Soho House Copenhagen

Festive menu

Starters to share

Bresaola, rocket, Asiago (gluten free)

Baccala alla Vicentina criquettes, lemon aioli

Cured salmon, créme fraiche, preserved lemon, dill (gluten free)

Leeks and Jerusalem artichoke, roast pears, provolone sauce (gluten free, vegetarian)

Served with baked focaccia

Mains preselected

Turkey breast, stuffing, gravy
Hasselback butterut squash, kale, porcini sauce (gluten free, plant based)

Served with mash potatoes, brussel sprouts and honey roast parsnip

Pasta preselected

Penne, mushroom ragu, truffle (vegetarian)

Crab campanelle

Dessert

Panettone, warm zabaglione sauce (vegetarian)

Please let us know if you have any allergies or dietary requirements, our dishes are made here

and may contain trace ingredients.



