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

All to share £85 

Chocolate delice, coffee dacquoise (plant-based)

Christmas pudding, brandy sauce (vegetarian)

Apple & quince crumble

Mini mince pies (vegetarian)

DESSERTS

Barley risotto, Jerusalem artichoke, truffle (plant-based)

Wild sea bass, sea vegetables, fennel

Norfolk Bronze turkey, pigs in blankets, bread sauce, gravy

Served with all the trimmings to share

MAINS

Westcombe ricotta, delica squash, nasturtium (vegetarian) 

Aged beef tartare, horseradish, aioli

Loch Duart salmon gravlax, dill creme fraiche

STARTERS

FESTIVE MENU
at Soho House 76 Dean Street



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

All to share £95 

Chocolate delice, coffee dacquoise (plant-based)

Christmas pudding, brandy sauce (vegetarian)

Selection of British cheeses, chutney, crackers

Mini mince pies (vegetarian)

DESSERTS

Barley risotto, Jerusalem artichoke, truffle (plant-based)

Wild sea bass, sea vegetables, fennel

Hereford beef fillet, parsnip, peppercorn sauce

Served with all the trimmings to share

MAINS

Westcombe ricotta, delica squash, nasturtium (vegetarian)

Aged beef tartare, horseradish, aioli

Lobster tortellini, cherry tomatoes, fine herbs

STARTERS

FESTIVE MENU
at Soho House 76 Dean Street



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

76 cheeseburger, cheddar, mustard, iceberg, tomato, pickle 

Smash burger, Simplicity patty, secret sauce, crispy onions (plant-based)

Sirloin, fries, bearnaise

BIGGER £10 each

Dry-aged pork cutlet, Savoy cabbage

Ox cheek ragu, potato gnocchi, Spenwood

Plaice goujons, fries, tartare sauce

Heritage beetroot, pumpkin seed tahini, blackberries (plant-based)

Lobster tortellini, winter tomatoes

Jerusalem artichoke, pearl barley risotto, winter truffle (plant-based)

BOWLS £8 each

Potato rosti, rarebit, Westcombe cheddar (vegetarian)

Devon crab, wild rice cracker

Squash arancini, aioli, sundried tomato (plant-based)

Aged beef croustade, horseradish, aioli

Gin-cured trout, cucumber, lovage

Black fig tartlet, beetroot (plant-based)

BITES £5 each

FESTIVE MENU
at Soho House 76 Dean Street


