
 

 

 

 

 

 

 

 



 
 
 
 
 
 

 

 

 



 

 

 

 
 

 

 

 

 

 

 

 

 

 



45 782 
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 

  

40 405 
poached eggs with courgette, squash, broccoli, carrot 
açaí bowl, berries, goji berries, bee pollen, almond 
apple, cucumber, celery juice 
tea or coffee 

  

40 742 
shakshouka style baked eggs with ratatouille and feta 
coconut and chia pudding, plums, vanilla 
Claridge's breakfast pastries and toast 
choice of any juice or smoothie 
tea or coffee 

  

 

croissant, pain au chocolat, pain au raisin, Danish 18 996 

 
banana, oat, date, almond 15 185 
blackberry, apple, yoghurt, avocado  15 68 
mango, pineapple, dragonfruit, passionfruit 15 94  

beetroot, apple, carrot, ginger 12 150 
apple, cucumber, celery 12 165 
pomegranate, cranberry, apple 12 145    

  
28 423 

Merguez ratatouille, feta, poached eggs 
  

28 265 
poached eggs on sourdough 

  

28 258 
scrambled eggs 

  

30 471 
poached Scottish haddock, Mornay sauce   
   

  
18 156 

fried, boiled, scrambled or poached   
25 200 

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

30 728/580/433 
ham, smoked salmon or spinach  

26 321 
two poached eggs, courgette, squash, broccoli, carrot   



 
24 

 
358 

blackberries and maple syrup  
 

24 458 
chocolate sauce  

 

24 391 
fresh berries and Chantilly cream  

 

   

  
25 549 

bacon, fried egg, spinach, Gruyère 
  

35 1054 
baguette and chutney 

  

26 731 
smoked salmon and cream cheese 

  

  

16 282 
yoghurt, seasonal fruit 

  

16 80 
plum, vanilla 

  

16 286 
choice of condiments 

  

16 79 
mixed berries and nuts 

  

16 72 
berries, goji berries, bee pollen, almond 

  

 

mixed seasonal berries 20 61 
mango, pineapple, coconut shavings 22 64 

   

  

bacon 9 215 
turkey bacon 9 191 
pork sausage 9 170 
chicken sausage 9 49 
black pudding 9 257 
baked beans 9 155 
grilled tomato 9 34 
sautéed spinach  9 158    

  

espresso, ristretto, macchiato 9   25 
filter coffee, cappuccino, café latte, flat white 9.5 165 
Claridge's bespoke blend 9.5 1 
Our tea and coffee is sustainably sourced through The Rare Tea Company and Workshop Coffee   

 



 

 

32 

 

 

642 

on toasted rye bread  

 

42 350 

butter poached lobster, seafood cocktail sauce, crispy shallot, chives  

 

35 897 

egg, tomato, lettuce, mayonnaise, chicken, bacon, toasted pain de mie  

 

28 682 

tomato chutney, toasted white bread  

 

42 1125 

Cheddar, tomato relish, onion chutney, French fries   

 

   

 

34 

 

499 

seared tuna, olives, green beans, potato, quail egg 
  

30 695 

anchovies, crispy bacon, parmesan, croutons 
  

30 562 

avocado, beans, lentils, feta, spring onion, courgette 
  

30 483 

roasted beetroot, rocket, mint, clementine, shallot 
  

 12 253 
   

 

24 

 

410 

courgette, lobster oil 
  

20 35 

tomatoes, basil 
  

20 117 

black truffle cream 
  

  

traditional condiments and buckwheat blinis 
  

170 202 

 390 202 
 

served with three mignonettes; classic, cranberry, pear and pine 
  

half dozen 28 150 

dozen 56 300 



 

24 

 

170 

yuzu kosho, kale, apple, hazelnut  

 

 26 856 

ponzu, coriander   

32 320 

lime chipotle yoghurt 
  

22 423 

wild mushroom, black truffle, parmesan   

22 73 

coco bean hummus  

 

20 83 

goat’s cheese mousse, walnuts, watercress  

 

 

 

45 

 

 

256 

lobster, crab and Marie Rose sauce 
  

35 376 

crème fraîche, mustard seeds, pickled shallots, soda bread 
  

35 287 

pickled quail egg, crispy capers, chives, Oscietra caviar 
  

35 222 

poached pear, pain d’épice, cinnamon   

32 422 

wild mushrooms, chicory, artichoke barigoule, lovage 
  



  

58 730 
butter poached lobster, spring onion and coastal herbs 

  

