
 

 

 

 

 

 

 

 



A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 
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A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 
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40 782 
Burford brown eggs any style, bacon, sausage, black pudding,  
grilled tomato, baked beans, sautéed mushrooms 
Claridge's breakfast pastries and toast 
freshly squeezed orange or grapefruit juice 
tea or coffee 

  

38 405 
poached eggs with seasonal greens, avocado on rye bread 
acai bowl, banana, goji berries, bee pollen, cashew 
apple, cucumber, celery juice 
tea or coffee 

  

38 742 
baked eggs with ratatouille and feta 
coconut and chia pudding with mango 
Claridge's breakfast pastries and toast 
choice of any juice or smoothie 
tea or coffee 

  

 

croissant, pain au chocolat, pain au raisin, danish 14 996 

 
banana, oat, date almond 12 185 

apple, mango, avocado 12 68 
cherry, blueberry, banana 12 73 

 

beetroot, apple, carrot, ginger 9.5 150 
apple, cucumber, celery 9.5 165 
carrot, pear, ginger 9.5 145    

  
22 423 

Merguez ratatouille and feta 
  

22 265 
poached eggs on sourdough 

  

22 258 
with scrambled eggs 

  

22 471 
poached Scottish haddock, Mornay sauce   
   

  
13 156 

fried, boiled, scrambled or poached   
21 200 

with your choice of:   
bacon, tomato, Gruyère, mushroom, onion or spinach   

24 728/580/433 
bacon, smoked salmon or spinach  

22 321 
two poached eggs, asparagus, peas, courgette, fine herbs   



A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 
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20 358 
blueberries, maple syrup  

 

20 458 
caramelised banana  

 

20 391 
mixed berry compote, Chantilly cream  

 

   

  
21 549 

bacon, fried egg, spinach, gruyère 
  

30 1054 
sunflower bread and baguette 

  

22 731 
smoked salmon and cream cheese 

  

 
  

  

11 282 
yoghurt, seasonal fruit 

  

11 80 
mango, lime 

  

11 286 

with choice of condiments 
  

12 79 
mixed berries and nuts 

  

16 224 
fava beans, cumin, pita bread 

  

12 72 
banana, goji berries, bee pollen, cashew 

  

 

mixed seasonal berries 16 61 
mango, pineapple, coconut shavings 18 64 

   

  

bacon 8 215 
turkey bacon 8 191 
pork sausage 8 170 
chicken sausage 8 49 
black pudding 8 257 
baked beans 8 155 
grilled tomato 8 34    

  

espresso, ristretto, macchiato 7 25 
filter coffee, cappuccino, café latte, flat white 8 165 
Claridge's bespoke blends 8 1 

 

 



A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 
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28 897 
with egg, tomato, lettuce, mayonnaise, grilled chicken  
and bacon on toasted pain de mie 

 

 

 
 

 

26 682 
tomato chutney, toasted white bread  

 

 
 

 

32 1125 
with pickled red onion, Cheddar and French fries  

 

 
 

 

28 642 

on toasted rye bread  
 

   

  
26 499 

with anchovies, crisp pancetta and parmesan croutons 
  

   

26 695 
with gem lettuce, tomato, avocado, bacon, egg and blue cheese 

  

   

26 838 
with grains, olives, cucumber and feta 

  

   

6 142 
   

  

16 117 
fresh tomato salad and basil 

  

   

17 410 
baby courgettes, curry oil 

  

 
  

  

20 73 

with English pea hummus  

 

 
 

 

16 83 
with yoghurt  

 

 
 

 

20 287 
with bonito 

  

 
 

 

19 642 
with radishes  

 

 
 

 

19 170 
and avocado  

 

 
 

 

19 293 
with Gruyère and parmesan  

 

 

 

 



A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 
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110 202 

with condiments and buckwheat blinis 
  

   
 

with Mignonette  
  

half-dozen 21 150 
dozen 42 300    

  
26 307 

with Stracciatella and basil 
  

   

28 232 

tomato, lime, wasabi mayonnaise and sorrel 
  

   

30 376 
with crème fraîche, pickled mustard seeds and soda bread 

  

