
BRUNCH

HUEVOS RANCHEROS VERDE 22
homemade corn tortillas, crispy bacon, tomatillo salsa, 
queso fresco, avocado, onion, cilantro & two fried eggs 
(df) 

CRUSHED ENGLISH PEAS WITH FRIED EGGS & 
STRACCIATELLA 20 
smoked bacon & sourdough toast

EGGS BENEDICT 20 
York ham, honey and mustard 

EGGS ROYALE 24
Severn and Wye smoked salmon

SHAKSHOUKA 20
roasted red peppers, spanish onion, jalapeno

FRITTATA 16
kale, green herb and fontina frittata, potato rosti

MUSHROOMS ON TOAST 20
confit oyster mushrooms, whipped ricotta, pickled red 
onion, poached eggs

   
CHICKEN CAESAR SALAD 22
mix green little gem & kale salad, clothbound cheddar, 
organic chicken & sourdough croutons

DANTE’S SIGNATURE BURGER 34 
smoked bacon, pickled beets, tomato & lettuce served 
on a house made brioche bun

BUTTERMILK PANCAKE 22
with caramelized banana & maple 

CLARIDGE’S WAFFLE 18
Chantilly cream, mixed berry jam (v) 

CLARIDGE’S FRIED CHICKEN 28
lime chipotle yoghurt, French fries

TROUT ROE TARTINE 16
crème fraîche, chives, scallions, dill, micro 
cilantro & lemon served on toasted rye

HOUSE MADE BANANA BREAD 14
served toasted with ricotta & local 

honeycomb (v) (contains pecans)

BREAKFAST BURRATA 18
rhubarb & strawberry compote, 
with toasted cranberry & pecan 

sourdough (v, contains nuts)

TO SHARE

STEAK & EGGS 45
wood fire grilled ribeye steak, herbs 
& roasted fingerling potatoes, two 

sunny side up eggs (df)

SATURDAY

ROASTED HEREFORDSHIRE 
SIRLOIN OF BEEF 54

Horseradish purée, Yorkshire 
pudding, roast potatoes, seasonal 

vegetables, gravy

SUNDAY

SPECIALS

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 accurate 
information 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 separation 

and cannot take responsibility for any adverse reaction that may occur."

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

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

SIDES
FRENCH FRIES 8
HERITAGE TOMATO SALAD 8
MIXED LEAF SALAD 7



DANTE’S BRUNCH COCKTAILS

DANTE GARIBALDI
campari & fluffy orange 15

SEASONAL BELLINI
frutti di bosco, prosecco 18

BREAKFAST MARTINI
bombay sapphire gin, cafe sicilia marmalade, dry curacao, fresh citrus 22

COLD PRESSED BLOODY MARY
grey goose, cold pressed vegetables, fennel salt, fresh horseradish, pickles 18

AMALFI LIMONATA
bombay sapphire premier cru, homemade limoncello, lemon 18

 
HUGO SPRITZ

st germain, cucumber, lime, prosecco, perrier, mint 18

 
FLUFFY MARGARITA ROYALE

altos, fluffy pineapple, lime, scorched green chilli, salsa verde 20

WINE BY THE GLASS
CHAMPAGNE
   

Billecart-Salmon, Le Réserve, NV

Bérêche et Fils, Brut Réserve, NV

Billecart-Salmon, Le Rosé, NV

Charles Heidsieck, Blanc de Blancs, NV

Billecart-Salmon, Le Sous Bois, NV

Krug, Grande Cuvée 171ème, NV

Billecart-Salmon, Nicolas François, 2012

Salon, Blanc de Blancs, 2012

 
WHITE WINE
   

Chardonnay, Backhouse, 2023

Rolle Blend, Chateau Malherbe, 2021

Chablis, Domaine Christian Moreau, 2022

Grüner Veltliner, Martin Muthenthaler, 2022

Sancerre, Domaine Vacheron, 2022
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ENGLISH SPARKLING
   

Hundred Hills, Hillside no. 3, 2019

 
ROSé WINE
   

Rosa del Rosa, Proprieta Sperino, 2024

Chateau d'Esclans, 2022

Les Clans, Chateau d'Esclans, 2022

 
RED WINE
   

Trousseau Blend, Etoile, Dupuis, 2020

Teroldego, Foradori, 2021

Zinfandel, Mohr-Fry Ranches, Sr. Amant, 2022

Zweigelt Blend, Mon Rouge, Jurtschitsch, 2021

Syrah, Mullineux, 2022 
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