52 782 

braised fennel, pak choi, spring onion, lime 
  

65 1268 

capers and parsley  
  

   
45 925 

French beans, mashed potatoes, bacon 
  

52 496 
salsify, pickled cabbage, pain perdu, juniper 

  

 75 569 

Parma ham, orzo gratin      

36 156 
wild rice, broccoli salad, endive, nasturtium 

  

36 182 
barley salad, fennel, dill 

  

40 820 
flaked almond, coriander   

45 394 
wild mushroom, parmesan, celery 

  

   

   

 52 625 

broccoli, cucumber, lemon, dill salad   

 65 989 

capers, parley, new potatoes   

56 322 

spiced yoghurt, Fattoush salad, French fries   

 60 786 

crushed new potatoes, mint, green beans, anchovy   

75 387 

glazed maitake, pont neuf potatoes, Béarnaise, watercress salad   



  
28 195 

fresh basil 
  

 42 584 

chestnut, wild mushroom, nasturtium   

 58 486 

tomato, basil, lobster bisque   
   

25 704 

San Marzano tomatoes, mozzarella and basil 
  

32 1014 

cured chorizo cular, tomato, mozzarella  

 

34 1326 

pecorino, mushrooms    

46 378 
tabbouleh, cucumber salad 

  

44 512 
rice, coriander, crispy shallot and raita  

  

 44 536 

white rice, paratha   
 36 441 

pita bread   
40 820 

flaked almond, coriander   

 

Green garden salad, avocado 

 

12 

 

89 

Tenderstem broccoli 12 196 

Brussels sprouts with lardons 

Sautéed spinach 

12 

12 

207 

182 

Glazed carrots and parsnips 12 175 

Roast potatoes 12 227 

Mashed potato  12 370 

French fries 12 312 

Hand cut chips 12 261 

Truffled French fries 14 398 
  

 



 
22 

 
757 

caramelised puff pastry 
  

22 310 
lychee, meringue 

  

22 868 

almond 
  

21 75 

20 431/ 
283 dark chocolate, Madagascan vanilla, coffee, popcorn 

strawberry, coconut, lemon, lychee 

 

30 417 

British cheeses, grapes, celery, baguette      

  



  

using the best of British produce on artisanal breads    

freshly baked daily, with Cornish clotted cream and Claridge’s afternoon tea jam     

  

85 1768    

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

  

   

105 1768 
accompanied by a glass of Laurent-Perrier Cuvée Rosé NV Champagne 

  

   

32 397 
using the best of British produce on artisanal breads 

  

   

20 303 
Cornish clotted cream and Claridge’s afternoon tea jam 

  

   

33 868 
a selection of four 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 

 

 

 

 



available from 22:00 - 06:00 
 

    

traditional condiments and buckwheat blinis 
  

      170 202 
     390 202 

   
35 376 

crème fraîche, mustard seeds and soda bread 
  

   

20 117 
tomatoes and basil 

  

   

36 438 
pitta bread  

  

   

30 682 
anchovies, crisp pancetta, parmesan, croutons 

  

   

32 320 
lime chipotle yoghurt 

  

   

28 682 
tomato chutney, toasted white bread  

 

   

34 919 
battered cod, mushy peas and chips 

  

   

42 1125 
Cheddar, tomato relish, onion chutney, French fries 

  

      

44 512 

rice, coriander, crispy shallot, raita  
  

   

40 820 

flaked almonds, coriander 
  

   

28 195 
fresh basil 

  

    
 

   

vanilla ice cream
22 302 

   

22 868 

a selection of three pastries 
  

   
22 286 

Madeleines 
  

   

20 431/ 
283 dark chocolate, Madagascan vanilla, coffee, popcorn 

strawberry, coconut, lemon, lychee 

 

   

30 417 
British cheeses, grapes, celery, baguette 

 
 



8 168 

7 110  

freshly squeezed orange juice, cloudy apple juice 8.5 135/125  

frosties, coco pops, cornflakes, rice krispies 7.5 94/113/64/94  

made with water or milk 8 111/286 

12 64 
mango, pineapple 

  

18 206 
Burford Brown egg any style, bacon, sausage, mushrooms, tomato 

  

14 156 
fried, boiled, scrambled or poached 

  

15 286 
blackberries and maple syrup 

  

15 301 
fresh berries and Chantilly cream 

  

15 392 
chocolate sauce 

  

   

14 89 
tomatoes and basil 

  

