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

Lunch combo Sandwich with soup or salad (available between 11.30am to 4pm, Monday to Friday)

Rapini, garlic, chili, parmesan (vegetarian) (gluten free). Olives, citrus, caraway, chili (gluten free). French, sweet potato fries or truffle fries.
Mixed leaves (plant based) (gluten free).

Sides

Chorizo, hot honey, pickled jalapeno, tomato
Artichoke, cacio e pepe (vegetarian)
Mozzarella, parmigiano, basil (vegetarian) 
Sausage & rapini, fior di latte, fennel, chili, lemon
Puttanesca, olive, capers, basil, garlic, red onion (plant based)

Pizza

Club steak, fries, sauce au poivre (gluten free)
Chicken paillard, cherry tomato, arugula (gluten free)
Salmon, parsnip, rapini, parsley
Fish & chips, peas, malt vinegar
Yellow curry, sweet potato, lemongrass, tofu, coconut rice (plant based) (gluten free)

Entrees

Rigatoni, beef and lamb, bolognese, parmigiano
Bucatini, shrimp, lemon, mascarpone, basil, garlic (vegetarian)
Spaghetti alla vodka ’nduja, mascarpone, basil, garlic
Riccia lamb ragu, English peas, pecorino
Fusilli puttanesca, caper, olives, breadcrumbs
Mac and cheese, scamorza, parmesan (vegetarian)

Home made pasta

Soho smash burger, cheddar, iceberg, tomato, fancy sauce, pickle, potato bun
Dirty vegan burger, quinoa, beans and yam patty, mustard, tomato, lettuce, pickle 
Taco bowl, avocado, cilantro, rice, pico de gallo, salsa (gluten free) (plant based)
Ahi poke, tuna avocado, cucumber, chili, sushi rice (gluten free)
Grain bowl, turmeric hummus, snap peas, heirloom carrots, watercress (gluten free) (plant based)
Turkey club, sourdough, avocado, gruyere, turkey, prosciutto
Vegan tacos, pico de gallo, tomatillo salsa, avocado, lime

Sandwiches & bowls

Butter lettuce, avocado, sherry vinaigrette, basil, chive (gluten free) (plant based)
Vegan caesar, crispy chickpea, pickled onion, hemp seed (gluten free) (plant based)
Arugula & pear, blue cheese, poached pear, brown butter vinaigrette (v) (gluten free)
Wedge salad, cucumber, radish, avocado ranch, puffed rice (gluten free) (plant based)

Salads

Burrata, smoked onion jam, basil, arugula (gluten free) 
Green vegetable soup ,cannellini beans, tarragon (gluten free) (plant based)
Calamari, chili, lemon aioli
Shishito peppers, lime, chili, miso (gluten free) (plant based)
Fried lemon chicken, garlic aioli 
Flame grilled meatballs, smoked yoghurt, tomato, mint 

Appetizers

Guacamole, taro chips (gluten free) (plant based)
Japanese sweet potato cilantro, jalapeno, spiced pepitas (gluten free)  (plant based) 
Prawn toast, shokupan, tonkotsu, mala mayo
Spicy feta dip
Turmeric bone-broth, ginger 

Smalls

Soho House Toronto, lunch sample menu



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

Rapini, garlic, chili, parmesan (vegetarian) (gluten free). Olives, citrus, caraway, chili (gluten free). French, sweet potato fries or truffle fries.
Mixed leaves (plant based) (gluten free).

Sides

Chorizo, hot honey, pickled jalapeno, tomato
Artichoke, cacio e pepe (vegetarian)
Mozzarella, parmigiano, basil (vegetarian) 
Sausage & rapini, fior di latte, fennel, chili, lemon
Puttanesca, olive, capers, basil, garlic, red onion (plant based)

Pizza

Salmon, parsnip, rapini, parsley 
Octopus, eggplant, caponata, tomato, lemon (gluten free)
Jerk chicken, coleslaw, lime (gluten free)
Chicken paillard, cherry tomato, arugula (gluten free)
Soho smash burger, cheddar, iceberg, tomato, fancy sauce, pickle, potato bun
Dirty vegan burger, quinoa, beans and yam patty, mustard, tomato, lettuce, pickle (plant based) 
Fish & chips, peas, malt vinegar
Club steak, fries, sauce au poivre (gluten free)
Tenderloin, salmoriglio or steak au poivre, hand cut fries
Yellow curry, sweet potato, lemongrass, tofu, coconut rice (plant based) (gluten free)

Entrees

Rigatoni, beef and lamb, bolognese, parmigiano
Bucatini, shrimp, lemon, mascarpone, basil, garlic (vegetarian)
Spaghetti alla vodka ’nduja, mascarpone, basil, garlic
Riccia lamb ragu, English peas, pecorino
Fusilli puttanesca, caper, olives, breadcrumbs
Mac and cheese, scamorza, parmesan (vegetarian)

Home-made pasta

Butter lettuce, avocado, sherry vinaigrette, basil, chive (gluten free) (plant based)
Vegan caesar, crispy chickpea, pickled onion, hemp seed (gluten free) (plant based)
Arugula & pear, blue cheese, poached pear, brown butter vinaigrette (vegetarian) (gluten free)
Wedge salad, cucumber, radish, avocado ranch, puffed rice (gluten free) (plant based)

Salads

Burrata, smoked onion jam, basil, arugula (gluten free) 
Green vegetable soup, cannellini beans, tarragon (gluten free)  (plant based)
Calamari, chili, lemon aioli
Shishito peppers, lime, chili, miso (gluten free) (plant based)
Fried lemon chicken, garlic aioli 
Flame grilled meatballs, smoked yoghurt, tomato, mint 
Tuna tostada, chipotle, avocado, leek 

Appetizers

Guacamole, taro chips (gluten free) (plant based)
Japanese sweet potato cilantro, jalapeno, spiced pepitas (gluten free)  (plant based) 
Prawn toast, shokupan, tonkotsu, mala mayo
Spicy feta dip
Turmeric bone-broth, ginger 

Smalls

Soho House Toronto, dinner sample menu


