
Dips
Eggplant & Pomegranate (plant based) $12
Tzatziki, dates, mint, nigella seeds $13 
Sweet Potato Hummus, sunflower & pumpkin seeds (plant based) $14
Guacamole, tortilla chips (plant based) $18

Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Spinach $7 
Green Salad / Broccolini / Crispy fingerling potatoes $11
Sweet Potato Fries/ French fries $11

Sides

Available 12-3pm $15
Choose any two: soup, salad, or sandwich

Lunch Combo

Appetizers
TFC fried chicken or cauliflower (plant based), hot sauce $21/$18
Meatballs, tomato sauce, parmesan $19
Burrata, tomato, basil (vegetarian) $23
Calamari fritti, pickled cherry pepper, spicy aioli $24
Hamachi crudo, jalapeno, caper, red onion, olive oil $25
Prosciutto di parma, sugar cube melon $26

Soup and salads
add chicken $11 / burrata $11 / shrimp $11 / salmon $11 / club steak $13
Chilled tomato and cucumber soup, croutons, olive oil (plant based) $10
Butter Lettuce, avocado, sherry vinaigrette (plant based) $17
Kale Caesar or Vegan Kale Caesar (plant based), bread crumbs, caesar dressing $21/$20
Chopped Salad, chicken, cheddar, bacon, cucumber, egg, baby gem, avocado $27
Ahi Tuna Poké, avocado, cucumber, fresno, brown jasmine rice $29

Sandwiches
Club Chicken Wrap, bacon, lettuce, tomato, egg, chili, dijonnaise, fries $18 
Veggie sandwich, sprouts, pepperjack, sweet potato fries $21
Dirty Burger, cheddar, mustard, iceberg, tomato, pickle, fries $24 
Dirty Vegan Burger, cheddar, mustard, iceberg, tomato, pickle, sweet potato fries (plant based) $25

Pasta
Vegan penne alla vodka, Amass vodka, oat cream, chili pb $20
Cacio E Pepe, bucatini pecorino, black pepper (vegetarian) (add poached egg $4) $25
Penne alla vodka, chili flake, basil, parmesan (vegetarian) $26
Rigatoni, beef bolognese $29 

Grill and mains
Roasted baby cauliflower, turmeric rice, sprouted lentils, herbs (plant based) $21
Chicken parmigiana, arrabiata, mozzarella, broccolini $35
Salmon, spinach, aioli $37
Boneless ribeye, wild arugula, parmesan, aged balsamic $39
Half roasted chicken, summer corn, Jimmy nardello pepper, citrus $39
Branzino, fennel, citrus $45
Filet mignon, fries, béarnaise $57
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Soho House New York sample menu

Smoothies
Banana and oats, banana, oats, dates, cold brew, oat milk, coconut oil, plant protein (plant based) $13
Antioxidant, acai, blueberry, banana, maca powder, dates, coconut milk (plant based) $13

House press
Green, cucumber, apple, celery, spinach, romaine, kale, lemon $12
Hard green, cucumber, lemon, celery, ginger, kale, romaine, spinach $12
Ginger, apple, lemon, ginger $12
Berry, strawberry, lemon, beetroot, apple, mint $12
Citrus, orange, turmeric, cayenne, lemon, mandarin, grapefruit, black pepper $12

Fresh juice 
Orange $8
Grapefruit $8

Coffee
House espresso by grind espresso, london $5
Filter by grind espresso, london $5
Cappuccino | latte | macchiato | flat white | cortado $6
matcha | chai $7
Cold brew by la colombe $7

Tea By Rishi
English Breakfast $6
Earl Grey $6
Fresh Mint $6
Chamomile $6
Green $6
Jasmine $6
Ginger $6
Milk alternatives oat | soy | coconut

Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