   

32 256 
with lobster, langoustine and crab, Marie Rose sauce 

  

   

32 562 
celery, endive and celeriac 

  

   

28 287 
with red chicory, sunflower seeds and shallot crumble 

  

   

30 371 
with corn, chorizo and courgette 

  

   

  

49 730 
with grilled langoustine and fennel 

  

   

40 782 
with courgette, broad beans, nettle purée and sauce Nantais 

  

 
  

52 1268 

with capers and parsley 
  

   

35 925 

with French beans and mashed potatoes 
  

   

42 607 
with summer beans and truffle jus 

  

   

46 496 
with grilled lettuce, English peas and hen of the wood 

  

   

55 526 

with oyster mushrooms, red onion and truffle jus 
  

   

32 156 

with parsley tahini and pistachio 
  

   

32 182 

with apricot 
  



A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 
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90 1336 

Stuffed with morrel and black truffle, asparagus, broad bean, green salad,  
truffle jus 

  

   

90 3630 
with truffle French fries, green Salad, English peas with mint,  
sauce Américaine 

  

   

  
26 195 

with fresh basil 
  

   

35 672 

with duck ragù 
  

   

30 357 
with hazelnut and pea sprout pesto 

  

   

20 704 
San Marzano tomatoes, mozzarella and basil 

  

   

32 1013 
with parmesan cream 

  

   

  

Green salad with avocado 8 89    

Grilled tenderstem broccoli 8 196 
   

Peas with mint 8 158    

Sautéed kale 8 129    

Jersey Royals with butter and herbs 8 178    

Mashed potato purée 8 370 
   

French fries 8 312    

Hand cut chips 8 261    

Truffled French fries 12 398   
 

  
18 757 

chocolate sauce 
  

   

18 310 

raspberry sorbet  
  

   

18 868 

a selection of three pastries 
  

   

18 75 
   

18 431/ 
283 chocolate, vanilla, pistachio, coffee, strawberry, raspberry, coconut, lemon, mango  

 

   

24 417 

selection of British cheeses, fig, grapes, artisanal bread   



A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 
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using the best of British produce on artisanal breads    

freshly baked daily, with Cornish clotted cream and Marco Polo gelée    

  

75 1768    

85 1768 
accompanied by a glass of Laurent-Perrier La Cuvée NV Champagne 

  

   

95 1768 
accompanied by a glass of Laurent-Perrier Cuvée Rosé NV Champagne 

  

   

27 397 
using the best of British produce on artisanal breads 

  

   

19 303 
Cornish clotted cream and Marco Polo gelée 

  

   

29 868 

a selection of three pastries 
  

   

Our tea selection has been carefully curated by world-renowned tea connoisseur Henrietta Lovell of 
The Rare Tea Company and has been sourced from some of the oldest tea plantations in China, Sri 

Lanka, Africa, India and an idyllic corner of Cornwall to name but a few. 

 

  

Claridge's bespoke blend 
2nd flush muscatel sikkim 

rare earl grey 
white monkey paw green tea 

white silver tip 
jasmine silver tip 

lemongrass 
English chamomile 
fresh English mint 

 

 

 



A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 
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available from 22:00 - 06:00 
 

110 202 
with condiments and buckwheat blinis 

  

   
30 376 

with crème fraîche, pickled mustard seeds and soda bread 
  

   

16 117 
fresh tomato salad and basil 

  

   

26 307 
with Stracciatella and basil 

  

   

25 438 

hummus, labneh, moutabel, pitta bread 
  

   

26 682 
with anchoives, crisp pancetta and parmesan crouton 

  

   

28 897 
with egg, tomato, lettuce, mayonaise, grilled chicken and bacon  

  

   

30 320 
spicy buffalo yoghurt 

  

   

28 919 
battered cod, mushy peas and chips 

  

   

35 672 
with duck ragù 

  

   

32 1125 
with pickled red onion, Cheddar and French fries 

  

   

26 195 
with fresh basil 

  

   
   

 

   
18 302 

   

18 868 

a selection of three pastries 
  

   

18 286 

lemon madeleines 
  

   

