
 

                                                                                                                                                         

 

 

 

 

 

 

                 

 

                                 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Claridge’s makes every effort to comply with the dietary requirements of our guests.  

Please notify us of your specific dietary requirements to ensure we are able to provide accurate information and advice on 
the ingredients and allergens in our dishes. As Claridge’s prepares all its food in centralised kitchens, 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 12.5% service charge will be added to your final account. 

 



 

 

 

 

Quinoa and oats porridge 
served with soy milk and a side of maple syrup             £9.19 

Granola 
coconut yoghurt, rhubarb compote             £9.63 

Chia bowl 
banana, berries, pistachios and cashews             £9.19 
 
Mango, papaya and mixed berries             £13.13 
 
Scrambled tofu on rye 
smoked “tempeh bacon”, grilled tomato 
spinach and quinoa topped mushroom             £17.50 
 
Crushed avocado and chilli 
brocolli on toasted sourdough             £19.25 
 

Freshly squeezed Valencia orange or pink grapefruit juice 

Toast with walnut butter 

Scrambled tofu on rye bread with tempeh bacon, 

mushroom herb quinoa and grilled tomato 

Tea or coffee £30.63 

 

 

Vegan Claridge’s club with smoked aubergine, 

avocado, tomato, hoisin roast tempeh, 
gem lettuce on white bread             £19.25 
 
Grilled mushroom 
hummus, rocket and pine nuts on malt bread             £19.25 
 
Wood roasted pepper 
butternut squash and sage on rye bread              £19.25 
 
 

 

Roast tomato soup, tapenade and pine nuts  £13.13 

  

 

Superfood salad with  avocado, 

grilled tenderstem broccoli, red haricot beans, tahini, 

cavolo nero, lovage and apple cider dressing   £22.75 

crisp tofu £5.25 

 

 
Heritage beetroot 

grilled pears and artichokes £17.50 

 

Tomato and avocado salad 

French beans and rocket £17.50 

 

 

Confit aubergine with hummus, moutabel, 

bulgur wheat and pomegranate   £26.25 

 
Vegan risotto 

wild mushrooms and chestnut   £26.25 

 

Penne arrabiata 

grilled vegetables and spiced tomato sauce  £26.25 

 

 

Green salad with avocado £7.00 
 

Wilted leaf spinach £7.00 
 
Hand-cut chips or French fries £7.00 

 

Truffle French fries £10.50 

 

 

Chia puddng 

exotic compote  £14.00 

 

Sorbets: raspberry, mango, lemon   £14.00 

 


