Soho House Paris day menu  12:15pm-5:30pm

Smalls

Oeuf mayonnaise (vegetarian)

Lemon hummus, crudités (plant based)

Calamari fritti, lemon, chili, aioli

Whipped ricotta, truffle honey, crostini (vegetarian)
Smoked haddock croquettes, tarragon mayo

Starters

Chilled green soup, bell pepper, cucumber, celery (plant based)
Burrata, rocket pesto, tomatoes (vegetarian)

Steak tartare starter

Grilled prawns, persillade

Cured salmon, lemon, creme d’Isigny, dill

Salads

Chicken caesar, parmesan, soft boiled egg, croutons

Butter lettuce, avocado, sherry vinaigrette (plant based)

Cucumber a la créme, romaine salad, radish, parsley (vegetarian)

Grain bowl, peas, mangetout, asparagus, avocado, thai pomelo, cucumber vinaigrette (plant based)
Add burrata, chicken, salmon, egg, avocado, bacon

Sandwiches

Croque Monsieur or Madame, salad - add truffle

Avocado toast, chili, sourdough - add poached eggs

Dirty burger, cheddar, mustard, mayonnaise, iceberg, tomato, pickles, fries

Dirty vegan burger, vegan mayonnaise, iceberg, tomato, pickles, sweet potato fries (plant based)

Mains

Omelette & herbs

Brick chicken, spinach, salsa verde

Salmon, green beans, hollandaise

Penne alla vodka, chili, tomato, parmesan (vegetarian)
Filet de boeuf, fries, peppercorn sauce

Risotto asparagus, peas, chévre cendré AOP (vegetarian)
White asparagus, green salad, gribiche sauce (vegetarian)

Sides

Fries (plant based)

Sweet potato fries (plant based)

Sauteed spinach (plant based)

Green beans (plant based)

Green salad (plant based)

Pomme purée (vegetarian) add truffle
Comté coquillette (vegetarian) add truffle

Lunch combo

Tuesday-Friday: 12pm-4pm, choose any two: sandwich, soup, salad

Please let us know if you have any allergies or dietary requirements,
our dishes might contain trace ingredients.



Soho House Paris dinner menu 6pm till late

Smalls

Duck rillettes, cornichons, onion jam

Lemon hummus, crudités (plant based)

Galamari fritti, lemon, chili, aioli

Whipped ricotta, truffle honey, crostini (vegetarian)
Smocked haddock croquettes, tarragon mayo

Starters

Chilled green soup, bell pepper, cucumber, celery (plant based)
Burrata, rocket pesto, tomatoes (vegetarian)

Steak tartare starter

Grilled prawns, persillade

Cured salmon, lemon, creme d’Isigny, dill

Salads & Sandwiches

Butter lettuce, avocado, sherry vinaigrette (plant based)

Cucumber a la creme, romaine salad, radish, parsley (vegetarian)

Dirty burger, cheddar, mustard, mayonnaise, iceberg, tomato, pickles, fries

Dirty vegan burger, vegan mayonnaise, iceberg, tomato, pickles, sweet potato fries (plant based)

Mains

Prawn spaghetti, bisque, chili

Brick chicken, spinach, salsa verde

Penne alla vodka, chili, tomato, parmesan (vegetarian)
Sea bream, piperade, watercress

Salmon, beurre blanc, roe, fennel, green beans

Filet de boeuf, fries, peppercorn sauce

Risotto asparagus, peas, chévre cendré AOP (vegetarian)
White asparagus, green salad, gribiche sauce (vegetarian)

To share

Prime rib 750gr, bearnaise sauce, fries
Poulet frites for two

Slow roast lamb shoulder, heirloom carrots

Sides

Fries (plant based)

Sweet potato fries (plant based)

Sauteed spinach (plant based)

Green beans (plant based)

Green salad (plant based)

Pomme purée (vegetarian) add truffle
Comté coquillette (vegetarian) add truffle

Please let us know if you have any allergies or dietary requirements,
our dishes might contain trace ingredients.



