
v - vegetarian  pb - plant based
All above prices are inclusive of VAT.  Please inform your server if you have any allergies 

or require information on ingredients used in our dishes. There is a discretionary 
12.5% service charge added to your bill. 

A P P L Y  T O  B E  A 
S O H O  F R I E N D S 
M E M B E R

  
Ham and cheese croquettes ......................... 7

White bean dip, taro crisps (pb) .................. 10

Calamari fritti, lemon mayonnaise .............. 11

Charcuterie, olives, grissini ................... 8/13

S M A L L S

Beetroot and goat’s cheese croutons .......................................... 8/11

Avocado, butter lettuce, sherry vinaigrette (pb)  ............................... 12

Tuna Niçoise  ....................................................................... 11/15 

Chicken, bacon, baby gem, Caesar dressing ............................. 11/15

Croque Monsieur/Madame, green salad, frites  ......................... 10/12

Plant based cheeseburger, secret sauce, frites (pb) ........................... 17

High Road cheeseburger, bacon, frites  .......................................... 17

S A L A D S

S A N D W I C H E S

Farmer’s pie, sweet potato mash (pb) .............................................. 15

Moules frites .............................................................................. 15

Fish & chips, tartare sauce, mushy peas ......................................... 16

Shepherd’s pie, peas  ................................................................... 17

Chicken Milanese, rocket, cherry tomato, parmesan  ....................... 17 

Salmon, rainbow chard, lemon mayonnaise  .................................... 19

Cod, white beans, bacon  ............................................................. 20

Lamb rump, Puy lentils, salsa verde ............................................... 23

Plat du jour ................................................................................ 23

M A I N S 

Green vegetable soup, cannellini beans (pb) ... 8

Six escargots, garlic, parsley ...................... 11

Burrata, cherry tomatoes, basil (v) .............. 12

Smoked haddock soufflé ........................... 12

Steak tartare, grilled sourdough ........... 11/15

S T A R T E R S

E G G S 
Clarence Court Burford Browns

Any style (v) ............................................... 9

Omelette, herbs (v) ..................................... 9

Avocado, poached eggs, sourdough (v).........14

A D D 

7oz Macken’s bavette ...................................................................................................................16
12oz Ribeye on the bone...............................................................................................................32
Whole rotisserie chicken, gravy (for two) ........................................................................................38
21oz Chateaubriand (for two) ........................................................................................................65

G R I L L
All served with frites. Choose: Bearnaise, peppercorn or garlic butter

Avocado | Chicken | Burrata ..................................... Each at 5

S I D E S

Frites | Green salad | Buttered new potatoes 
Green beans.................................................6 
Mac & cheese | Truffle & parmesan frites .....7



Maison Vincent, Languedoc, Fr 20 .................................7.5...20...28

Chenin Blanc, Kleinkloof, Paarl, SA 20 ..........................................29

Sauvignon Blanc, La Prade, Languedoc, Fr 20 .................................32

Pinot Bianco, Quercus, Goriška Brda, Sl 20 ....................................35

Pinot Grigio delle Dolomiti, Trovati, Veneto It 20 ...........................37

Grillo, Feudo Arancio, Sicily 20 ........................................9...26...37

Picpoul de Pinet, Domaine Luvignac, Languedoc, Fr 20  ...9.5...27...38 

Encruzado, Dao Branco, Prunus 19 ...............................................39

Viognier, Iles Blanches’, Cellier Chartreux, Rhone, Fr 20 ................42

Sauvignon Blanc, Castel Firmian, Trentino, It 20  ..............11...30...45

Chardonnay, Cycle Gladiator, California 18 ...................11.5...32...47

Albarino Rias Baixas, Serra Estrella, Galicia, Sp 20 ..........................49

Riesling, Weiner, (BIO), At 19. .....................................................51

Gavi di Gavi La Meirana, Piemonte, It 20 .......................12.5...36...52

Macon Villages Chardonnay, Perraud, Burgundy, Fr 20. ...................55

Chardonnay, Elgin Vintners, Elgin valley, SA 20 .............................62

Chablis ‘Boissonneuse’, Brocard, Burgundy, (BIO) Fr 19 .................67

Sancerre Blanc ‘Terres Blanches’, Loire, Fr 20 ................................74

Meursault, Vieilles Vignes, Pernot-Belicard, Burgundy, Fr 19 .........115

Chassagne Montrachet, Thomas Morey, Burgundy, Fr 19 ...............145

W H I T E

Prosecco Treviso DOC, Luna Argenta, Brut NV ......................9......42

Collet, Brut NV ..............................................................12.5......70

Collet Rose, Brut NV ....................................................................74

Ruinart, Brut NV .........................................................................90
Ruinart Rose, Brut NV ................................................................145
Dom Perignon, Brut 10. .............................................................285

C H A M P A G N E  &  S P A R K L I N G

Maison Vincent, Languedoc, Fr 20 .................................7.5...20...28

Primitivo, Visconti Della Rocca, Puglia, It 20  .................................29

Merlot, La Prade, Languedoc, Fr 20 ...............................................32

Cabernet Sauvignon/Merlot Buitenverwachting, Constantia, SA 18 ...37

Nero d’Avola, Feudo Arancio, Sicily 19. .........................................38

Montepulciano d’Abruzzo, Barrique, Itinera, It 18 ............9.5...27...39

Douro, Quinta da Cassa, Pt 19 .....................................10.5...29...42

Cotes du Rhone ‘Les Rieux’, Notre dame des Pallieres, Fr 20 ............45

Chateau Haut-Maginet, Bordeaux, Fr 19 ........................................46

Pinot Noir, Cycle Gladiator, California 18 .....................11.5...32...47

Malbec, Amalaya, Calchaquí Valley, Salta, Ar 20 .............11.5...32...47

Rioja Crianza ‘Lealtanza’, Bodegas Altanza, Sp 17 ..........12.5...36...50

Shiraz Mourvedre Grenache, Babylon’s Peak, SA 17 .........................55

Chianti Rufina, Selvapiana, Toscana, It 19 ......................................61

Bourgogne Pinot Noir, Cotes de Beaune, Fr 19 ...............................74

Chateau Boutisse, St Emilion Grand Cru, Fr 16 ...............................85

Chateauneuf-du-Pape, Beaurenard, Rhone, (BIO) Fr 18 ...................95

Barolo Classico, Prunotto, Piemonte, It 17 .....................................98

Segla du Chateau Rauzan-Segla, Margaux, Fr 14 ............................110

Tignanello, Antinori, Tuscany, It 18 ............................................195

R E D 175    500    750175     500    750 

  125           750  

R O S E 175      500     750  

           750  

Vintage may vary depending on availability - Wines by the glass are available in 125ml 

Maison Vincent,  Languedoc, Fr 20 ......................................................................................................................................... 7.5...20...28

Lady A, Provence, IGP, Fr 20. .................................................................................................................................................. 11...30...44

Lady K, Coteaux d’Aix en Provence, Fr 20 (ORG) . ................................................................................................................................ ...70


