
WOOD-FIRED FLATBREAD

40

LOW HYDRATION WHOLE WHEAT DOUGH

LEVANT 
Green Za’atar | Burrata | Basil

(D, G, Se)

70TURKISH PIDE
Lamb Loin | Pine Nuts | Pomegranate

(D, G, Se)

35MANAKISH
Akkawi Cheese | Za’atar

(D, G, Se)

30FRENA LOAF
Garlic Aioli | Olive Oil

(D, G, Se)

FROM THE LEVANT

COLD

Served with Freshly Baked Pita or Garden Vegetables

HOT

15GARLIC BREAD
Rosemary | Thyme | Parsley

(D, G, Se)

65(D, G)SHISH TAWOUK 
Chicken Thighs | Harissa Yogurt | House-Made Pickles 430 kcal

40FATIRA
Eggplant | Tahina | Sumac

(G)

360 kcal

410 kcal

470 kcal

520 kcal

480 kcal

520 kcal

35BEETROOT HUMMUS (D, Se)280 kcal

30HUMMUS (Se)340 kcal

FATTOUSH (G) 30180 kcal

QUINOA TABBOULEH 35250 kcal

VINE LEAVES 40300 kcal

BABA GHANOUSH (N, Se) 30220 kcal

WALNUT MUTABBAL (N, Se) 30360 kcal

LABNEH BALLS (D) 30420 kcal

BATATA HARRA 30320 kcal

CRISPY GREEN FALAFEL (Se) 25500 kcal

CHEESE SAMBUSA (D, G) 30520 kcal

BAKED HALLOUMI (D) 40570 kcal

KIBBEH (G, N) 45430 kcal

HUMMUS QAWARMA (N, Se) 45460 kcal

CHICKEN MUSAKHAN (G, N) 40420 kcal

SEAFOOD FRITURA (Cr, E, F, G) 65430 kcal



WOOD-FIRED PIZZA

65

65

70

HIGH HYDRATION WHOLE WHEAT DOUGH

TONNO

PEPPERONI 
Tomato Sauce | Fior Di Latte | Grass Fed Beef Pepperoni | Fresh Oregano

BUFALA MARGHERITA 
Tomato Sauce | Fior Di Latte | Basil 

(D, G)

Tuna | Bell Peppers | Olives
(D, F, G, S)

(D, G)

PICCOLINO

35

35

40

75SALMON
Tomato Sauce | Norwegian Salmon | Avocado

(D, G) 45

65TROPICANA
Pineapple | Smoked Veal Ham | Fior di Latte

(D, G) 35

75MARINARA
Prawns | Cherry Tomatoes | Rucola

(D, G) 45

SEASIDE 

LAND + FIELD

150

100

(D, F)

(D, F)

CATCH OF THE DAY 
SALMON  ON JOSPER GRILL

200
150

190
RIBEYE - Grass Fed 250g - Australian Wagyu MB 9+ 

GRILLED LAMB CHOPS - Grass Fed 200g - Australian

TENDERLOIN - Grass Fed 180g - Australian Wagyu MB 6+ (D)

(D)

(D)

75CHICKEN BREAST - Corn Fed 200g - France (D)

100(D, F)SEABREAM
Pan-Seared | Salted Spinach | Grilled Asparagus

170SLOW-COOKED LAMB CHOPS - Grass Fed 200g - Australian (D)

Wrapped in Vine Leaves | Potato Mille-Feuille

SIDES 25

SAUCES 15

GRANDE

75FORMAGGI
Gorgonzola | Brie | Parmesan | Fontina 

(D, G) 45

90FIRECRACKER RICE (F)

Sate | Sambal | Prawn Crackers

480 kcal

430 kcal

550 kcal

490 kcal

500 kcal

420 kcal

560 kcal

670 kcal

410 kcal

260 kcal

330 kcal

410 kcal

600 kcal

520 kcal

710 kcal

HAND-CUT FRIES                       | VEGETABLE FRIED RICE                     | CHILI BROCCOLINI                      
GRILLED ASPARAGUS                       |  SWEET POTATO WITH HONEY + FETA                                 | BAKED BABY POTATO(D)

620 kcal 360 kcal 220 kcal

160  kcal 320 kcal 260 kcal

(D, F) (D, E, Su)MUSHROOM JUS                                     | LEMON-CAPER BUTTER                                    | SUMAC BEARNAISE                                          
SOHO SALSA                                 | HOUSE-MADE KETCHUP

