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FRESHLY SHUCKED CARLINGFORD OYSTERS half dozen 32
lemon, mignonette, hot sauce (gf, df)

TUNA SASHIMI CRUDO 22
eggplant relish caponata (gf, df)

SHRIMP COCKTAIL 27
horseradish cocktail sauce, lemon (gf, df)

SCALLOP CEVICHE 26
tiger milk, coriander, chilli (gf)

CORNISH CRAB 25
freshly grated horseradish (can be gf)

SEAFOOD TOWER 95 add lobster half 45 / whole 90
selection of oysters, tuna crudo, scallop ceviche, cornish crab (gf)

OUR DAILY MADE BREAD
Dante Focaccia, Ravida EVO 6 (V)
Parker House Loaf, Claridge’s butter 6 (V)

STARTERS & SALADS

SALT BAKED BEETROOT 17
goat’'s cheese, fig, pecans, aged balsamic (v, gf)

PROSCIUTTO MELONE 24
20 months San Daniele prosciutto, cantaloupe melon
& Ravida olive oil (gf, df)

SEVERN & WYE SMOKED SALMON 24
cauliflower, pickled cucumber, soda bread (can be df and dgf)

BATTUTA DI MANZO (STEAK TARTARE) 22/30
finely diced fillet, capers, bone marrow (df, can be gf)

CLARIDGES FISHCAKES 21
tartare sauce, wakame salad, lemon

MARE MISTO 28
calamari, rock shrimp, red mullet, lemon, spicy aioli (can be df)

DANTE'S SIGNATURE BURRATA 2I
slow roasted heirloom tomato, basil & toasted sourdough
(v, can be gf)

TOMATO SALAD 18
summer pedach, feta, freekeh and herbs (can be gf and df)

ICEBERG WEDGE SALAD 22
cut into wedges, avocado, pecorino & Dante dressing (v)

PASTA

FAZZOLETTI 27
pesto genovese, stracciatella and pangrattato (v)

SPAGHETTI ALLA VONGOLE 3I
manilla clams, garlic, chilli (df)

PAPPARDELLE AL RAGU 29
slow cooked pork & fennel ragu, parmigiano, parsley
(can be df)

PRIMAVERA RISOTTO 22/32
baby carrots, courgette, pea & broad beans, tomato
(v, can be vg)

Disclaimer "Claridge's makes every effort to comply with the dietary requirements of our
guests. Please notify us if your specific dietary requirements to ensure we are able to
provide accurateinformation and advice on the ingredients and allergens in our dishes
Allergen based meals are prepared in the same area as allergen free meals, we cannot

therefore guarantee absolute separationand cannot take responsibility for any adverse

reaction that may occur.”

A discretionary 15% service charge will be added to your final account.
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THE GARIBALDI

campari & fluffy orange juice 15

SUMMER 2025

patron silver. cocchi rosa. watermelon.
lime. billiecart roseé 20

PINEAPPLE PIMMS
pimm’ s no.l cup. lillet blanc. boatyard gin.
cucumber bitters. london essence roasted
pineapple soda 18

DANTE HUGO SPRITZ

st germain. cucumber. lime. prosecco. mint.
london essence crafted lemonade sparkling 18

FLUFFY MARGARITA ROYALE

espolon blanco. ancho verde. lime.
fluffy pineapple. pineapple soda. prosecco 22

STRAWBERRY s TOMATO
\ lillet rose. cocchi rosa. amaro santoni.
tomato water. clarified strawberry.
london essence raspberry & rose soda 18

v
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MAINS

ROASTED CAULIFLOWER 22
tahini, calabrian chilli, garlic chips & herb salad
(vg, gf. df)

GRILLED SCOTTISH LOBSTER half 45 / whole 90
garlic & herb butter, french fries or side salad
(gf can be df)

DOVER SOLE 50
grilled or meuniere (can be gf and df)

SHETLAND HALIBUT 43
sautéed zucchini & salmoriglio sauce (gf and df)

DANTE'S CHICKEN ALLA DIAVOLA half 34 whole 64
green goddess dressing (gf)

NY STRIP (ON THE BONE) 400G 59
chimichurri (gf and df)

FILLET STEAK 200G 50
peppered sauce (gf, can be df)

VEAL MILANESE 35
cucumber, capers, anchovy, lemon (can be df)

DAILY SHARING
ask your server

DANTE'S SIGNATURE BURGER 32

smoked bacon, pickled beet, gruyere cheese, tomato,
spicy mayo & lettuce served on a brioche bun

(can be gf)

SIDES w)

TRIPLE COOKED CHIPS 9 (vg, gf and df)
DAUPHINOISE POTATOES 9 (gf)

FRENCH FRIES 8 (vg, gf and df)

CORN, AVOCADO & POMEGRANATE 9 (vg, gf and df)
HERITAGE TOMATO SALAD 8 (vg, gf and df)
TENDERSTEM BROCCOLI 8 (vg, gf and df)

GREEN BEANS 9 (vg, gf and df)

MIXED LEAF SALAD 7 (vg, gf and df)

MISO GLAZED CARROTS 8 (vg, df)




o
&l
gk ')

i
2

CLARIDGE'S

o~

A ine

CHAMPAGNE 125ML
Billecart-Salmon, Le Réserve, NV 25
Béréche et Fils, Brut Réserve, NV 30
Billecart-Salmon, Le Rosé, NV 35
Charles Heidsieck, Blanc de Blancs, NV 35
Billecart-Salmon, Le Sous Bois, NV 40
Krug, Grande Cuvée 171eme, NV 75
Billecart-Salmon, Nicolas Francois, 2012 80
Salon, Blanc de Blancs, 2012 195
ENGLISH SPARKLING

Hundred Hills, Hillside no. 3, 2019 27
WHITE

Chardonnay, Backhouse, 2023 14
Rolle Blend, Chateau Malherbe, 2021 16
Chablis, Domaine Christian Moreau, 2022 18
Gruner Veltliner, Martin Muthenthaler, 2022 20
Sancerre, Domaine Vacheron, 2023 22
ROSE

Rosa del Rosa, Proprieta Sperino, 2024 14
Chateau dEsclans, 2022 18
Les Clans, Chateau d'Esclans, 2022 30
RED

Trousseau Blend, Etoile, Dupuis, 2020 14
Teroldego, Foradori, 2021 16
Zinfandel, Mohr-Fry Ranches, St. Amant, 2022 18
Zweigelt Blend, Mon Rouge, Jurtschitsch, 2021 20
Syrah, Mullineux, 2022 24
S Setection é/ the Dottle
WHITE

Riesling, Steinhugel, Tatomer, 2022 65
Chenin Blanc, Lieu Dit, 2021 75
Trousseau Gris, Jolie-Laide, 2021 85
RED

Pinot Noir, Backhouse, 2022 60
Cabernet Sauvignon, Viano Vineyards, 2017 70
Cabernet Franc, Lieu Dit, 2022 85
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130
170
210
210
240
450
480
1170

170

70
80
100
1o
120

70
105
175

70
80
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BEVERAGES

Still Water 8

Sparkling Water 8
Fentimans Ginger Beer 5.50
Fevertree Ginger Ale 550
Fevertree Lemonade 550
Coca Cola 5.50

Diet Coke 550

Coke Zero 550
Grapefruit Juice 8.00
Orange Juice 800
London Essence Sodas

BEER

Lucky Saint, Alcohol Free Unfiltered larger 8
Braybrooke, Keller Lager 9
Partizan, Pale Ale 9