18 431/ 
283 chocolate, vanilla, pistachio, coffee, strawberry, raspberry, coconut, lemon, mango  

 

   

24 417 
selection of British cheeses, fig, grapes, artisanal bread 

 
 



A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 
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8 168 

7 110 
 

freshley squeezed orange juice, cloudy apple juice 8 135/125 
 

frosties, coco pops 7 94/113 
cornflakes, rice krispies 7 64/94 

 

made with water or milk 7.5 111/286 
10 64 

mango, strawberry 
  

16 206 
Burford brown egg any style, bacon, sausage, mushrooms, tomato, toast 

  

12.5 156 
fried, boiled, scrambled or poached 

  

14 286 
blueberries and maple syrup 

  

14 301 
mixed berry compote and Chantilly cream 

  

14 392 

fresh strawberries and Chantilly cream 
  

   

12 89 
with cheese toastie 

  

20 191 
20 156 

Carrots, cheese and cucumber sticks with hummus 
  

10 97 
with berries 

  

   

17 789 
16 669 

with broccoli  
  

22 443 
with French fries 

  

18 480 
with French fries 

  

14 165 
   

12 466 

vanilla ice cream and chocolate sauce 
  

12 496 
strawberry and vanilla 

  

12 312 
with chocolate chip cookies 

 
 

12 431 



A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 
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11 80 

mango and lime 
  

 

mixed season berries 16 61 
mango, pineapples, coconut shavings 18 64 

11 282 
coconut yoghurt, seasonal fruit 

  

22 265 
with tomato on sourdough toast 

  

 

beetroot, apples, carrot, ginger 9.5 150 
apple, cucumber, celery 9.5 165 

38 294 
baked rataouille with crispy tofu and toasted sourdough 
chia and coconut pudding wth mango 
choice of juice and tea or coffee 

  

   

20 73 
with English pea hummus 

  

16 117 
fresh tomato salad and basil 

  

26 838 
with grains, olives, cucumber 

  

26 187 
with avocado 

  

   

32 156 
with parsley tahini and pistachio  

  

32 182 
with apricot 

  

20 410 
tomatoes, olives 

  

26 195 
with fresh basil 

  

30 357 

with hazelnut, pea sprout pesto 
  

 
  

18 310 

raspberry sorbet   
18 352 
18 75 
18 283 

coconut, raspberry, passion fruit, lemon 
 

 



   

A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 

 
 Glass Bottle   

(175ml) 
 

  

    

NV 25 95 

Made in the village of Tours-sur-Marne. Subtle spice and hints of citrus, with warm toasty 
notes which balance the freshness of the fruit. 

   

  

  

2017 28 110 

Made with 100% Chardonnay. The nose is full of vibrant citrus and green apple character 
with a crisp, elegant and precise palate. 

   

  
  

2012 55 220 
Rich aromas of white flowers, apricots and rhubarb. The beautiful acidity is balanced with 
the roundness of the ripe fruit. 

   

    

  

    

NV 35 135 
Made with 100% Pinot Noir. The nose suggests a basketful of red fruit such as redcurrants, 
strawberries and raspberries. A symphony of aromas with a gently-rounded, tender finish. 

 

  

On request a smaller measure of 125ml is available. 



   

A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 

   

 

   

NV 140 

Made with 100% Chardonnay from four different Grands Crus. Notes of Almonds, fresh hazelnuts 
and citrus, the creamy sensation combines buttered brioche and mineral aromas. 

  

  

 

2014 220 

Made with 61% Pinot Noir and 39% Charonnay, the wine has been fermented entirely in aged oak 
barrels. Aromas of cherry and lemon mingle with quince and bergamot with notes of hazelnut, 
almond and peach. 

  

  
 

NV 220 
A rich Champagne with aromas of roasted almonds, toasted brioche, cumin and clove. The palate 
develops some Honey, nuts and candied fruits aromas. 

  

   

 

   

NV 140 
A wonderful bouquet of red berries with a zest of citrus fruit. The palate is light and elegant with a 
lovely raspberry taste.  

 

   

NV 150 

A fresh nose with a hint of tropical fruits and strawberries, the palate shows an abundance of wild 
fruits with balanced acidity. 