(Ce, D)

(Su) (S, Se)
135 kcal 310 kcal 280 kcal

35 kcal 60 kcal

420 kcal



KEY LIME PIE 
Graham Crust | Key Lime Custard | Almond Milk 

(D, E, G, N)

PASSIONFRUIT CHEESECAKE
Speculoos Crust | Passionfruit Jelly 

(D, E, G)

MAMA LATTE 
Vanilla Custard | Salted Caramel

(D, E, G, N)

PINEAPPLE 
Josper-Grilled Pineapple | Spiced Gazpacho | House-made Coconut Ice Cream

(D)

DESSERT

25

FRUIT
Seasonal Freshly Cut | Berries

CHOC-O-LIVE
Crispy Blondie | Colombian Dark 65% Ganache | E.V.O.O. | Anfeh Salt

(D, G)

ICE CREAM

SORBET

151 Scoop

252 Scoops

151 Scoop

252 Scoops

Pistachio
Chocolate 
Vanilla

Peach
Blood Orange
Mango 

OM ALI
Warm Bread Pudding | Rosewater | Toasted Nuts

(D, E, G, N)

MALVA PUDDING
Dates | Caramel Sauce | Vanilla Ice Cream 

(D, E, G, N)

Coconut

(D, N)

(D)

(D)

(D)

25

35

30

35

35

40

30

520 kcal

560 kcal

620 kcal

650 kcal

540 kcal

600 kcal

300 kcal

130 kcal

240 kcal | 1 Scoop 480 kcal | 2 Scoops

230 kcal | 1 Scoop 460 kcal | 2 Scoops

210 kcal | 1 Scoop 420 kcal | 2 Scoops

225 kcal | 1 Scoop 450 kcal | 2 Scoops

130  kcal | 1 Scoop 260 kcal | 2 Scoops

125 kcal | 1 Scoop 250 kcal | 2 Scoops

140 kcal | 1 Scoop 280 kcal | 2 Scoops



GARDEN FRESH

CRAB CRUNCH 

FANCY VEGS 
Daily Raw Greens | Soy-bean Dip

CHARRED CORN 
Avocado | Sweet Corn | Raspberry | Pumpkin Seeds | Pomegranate | Lemon Vinaigrette

(M, Su)

(Ce, S)

Fennel | Clementine | Bonito Mayo | Panko-Bottarga 
(Cr, E, F, G)

45

75

30

LETTUCE HEARTS
Roasted Pistachio | Lemon Vinaigrette | Chives

(M, N, Su) 35

TOMATO + BURRATA
Beefsteak Tomato  | Olive Crumble | Basil Oil

(D) 75

ROAST BABY CARROT
Feta Cream | Pistachio Crumble

(M, N, Su) 40

COMPRESSED WATERMELON
Halloumi | Olive Oil | Mint Leaves

(D) 40

HIGH STACK

65

40FALAFEL WRAP

HUDSON YARDS CHEESEBURGER
Potato Bun | Australian Beef | Aged Emmental | Caramelized Onion | Lettuce | EQX Sauce

(D, E, G, M)

Green Pea Falafel | Tahina | Pickled Red Cabbage
(Se, G, S)

85LOBSTER ROLL
Poached Lobster Roll | Bonito Mayo | Crispy Shallots

(Cr, E, G)

50MALTESE FTIRA
Tuna |  Tomatoes | Onions  +  Capers

(Cr, E, G)

60CLUB SOHO
Whole Wheat Bread | Grilled Chicken | Smoked Black Angus Beef | Lettuce | Labneh Aioli

(D, E, G)

ALLERGENS 
(CE) CELERY | (CR) CRUSTACEAN | (D) DAIRY | (E) EGGS | (F) FISH | (G) GLUTEN | (L) LUPIN | (M) MUSTARD 

(MO) MOLLUSK | (N) TREE NUTS | (P) PEANUTS | (S) SOYBEANS | (SE) SESAME | (SU) SULPHITES 

All prices are subject to 15% VAT

360 kcal

330 kcal

180 kcal

220 kcal

340 kcal

300 kcal

230 kcal

550 kcal

460 kcal

470 kcal

400 kcal

450 kcal
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