
Enjoy a range of traditional British dishes, plus favourites from our Houses around the world. 

All day available Monday to Friday, 12pm to 11pm and Saturday, 5pm to 11pm

Start your weekend with a Saturday brunch, featuring classics and House dishes paired 
with a cocktail or wine. 

Saturday brunch available every Saturday, 12pm to 5pm

Spend your Sunday enjoying a traditional roast, including meat and plant-based options. 
Plus, a range of our House Classics.

Sunday roast available every Sunday, 12pm to 10pm

Complete your dining experience with a sweet treat or something savoury, including classics 
with a House twist. 

Desserts available daily, 12pm to 11pm

Soho House 40 Greek Street 
Restaurant menus



Soho House 40 Greek Street, all day sample menu

Smalls 
Wood fired padron peppers, smoked paprika (plant based) (90 calories)

Raw tuna on rye, ginger dressing (451 calories)

Chickpea dip, crudites (plant based) (282 calories)

Nduja scotch egg (491 calories) 

Starters 
Steak tartare, cornichons, sourdough (749 calories) 
Green vegetable broth (plant based) (241 calories) 
Lamb meatballs, tomato, pickled onions (512 calories)

Burrata, fig chutney, hot honey (vegetarian) (480 calories)

Please let us know if you have any allergies or dietary requirements, our dishes are made here  
and may contain trace ingredients. 

Mains
Mac and cheese, scamorza, parmesan (1356 calories) 
Chicken Shop burger, buttermilk mayonnaise, lettuce, pickles, fries (1038 calories) 
Salmon, green sauce, house side
Club steak (1049 calories) or ribeye (1399 calories) on the bone, fries, béarnaise
Mussels, XO sauce, sourdough (928 calories)

Butter chicken curry, basmati rice, poppadoms (981 calories)

Cheeseburger, American cheese, red onion, pickles, fries (1430 calories)

Sea bass, salsa verde, coconut milk, mustard leaf (778 calories)

Jerk chicken, mango slaw, pepper sauce (965 calories)

Smash Neat burger, stack sauce, cheese, onions, sweet potato fries (plant based) (1087 calories)

Wild boar ragu, tagliatelle, pecorino (1009 calories)

Wood fired cauliflower, red pepper sauce, seeds (plant based) (785 calories)

Salads and bowls
Caesar, cos lettuce, anchovies, pangrattato (461 calories)

Avocado, butter lettuce, sherry vinaigrette (plant based) (258 calories)

Taco bowl, avocado, coriander, brown rice, pico de gallo, salsa (890 calories)

Truffle, wild mushroom, taleggio (vegetarian) (pizzette: 945 calories), (pizza: 1495 calories)  
Fennel sausage, smoked mozzarella, spinach, chilli (pizzette: 975 calories), (pizza: 1608 calories)  
Courgette, pesto, pine nuts (plant based) (pizzette: 836 calories), (pizza: 1354 calories)

Buffalo mozzarella, tomato, basil, oregano (vegetarian) (pizzette: 951 calories), (pizza: 1268 calories) 

Spicy salami, tomato, mushroom, mozzarella (pizzette: 1206 calories), (pizza: 1608 calories) 

Fries (603 calories), sweet potato fries (571 calories), tenderstem broccoli (269 calories),  
mashed potatoes (456 calories)

Pizzetta and pizza

Sides

Lunch combo (available between 12pm to 3pm, Monday to Friday)
Choose any two: Soup, salad, pizzetta



Sample wine list
Sparkling and Champagne 

White

Red

Rose

Maison Vincent, Languedoc, France (available by carafe and glass)
Chenin Blanc, Kleinkloof, Paarl, South Africa (available by carafe and glass)
Pinot Grigio delle Dolomiti, Trovati, Veneto, Italy
Verdicchio di Matelica, Bisci, Marche, Italy
Chardonnay, Cuvee Prestige, La Ragotiere, Loire, France
Gavi di Gavi, ‘La Meirana’, Piemonte, Italy (available by carafe and glass)
Chablis, 1er Cru, ‘Vau de Vey’, Hamelin, Burgundy, France
Picpoul de Pinet, St Clair, Beauvignac, Languedoc, France (available by carafe and glass)
Viognier, ‘Îles Blanches’, Cellier des Chartreux, France
Sauvignon Blanc, Castel Firmian, Trentino, Italy (available by carafe and glass)
Verdejo, Rueda, Jose Pariente, Spain
Riesling, Trocken Dr Fischer, Mosel, Germany 
Albarino, Pazo Senorans, Rias Baixas, Galicia, Spain 
Chateauneuf-du-Pape, Beaurenard, Rhone, France
Grillo, Feudo Arancio, Sicily, Italy
Chardonnay, Elgin Vintners, Elgin Valley, South Africa
Sancerre, ‘Terres Blanches’, Thomas, Loire, France
Chardonnay, ‘Arthur’, Domaine Drouhin, Oregon (available by carafe and glass)
Meursault, ‘Vieilles Vignes’, Domaine Lafouge, Burgundy, France

Maison Vincent, Languedoc, France (available by carafe and glass)
Primitivo, Visconti della Rocca, Puglia, Italy (available by carafe and glass)
Negroamaro Riserva, Salice Salentino, Puglia, Italy
Pinot Noir, Cycles Gladiator, California (available by carafe and glass)
Nuits St Georges Domaine Forey, Burgundy, France
Cotes du Rhone ‘Rieux’ Notre Dame Pallieres, France
Garnacha, Clos de Pons, Costers del Serge, Catalunia, Spain 
Montepulciano, d’Abruzzo Itinera, Abruzzo, Italy (available by carafe and glass)
Chateau Haut-Maginet, Merlot, Bordeaux, France
Rioja, ‘Capitoso’ Bodegas Altanza, Spain (available by carafe and glass)
Chianti Classico, Sparviero, Tuscany, Italy
Barbera d’Alba, ‘Pian Romualdo’, Prunotto, Piemonte, Italy
Gevrey Chambertin, En Jouise, Harmand-Geoffroy, Burgundy, France
Cabernet Merlot, Buitenverwachting, Constantia, South Africa
Malbec Reserve, Domaine Bousquet, Mendoza, Argentina (available by carafe and glass)
Blacksmith Cabernet Sauvigon, Langmeil, Barossa, Australia 
Chateau Boutisse, St Emilion Grand Cru, France
Chateauneuf-du-Pape, Beaurenard, Rhone, France
Tignanello, Antinori, Tuscany, Italy

Maison Vincent, Languedoc, France (available by carafe and glass)
Lady A, Provence IGP, France (available by carafe and glass)
Domaine de Valdition, ‘Vallon des Anges’, Aix en Provence, France
Rock Angel, Provence, France (available by carafe and glass)
Chateau d’Esclans, Provence, France

Prosecco Treviso, DOC, Luna Argenta, Brut, NV (available by glass)
Thienot, Brut, NV (available by glass)
Thienot Rose, Brut, NV
Moet & Chandon, Brut, Imperial, NV (available by glass)
Moet & Chandon Rose, Brut, Imperial, NV (available by glass)
Ruinart, Brut NV (available by glass)
Louis Roederer, Collection 243, Brut NV 
Ruinart, Blanc de Blancs, Brut NV
Dom Perignon, Brut 


