Soho House Istanbul sample menu

Smalls

TFC fried chicken, hot sauce £115

Guacamole, crudites, taro chips (plant based) £125

Falafel, mint, yoghurt sauce (vegetarian) £75

Naavah mezze, hummus; sesame tahini (plant based), eggplant; sesame tahini (plant based), tzatziki; sesame
seeds (vegetarian), spicy feta; thyme (vegetarian) +85 two, £160 four

Shishito peppers, miso glaze £85

Vegan meatballs, tomato sauce, basil, vegan cheese £95

Starters

Burrata, cherry tomatoes, basil (vegetarian) £135

Galamari fritti, lemon, chili 135

Charred eggplant, sesame tahini £85

Naavah sweet potato dumplings, garlic tomato sauce, labneh (vegetarian) 95
Pumpkin soup, ginger, seeds £50

Sandwiches and salads

Butter lettuce salad, avocado, sherry vinaigrette (plant based) £80

Club chicken wrap, bacon, lettuce, tomato, egg, chilli, dijonnaise, fries £135

Dirty beef burger, cheddar, mustard, iceberg, tomato, pickle, fries £135

Dirty vegetarian burger, black bean, avocado, carrot, cabbage, bbq sauce, fries (vegetarian) 115
Caesar salad, parmesan £115

Poke bowl, fresh tuna, jasmine rice, avocado, edamame, chilli, mirin £155

Pomegranate salad, kale, freekeh, chickpea, chilli tahini sauce £75

Avocado on toast, chilli, sourdough £105 add egg +t5

Vegan poke bowl, fried tofu, jasmin rice, avocado, edamame, carrot £145

Mains

Mac and cheese, scamorza, parmesan (vegetarian) £105

Rigatoni, beef bolognese, parmesan £135

Salmon, spinach, lemon mayonnaise £185

Filet mignon, béarnaise, fries £205

Kofte, tomato, pepper, tzatziki 135

Harissa chicken, ras el hanout, pita £135

Beef iskender, yoghurt, tomato sauce, pita bread £205

Wood fired cauliflower, tomato, pomegranate, lemon curd, sesame tahini £95
Rigatoni vegan, mushroom bolognese £120

Wood oven

Lahmacun, ground beef, parsley 75,

Pastrami pide, beef pastrami, string cheese, red onion pickle £95

Eggplant pide, goat cheese, sumac (vegetarian) +85

Tomato & feta pide, zaatar, garlic (vegetarian) £85

Vegan lahmacun, minced vegan patty, parsley, onion, garlic £80

Spinach pide, pumpkin, red onion, red pepper, hummus, dukkah zaatar, garlic (vegetarian) £90

Sides

Fries 545

Green salad £45

Rice pilaf 845

House pickles £45
Chili & garlic kale £45
Grilled vegetables 45

All above prices are inclusive of VAT. Please inform your server if you have any allergies
or require information on ingredients used in our dishes.



Soho House Istanbul sample wine list

Sparkling And Champagne

Ruffino Prosecco Doc Nv

Moét & Chandon Brut Imperial 20 Gl Nv
Moét & Chandon Brut Imperial Nv

Louis Roederer Brut Nv

Moét & Chandon Rose Imperial Nv

Krug Grand Cuvee Brut Nv

Dom Perignon Brut 10

White

Sauvignon Blanc Sarafin, Doluca, Saroz Tr 19

Sultaniye Buydlibag, Tr 19

Chardonnay Sarafin, Doluca, Saroz Tr 20

Fume Blanc Sarafin, Doluca, Saroz Tr 20

Pinot Grigio Delle Venezie Sartori, Doc, It 20

Narince Kav, Doluca, Tr 20

Sauvignon Blanc Egeo, Kavaklidere, Tr 20

Chardonnay Vintage Barrel Fermented Sur Lie, Kayra, Tr 18
Sauvignon Blanc Cotes D’avanos, Kavaklidere, Kapadokya, Tr 20
Semillion Reserv, Chateau Murou, Saranta, Tr 18
Chardonnay Urla, Tr 21

Orvieto Classico Cecchi, Docg, Tuscany, It 19

Pinot Grigio Terre Rose, It 20

Ethero Albarino Rias Baixas, Sp 20

Sauvignon Blanc Attitude, Pascal Jolivet, Fr 20

Gavi Broglia, Docg, It 20

Gewurtztraminer Hugels & Fils, Fr 16

Riesling Famille Hugel, Fr 18

Chablis Les Allees Du Vignoble, Fr 19

Sancerre Lucien Crochet, Fr 19

Rose

Grenache Verano Blush, Doluca, Tr 19
Whispering Angel Chateau D’esclans, Cotes De Provence, Fr 20
Domaines Ott Chateau De Selle, Cotes De Provence, Fr 20

Red

Blend Egeo, Kavaklidere, Tr 19

Malbec Egeo, Kavaklidere, Tr 19

Cabernet Sauvignon Sarafin, Doluca, Tr 19
Chianti Piccini Sangiovese, It 20

Vourla Urla, Tr 20

Tempranillo Cotes D’avanos, Kavaklidere, Tr 19
Signium Doluca, Gerkezkdy, Tr 18

Cabernet Sauvignon-Shiraz Algitepe, Doluca, Tr 18
Cabernet Sauvignon 200, Sevilen, Tr 19
Syrah-Viognier Versvs, Kayra, Tr 14

Pinot Noir Chamlija, Tr 18

Barbera D’alba Prunotto, It 16

Tempus Urla, Tr 19

Cabernet Sauvignon Ament, Porta Gaeli, Tr 18
Louis Bernard Cotes Du Rhone Aoc, Fr 17

Nevi Sahsina Munhasir Ghamlija, Tr 18

Merlot Sarnig, Selendi, Tr 17

Amarone Della Valpolicella Glassico, Bolla, It 15
Chateauneuf-Du-Pape Louis Bernard, Fr 18
Gaja Magari Ga’marcanda, It 1

Vintages my vary upon availability

£185 glass
400 glass

£100 glass
£105 glass
£105 glass
£105 glass
£120 glass

£100 glass

£100 glass
£105 glass
£105 glass
£130 glass
£135 glass

£830 bottle

£800 bottle
£2600 bottle
£3000 bottle
£3000 bottle
£9000 bottle
£9000 bottle

£450 bottle
£470 bottle
£470 bottle
£470 bottle
£540 bottle
£430 bottle
£450 bottle
£580 bottle
£650 bottle
£650 bottle
£680 bottle
£780 bottle
£780 bottle
£1100 bottle
£1150 bottle
£1250 bottle
£1700 bottle
£1700 bottle
£1750 bottle
£2200 bottle

£450 bottle
£1700 bottle
£2600 bottle

£450 bottle
£470 bottle
£470 bottle
£580 bottle
£600 bottle
£520 bottle
£560 bottle
£600 bottle
£680 bottle
£680 bottle
£920 bottle
£950 bottle
£1050 bottle
£1100 bottle
£1250 bottle
£1450 bottle
£1600 bottle
£2300 bottle
£2800 bottle
£4400 bottle



