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

Fries, ketchup, bearnaise 
Sweet potato fries, curry ketchup
Brussels sprouts, maple, bacon, cippolini onions 
Charred broccolini, chili flake, garlic 
Truffle fries, truffle aioli

Sides

French omelet, fine herbs, goat cheese (gluten free)

Grain bowl, hummus, sweet potato, kale, tumeric cauliflower, buckwheat, quinoa, black rice, hemp seeds (plant based)

Squash curry, bamboo shoots, ginger, lemongrass, coconut rice (gluten free) (plant based)

Yellowtale tuna poke, avocado, cucumber, fresno, brown jasmine rice
King salmon, farro, squash, dried cranberry, browned butter-sage vinaigrette
Painted Hills Bavette steak, frites, bearnaise
Brick chicken, salsa verde, charred lemon (gluten free)

Mains

Soho Smash burger, cheddar, iceberg, tomato, fancy sauce, pickle
Turkey club, bacon, egg, lettuce, tomato, dijonnaise, fries
Vegan Dirty burger, quinoa, beans & yam patty, mustard, iceberg, tomato, pick (plant based)

Tuna salad sandwich, butter lettuce, potato chips, sourdough
Magherita pizza, mozzarella, tomato, basil
Pepperone pizza, ricotta, tomato, cherry bomb peppers, hot honey

Handhelds

Chicory caesar, parmigiano, breadcrumbs
Chopped, chicken, cheddar, bacon, beets, egg, tomato, avocado (gluten free)

Kale, crispy ceci beans, pickled red onion, creamy chickpea dressing (gluten free) (plant based)

Beets, pear, date cinnamon vinaigrette, pumpkin seed brittle (vegetarian)

Add a protein: chicken / steak / salmon / tofu

Salads

Spinach & artichoke dip, parmigiano, mozzarella, tortilla chips (vegetarian)

Guacamole, crudité & chips, pico de gallo (gluten free) (plant based)

Tempura fried cauliflower, hot sauce (plant based)

Yellowtail tuna tostada, avocado, leeks, chipotle aioli (gluten free)

Wild shrimp cocktail, horseradish (gluten free)

Fried chicken, chili, cilantro, ranch dip
Meatballs, beef, pork, san marzano, parmigiano, ricotta, sourdough
Butternut squash soup, cranberry compote, cardamom crème (gluten free) (vegetarian)

Matzoh ball chicken soup, carrot, onion, dill

Starters

Soho House Portland, 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. 

Fries, ketchup, bearnaise 
Sweet potato fries, curry ketchup
Brussels sprouts, maple, bacon, cippolini onions 
Charred broccolini, chili flake, garlic 
Truffle fries, truffle aioli

Sides

Margherita / Pepperone / Funghi

Pizza

Daily pasta dish
Squash curry, bamboo shoots, ginger, lemongrass, coconut rice (gluten free) (plant based)

Soho Smash burger, cheddar, iceberg, tomato, fancy sauce, pickle
King salmon, farro, squash, dried cranberry, browned butter-sage vinaigrette
Brick chicken, salsa verde, charred lemon (gluten free)

Braised short rib, creamy parmesan polenta, red wine reduction,
fresh horseradish

Mains

Painted Hills prime NY 
Brandt Prime Filet 
Painted Hills prime bavette
Whole branzino, herbs, tomatoes on the vine, charred lemon
Sauces: béarnaise, au poivre, chimichurri, creamy horseradish

Simply grilled

Chicory caesar, parmigiano, breadcrumbs
Kale, crispy ceci beans, pickled red onion, creamy chickpea dressing (gluten free) (plant based)

Beets, pear, date cinnamon vinaigrette, pumpkin seed brittle (vegetarian)

Add a protein: chicken / steak / salmon / tofu

Salads

Spinach & artichoke dip, parmigiano, mozzarella, tortilla chips (vegetarian)

Guacamole, crudité & chips, pico de gallo (gluten free) (plant based)

Tempura fried cauliflower, hot sauce (plant based)

Yellowtail tuna tostada, avocado, leeks, chipotle aioli (gluten free)

Wild shrimp cocktail, horseradish (gluten free)

Fried chicken, chili, cilantro, ranch dip
Meatballs, beef, pork, san marzano, parmigiano, ricotta, sourdough
Butternut squash soup, cranberry compote, cardamom crème (gluten free) (vegetarian)

Matzoh ball chicken soup, carrot, onion, dill

Appetizers

Soho House Portland, dinner sample menu