 
 



   

A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 

 
 Glass Bottle   

(175ml) 
 

    

2019 17 65 
Provence, France 

   

Made with Vermentino and Sauvignon Blanc, this wine is rich, complex, with notes of white 
flowers, candied fruits and grilled almonds. 

   

  

  

2020 18 70 

Burgundy, France 
   

A dry and mineral Chablis. Classic aromas of lemon and chalk. The palate is light bodied, 
citrusy with a mineral finish. 

   

  
  

2021 18 70 
Loire Valley, France 

   

This Sauvignon Blanc is located in the village of Chavignol. This a lovely, dry, fresh and 
aromatic white wine with a subtle mineral finish. 

   

    

2014 18 70 
Nahe, Germany 

   

One of the greatest dry white in Germany. Pure and flinty flavoured, elegant and mineral 
with a salty finish. 

   

    

2018 33 130 
Burgundy, France 

   

A classic, rich and voluptuous Meursault with notes of ripe orchard fruit mixed with 
butterscotch and stone fruit overlaying a nutty texture.  

   

    

  

    

2020 17 65 

Provence, France 
   

Made with Syrah, Grenache and Cabernet. A beautiful wine, mineral, refined with peach, 
pear and a hint of red fruits aromas for a long and fresh finish. 

 

  

On request a smaller measure of 125ml is available. 



   

A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 

 
 Glass Bottle   

(175ml) 
 

    

2017 17 65 
Provence, France 

   

A blend of Cabernet Sauvignon, Grenache and Syrah. Medium bodied with red and black 
fruits, a hint of spices and soft tannins. 

   

  

  

2018 18 70 

Mendoza, Argentina 
   

Situated in Alto Agrelo wine region, this Malbec presents notes of strawberry, plums and 
forest fruits.Sweet and elegant mouthfeel with a long and velvety end. 

   

  
  

2019 18 70 
Tuscany, Italy 

   

Made mostly with Sangiovese, from one of the oldest family in Chianti Classico. The nose 
displays aromas of forest berry and sour cherries. The palate is deep and juicy with fine 
tannins and savoury accents. 

   

    

2018 23 90 
Hemel-En-Aarde, South Africa 

   

Formerly head winemaker at Hamilton Russell, Hannes Storm crafts some of the most 
exciting Pinot Noir in South Africa. This Cuvee comes from a cool slope. The palate 
displays red and black fruit brings with it a spicy note, a stony acidity and rounded, 
beautifully balanced fruit. 

   

    

2013 30 120 
Piedmont, Italy 

   

Aromas of strawberry, violet, cedar with a touch a smoke. A dense, full and rich Nebbiolo 
beautifully balanced.  

   

    

2015 33 130 
Bordeaux, France 

   

This is the third wine from Chateau Margaux. Composed equally of Cabernet Sauvignon 
and Merlot this wine is imbued with harmonious oak notes and a hint of leather. 

 

  

On request a smaller measure of 125ml is available. 



   

A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 

  

   

NV  40   

 

 

NV 
 

60     

   

2020  30 
Burgundy, France 

 
 

 

  

 
 

2018 

 

75 

Burgundy, France 
   

    

   

2018  75 
Burgundy, France  

 

 

  

 

 

2019  65 
Burgundy, France 

 
 

 

    

 Glass Bottle   
(100ml) 

 

10 yo 10 75 
Douro, Portugal 

 
  

   
 

2017 27 140 
Cape Town, South Africa (50cl) 

   



   

A charge of £5.00 will be applied to all in-room dining orders.  A discretionary 12.5% service charge will be added to your final account. 
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9    

£ 

Poland 14 

Holland 15 

Russia 17 

France 16 

Russia 40    
 

England 14 

Scotland 16 

Germany 18 

England 17 

England 20    
 

Cuba 14 

Cuba 15 

Guatemala 18     

Scotland 14 

Ireland 16 

Scotland 17 

Kentuky 45 

Ireland 65 

Scotland 90 

Japan 110 

Scotland 180    
 

France 32 

France 110    
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5.5 

5.5 

5.5 

5.5 

5.5 
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