24 191 
avocado and tomato   

12 97 
berries 

  

 16 215 

green salad   
   

20 789 
battered cod, mushy peas and chips   

20 669 
broccoli 

  

24 443 
French fries 

  

22 480 
French fries 

  

 20 195 
 

  

14 466 
vanilla ice cream and caramel sauce 

  

14 496 
strawberry, vanilla and chocolate 

  

14 312 
chocolate chip cookies 

 
 



 
16 

 
80 

plum, vanilla 
  

 

mixed season berries 20 61 

mango, pineapple, coconut shavings 22 64 

16 282 
coconut yoghurt, seasonal fruit 

  

28 265 
tomato on sourdough toast 

  

  

beetroot, apple, carrot, ginger 12 150 
apple, cucumber, celery 12 165 

40 294 
baked ratatouille with crispy tofu and toasted sourdough 
chia and coconut pudding, plums, vanilla 
choice of juice and tea or coffee 

  

   

tomatoes and basil 
20 
 

32 

117 
 
118 

wild mushrooms, chicory, artichoke barigoule, lovage 
  

30 838 
avocado, beans, lentils, spring onion, courgette 

  

30 187 
walnuts, watercress 

  

   

36 156 
wild rice, broccoli salad, endive, nasturtium 

  

36 182 
barley salad, fennel, dill 

  

45 194 

wild mushroom, celery 
  

22 410 
tomatoes, olives 

  

28 195 
fresh basil 

  

40 357 
flaked almond and coriander 

  

 
  

22 310 
coconut 

  

22 352 
lychee   

20 283 
strawberry, coconut, lemon, lychee   

 
 



   

A charge of £5.00 per guest will be applied to all in-room dining orders.  A discretionary 15% service charge will be added to your final account. 
 

  
 Glass Bottle   

(175ml) 
 

  

    

NV 28 110 

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

   

  

  

NV 60 220 

Balancing tension with roundness, the enveloping structure is highlighted by 
fresh aromas of ripe citrus and tropical fruit. With a long and delicate finale. 

   

  
  

2013 75 400 
Elegant, full-bodied and classic, Dom Pérignon 2013 is a well-balanced 
vintage that represents the Maison’s absolute commitment to creative and 
harmonious assemblage, highlighting the resonance between pinot noirs and 
chardonnays. 

   

  

   

  

    

NV 40 160 
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 per guest will be applied to all in-room dining orders.  A discretionary 15% service charge will be added to your final account. 
 

   

  

      

NV 140 

Pol Roger Brut Réserve NV is the most iconic of the houses Champagnes. Blended from 30 base 
wines drawn from at least two vintages, and the three varieties of Pinot 
Noir, Chardonnay and Pinot Meunier blended in equal portions.  

    

   

MV 220 

Made with the 2008, 2007 and 2006 vintages, this is the first iteration which includes slightly 
more Chardonnay than Pinot Noir. Wonderful aromas of apple skin, pie crust, praline and white 
flowers. It’s tight and refined, yet structured and intense with a superb finish. 

    

  
MV 450 

Krug Grande Cuvée 171st Édition is a blend of 131 wines from 12 different years, the youngest of 
which is from 2015, while the oldest dates back to 2000. Its final composition is 45% Pinot Noir, 
37% Chardonnay and 18% Meunier. Reserve wines from the House’s extensive library made up 
42% of the final blend.  

    

   

MV 1450 

Unwinding in the glass with notes of citrus oil, wet stones, freshly baked bread, white currants 
and oyster shell, it's full-bodied, deep and concentrated, with a tightly wound core of fruit, racy 
acids and an elegant pinpoint mousse.  

    

 

    

 NV 220 
The nose is subtle and fresh, first offering an original palette of tropical fruits and small berries in 
the first instance. These are followed by rose and pomengrade notes which complete the 
cpmplex, intense aromatic profile, dominated by somewhat undeveloped primary aromas

  
 

  

 2008 770 
Dom Pérignon liberated the 2008 vintage with a bold assemblage created with pinot noir grapes. 
The bouquet bursts forth with raspberries and wild strawberries. Persistent powdery notes of iris 
and violet immediately meld with the fruit aromas. After breathing, greener nuances arrive, 
evoking privet, angelica and camphor tree. 

