
IN-ROOM DINING MENU

To order breakfast, please complete the breakfast card
and place it outside your door before 03:00. 

Menu available 12:00 - 21:00

V Vegetarian / VE Vegan / GF Gluten-free
Some of our dishes contain allergens. If you or a member of your party require further 

information relating to allergens, please ask your server for a copy of our allergens menu 
which contains a full listing of our dishes, and itemises the allergenic ingredients of each where 

applicable. A discretionary service charge of 12.5% and a tray charge of £4 will be added to your 
bill. Please note that at peak times there may be a wait on your food order. We apologise for any 
inconvenience this may cause. If you require refrigeration for special food items, medicines, or 

wish your mini bar to be emptied please call our guest services team on ext. ‘0’

 TheBloomsburyHotel     @HotelBloomsbury   @HotelBloomsbury



V Vegetarian / VE Vegan / GF Gluten-free
Some of our dishes contain allergens. If you or a member of your party require further information 
relating to allergens, please ask your server for a copy of our allergens menu which contains a full

listing of our dishes, and itemises the allergenic ingredients of each where applicable.

STARTERS

SMOKED SALMON
crème fraîche, Guinness bread /£14

HERITAGE BEETROOTS
blood orange, ricotta, dandelion, seeded cracker V/VE /£13

BUFFALO MILK BURRATA 
heritage tomatoes, basil dressing V GF /£16

CAESAR SALAD
Dry cured bacon, rosemary croutons, parmesan & anchovy dressing /£15

Add grilled chicken or tiger prawns £10

SUPERFOOD SPINACH SALAD
broccoli, edamame, chia, sesame & chilli VE GF /£17

GRILLED WYE VALLEY ASPARAGUS
hollandaise V GF /£14



MAINS

CHICKEN MILANESE
 rocket & parmesan /£28

ROASTED FILLET OF ORGANIC SALMON
Pea purée, fava beans, tomato berries, chive oil GF /£28

CLASSIC CLUB SANDWICH
french fries /£16

FRIED FILLET OF HADDOCK
 pea purée, tartare sauce GF /£24

DRY AGED CHEESEBURGER
 bacon, club sauce, sesame bun /£21

GARDEN PEA AND ASPARAGUS RISOTTO
gorgonzola, toasted pine nuts V GF /£26

DORSET CRAB FRESH LINGUINE
datterini, chilli & lemon  /£29

V Vegetarian / VE Vegan / GF Gluten-free
Some of our dishes contain allergens. If you or a member of your party require further information 
relating to allergens, please ask your server for a copy of our allergens menu which contains a full

listing of our dishes, and itemises the allergenic ingredients of each where applicable.



SIDES

Twineham Grange & truffle fries V GF /£8

Fries VE GF | Chips VE GF /£6

Buttered heritage potatoes V GF /£6

Spring greens VE GF /£6

Roasted cauliflower & salsa verde VE GF /£7

Sautéed wild mushrooms V GF /£6.5

Gem heart tomato and avocado salad, mimosa dressing VE GF /£6

Tenderstem® broccoli, chilli & parmesan V GF /£6

DESSERTS

V Vegetarian / VE Vegan / GF Gluten-free
Some of our dishes contain allergens. If you or a member of your party require further information 
relating to allergens, please ask your server for a copy of our allergens menu which contains a full

listing of our dishes, and itemises the allergenic ingredients of each where applicable.

CLASSIC VANILLA CRÈME BRÛLÉE
sablé biscuit V /£9

APRICOT & THYME MOUSSE
apricot compote, almond crunch V /£11

66% DARK CHOCOLATE FONDANT
passionfruit, coconut sorbet V /£10

POACHED RHUBARB
Caraway set cream, ginger biscuit V /£9

COFFEE PANNA COTTA
 pear terrine, crystallised walnuts /£9

PAXTON & WHITFIELD CHEESE BOARD
oat crackers & apricot chutney V /£9



CHAMPAGNE & SPARKLING WINE
Rathfinny Classic Cuvee Brut 2017
Ridgeview Estate, ‘Bloomsbury’ Cuvée NV
Rathfinny Rose Brut 2017
Perrier-Jouët Grand Brut NV
Perrier-Jouët Blason Rosé NV
Krug Grande Cuvée NV 169 Eme 
Dom Pérignon 2010 
Armand de Brignac, Ace of Spades NV 

