
AT  T H E  B L O O M S B U R Y

A L L  D AY  D I N I N G 1 2 P M  -  1 0 P M

S N A C K S

Marinated Gordal Olives VE NGCI £4

Focaccia, aged balsamic VE £8 

Padrón Peppers V £7

Pan Con Tomate VE £9  |  Add anchovies £3

Pork Sliders, lettuce, tomato, gherkin £12

Grilled Prawns, chilli & garlic NGCI £13 

Crispy Chicken, harissa mayonnaise NGCI £12

Short Rib Croquettes £13

Beef Tartare £18

S A L A D S  &  L I G H T  D I S H E S
Add: Chicken £10 or Tiger Prawns £12

Irish Smoked Salmon Flatbread £15 
Yoghurt & dill, caramelised onion

Bloomsbury Garden Salad VE £16 
Kale, spinach, edamame, peas, quinoa, house dressing 

Caesar Salad £13 
Sourdough croutons, crispy pancetta

Watermelon & Feta V £16 
Compressed watermelon, mint, sunflower seeds

D E V I L  W E A R S  P R A D A  S M A L L  P L AT E S  &  S H A R I N G

Runway Red Carpet V £9 
Roasted red pepper hummus 

radish & plantain chips 

That’s All Steak Skewers NGCI £12 
Chimichurri Jarlsberg Grilled Cheese V £11

M A I N S

Coral Burger, lettuce, tomato, gherkin, Emmental, fries £20

Roasted Beef Sandwich, Minute steak, English mustard, cheddar, fries £18

Club Sandwich, chicken, bacon, egg, chipotle mayo, fries £17 

Chicken Milanese, rocket, Parmesan £22 

Steak Frites, (7oz rump) NGCI £28 

Poke Bowl, radish, edamame, avocado, cucumber, jasmine rice, sesame & soya dressing £13 
Add: Tiger prawns £12 or Trout Tartare £7  

Thai-Spiced Summer Vegetable Curry, baby corn, bok choy, beans, jasmine rice VE £25 
Add: Chicken £10 or Tiger Prawns £12

S I D E S £ 6

Fries VE

Truffle Fries V

Tomato Salad VE

Summer Greens VE

D E S S E RT S

Louisiana Style Beignets £6

Café Gourmande V £11 
Chefs selection of patisserie cakes

Artisan Selection of French & British Cheeses V £19 
Chutney, crackers

C H A R C U T E R I E  S E L E C T I O N

Mortadella £12 
Dry-cured ham, pistachios

Finocchiona £12 
Fennel sausage

Mixed Platter £17Coppa £12 
Air-dried pork collar



V Vegetarian | VE Vegan | NGCI Non-Gluten Containing Ingredients

Please let a member of our team know about any allergies or intolerances before ordering.
While we take great care to avoid cross-contamination, we cannot guarantee that any dish is completely allergen-free.

Our suppliers work closely with British producers to source seasonal ingredients, in support of a true ‘field to fork’ approach. 
All ingredients have been carefully selected with the highest standards of animal welfare and ethical sourcing.

All our tea and coffee is ethically and sustainably sourced from our suppliers at Ronnefeldt Tea and Bailies Coffee.

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.