 

  

  

   

 

 

On request a smaller measure of 125ml is available. 

https://www.henningswine.co.uk/grape/pinot-noir/
https://www.henningswine.co.uk/grape/pinot-noir/
https://www.henningswine.co.uk/grape/chardonnay/
https://www.henningswine.co.uk/product-tag/sparkling/?swoof=1&pa_grape=pinot-meunier


   

A charge of £5.00 per guest will be applied to all in-room dining orders.  A discretionary 15% service charge will be added to your final account. 
 

    

Glass 
(175ml)  

 
Bottle 

 
 

2022 

 
 

20 

 
 

80 
Piedmont, Italy       

Straw yellow with splendid greenish reflections. Nice minerality gradually evolving 
to  hints of freshly cut grass, grapefruit, lavender, white melon, pear and almond. 

      

    

2022 22 85 

Burgundy, France       

An elegant wine with a lot of minerality and hints of apple blossom, green apples and 
citrus fruits with herbal and slight wintergreen notes. 

      

        

2022 24 90 

Loire Valley, France       

This is an elegant Sancerre with delicate, crunchy green fruits, gooseberry and zippy 
lemon flavours on the palate. Balanced with crisp acidity and wonderful minerality. 

      

         

2021 30 120 

Burgundy, France       

Lovely fresh aromas of ripe lemon with a floral hint. The palate has a great balance 
between freshness and concentration of flavours. An elegant wine, with ripe, rounded 
stone fruits and buttery, creamy richness. 
 

      

2018 250 1500 

Burgundy, France       

Vigorous nose with a stony reduction, that allows the fruit to flourish alongside. Some 
citrus, then a really intense weight of fruit, on the cusp of white and yellow. Very pure, 
very linear, plenty of energy. Excellent texture on the palate. 

      

         

      

        

2021 20 80 

Provence, France       

A gorgeous rose wine, fresh and well balanced with notes of nectarine and red berries.     

        

On request a smaller measure of 125ml is available. 



   

A charge of £5.00 per guest will be applied to all in-room dining orders.  A discretionary 15% service charge will be added to your final account. 
 

    

Glass Bottle 

    (175ml)   
        

2021 24 85 
Tuscany, Italy       
Ruby-red in colour, this wine is bursting with notes of strawberry, red 
berries, sage and spice cake on the nose. The mouth is lively with cherry and 
exotic spice tones leaving a delicate finish. 

      

        

2018 26 95 

Rioja, Spain       

Refined aromas of plums, blueberries and redcurrants that led to a bed of 
spices, flowers and balsamic touches, so distinctive of our Ygay Estate. 
Succulent, round and well-balanced in the mouth.  

      

    

2015 36 145 
Bordeaux, France       
A refined, expressive nose, offering strawberry, cherry and blackberry 
aromas. The attack is round, almost sweet, with supple, fine tannins. Superb 
length in the mouth and great purity with retro-olfaction. 

      

        
2020 45 180 

Burgundy, France       
The nose is fruity on blackcurrant and blackberry, but also floral with pretty 
notes of violet. The mouth is elegant with noble tannins and a nice 
amplitude on aromas of undergrowth and prune. 

 

    

   

 
2014 150 900 

Burgundy, France       
This Chambolle-Musigny has a very classic bouquet, leaning more towards 
black fruit here, touches of slate and flint in the background, blackberry and 
raspberry preserve gaining intensity in the glass. 

      

    
    

2008 185 1150 
Bordeaux, France       
The nose reveals delicious fruity and floral fragrances. When swirled, the 
bouquet becomes more complex with rich expressions of red fruits. Palmer 
2008 has preserved the freshness and aromatic delicacy of the vintage. 

      

 

 

 

On request a smaller measure of 125ml is available. 



   

A charge of £5.00 per guest will be applied to all in-room dining orders.  A discretionary 15% service charge will be added to your final account. 
 

  

   

NV  60   

 

 

NV 
 

80     

MV 
 

185     

   

2021  50 
Burgundy, France 

 
 

 

    
   2019  90 

Burgundy, France    
      

 
 

    

   

2018  60 
Barolo, Italy 

 
 

 

    

2019  75 
Burgundy, France  

 

 

  

 

 

2017  80 
Montalcino, Italy  

 

 

    
 2019  90 

Burgundy, France      

 

 

 Glass Bottle   
(100ml) 

 

10 yo 10 80 
Douro, Portugal 

 
  

   
 

2016 32 160 
Tokaji, Hungary 

   

  

 

 

On request a smaller measure of 125ml is available. 



   

A charge of £5.00 per guest will be applied to all in-room dining orders.  A discretionary 15% service charge will be added to your final account. 
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