLO DI MONTALCINO, PODERE CAPRILI ITALY 17
TIGNANELLO ANTINORI. TUSCANY, ITALY 17

Vintages may vary upon availability.
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