Soho House Holloway, lunch sample menu

Starters

Eggplant (gluten free) (plant based) or spicy feta (gluten free) (vegetarian) dip, served with pita or crudites
Turmeric soup (chicken or tofu) brown rice, vegetables, coconut milk

Chicken kara-age, brown butter caramel, Kosho tartare

Meatballs, beef and pork meatballs, san marzano tomato, parmigiano

Mary’s Farm fried chicken, chili, cilantro, ranch

Salads

Little gem caesar, crouton, parmesan

Finley Farms kale, fine herbs, spicy sunflower seeds (plant based)

Handhelds

Soho smash burger, cheddar, iceberg, tomato, fancy sauce, pickle, potato bun
Dirty vegan burger, quinoa, beans & yam patty, mustard, tomato, lettuce, pickle (plant based)

Turkey club, bacon, eggs, lettuce, tomato, waffle chips

Entrees

Kung pao cauliflower, ginger, soy sauce (gluten free) (plant based)

Grain bowl, beet hummus, kale, sweet potato, cauliflower, apple cider vinaigrette, shaved carrots, red beets (plant based)
Mary's Farm jerk chicken, coleslaw

Red snapper, coconut rice, preserved lemon, tomato, citrus

Creekstone Farms prime skirt steak, bearnaise, fries (gluten free)

Penne alla vodka, tomato, chili, parmesan, basil

Sides

French fries (gluten free)

Sweet potato fries (gluten free) (plant based)
Bloomsdale spinach (gluten free) (plant based)
Green leaves (gluten free) (plant based)
Coconut rice (gluten free) (plant based)

Broccolini, salsa macha (gluten free) (plant based)

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



Soho House Holloway, dinner sample menu

Starters

Guacamole, pico de gallo, tortilla chips and crudités (gluten free)
TFC cauliflower, hot sauce

Ahi tuna tostada, chipotle, avocado, leeks (gluten free)

Fried chicken, chili, cilantro, ranch

Turmeric soup (tofu or chicken) brown rice, vegetables, coconut milk (gluten free)

Salads and bowls

Little gem caesar, crouton, parmesan
Grain bowl, beet hummus, kale, sweet potato, cauliflower, apple cider vinaigrette, shaved carrots, red beets (plant based)
Ahi Tuna Poke, brown rice, cucumber, avocado, nori (gluten free)

Watermelon, cucumber, radish, pickled onion, mint (gluten free)

Mains

Wild shrimp or mushroom tacos, chipotle, slaw, pickled onions, avocado (gluten free)

Faroe Island salmon spinach, chimichurri, lemon (gluten free)

Senat Farms jerk rotisserie chicken coleslaw, citrus (gluten free)

Spit roasted Gloucestershire porchetta, pepperonata, arugula, balsamico (gluten free)

8oz Cambridge Farm, flat iron steak

80z Demkota Ranch filet mignon, chimichurri, fries (gluten free)

Soho Smash burger, Debragga beef patty, cheddar, iceberg, tomato, fancy sauce, pickle, potato bun (gluten free)

Vegan dirty burger, quinoa, beans & yam patty, mustard, tomato, lettuce, pickle

Sides

Green lettuces (gluten free)
Sautéed spinach (gluten free)
Slab bacon (gluten free)

Mac and cheese

French fries or sweet potato fries

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