WHITE WINE
Picpoul du Pinet, Domaine La Croix Gratiot 2021, 
Languedoc, France
Albarino, Martín Códax 2019, Rias Baixas, Spain
Chardonnay IGP, Monrouby 2018, Languedoc, France
Pinot Grigio, Franz Haas 2018, Trentino-Alto Adige, Italy
Sauvignon Blanc, Greywacke 2020, Marlborough, New Zealand
Chablis 1er Cru `Cote de Lechet`, 2018 Les Hauts de Milly,
Burgundy, France

ROSÉ WINE
Chateau du Rouet, 2019, Provence, France
 
RED WINE
Beaujolais Villages, Dominique Morel, 2018, Beaujolais, France
Côtes du Rhône, Perrin & Fils 2018, Rhône, France 
Pinot Noir, ‘Three Lions’, Plantagenet 2019 Great Southern,
Western Australia
Malbec Reserve, Domaine Bousquet 2018, Mendoza, Argentina
Rioja Reserva, Coto de Imaz 2015, Rioja, Spain
Saint-Georges-Saint-Emilion, Chateau Macquin 2018, Bordeaux, 
France

*Wine vintages subject to availability
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WINE

In accordance with the Weights & Measures Act 1995 the measures for the sale on the premises is 50ml. 
Wines are sold by the glass at 175ml and champagne at 125ml. Wine is also available in 125ml serving. 

Includes 20% VAT. For ABV please see bottle.



SOFTS
Sparkling Water 25cl /£4 75cl /£6.5 

Still Water 25cl /£4 75cl /£6.5

Coca Cola, Diet Coke /£5

Elderflower Presse /£5

Apple, Orange or Cranberry Juice /£5

London Essence Ginger Beer, Soda Water, 

Tonic Water, Ginger Ale /£5

BEER & CIDER
by bottle

Freedom English Lager 330ml /£6.5

Freedom English Pale Ale 330ml /£6.5

Guinness 330ml /£6.5

SASSY Cidre Rose 330ml /£7.5

SASSY Cidre Poire 330ml /£7.5

HOT BEVERAGES
Macchiato /£5  Espresso /£4.5  Double Espresso /£5

Americano, Cappuccino, Latte, Flat White /£6

English Breakfast, Earl Grey, Green Leaf Tea, Jasmine, Peppermint /£6
 

FRESH JUICES £5

Orange, Apple, Grapefruit, Cranberry

Cocktails & spirits available in your minibar



To make a reservation in our restaurant or bar call our team on ‘0’. 

AFTERNOON TEA AT THE BLOOMSBURY 
Served from 1pm to 4pm

Enjoy the best of British traditions at Dalloway Terrace with our 
quintessentially British Afternoon Tea. A selection of homemade cakes 

and tarts, delicious sandwiches  and freshly baked scones with Devonshire 
clotted cream and homemade jam.

WINE & DINE

You can join us at Dalloway Terrace, our enchanting À La Carte restaurant. 
If you’re looking to host a larger party enquire about our exquisite events space. 

How about a private dinner for up to 26 in our Seamus Heaney Library? 
Or a large gathering of 300 for a drinks reception in our elegant George V.

For events enquries please email: london_events@doylecollection.com

FANCY A TIPPLE?

Here at The Bloomsbury we have the vibrant salon- bar, The Coral Room, open 
from 10am daily. With stunning decor, an extensive English Sparkling Wine list 

and our ‘Great Irish Tour’ cocktail menu.  

The Bloomsbury Club Bar, open from Tuesday to Saturday from 5pm, has 
live music and mystical cocktails to transport you to the 1920’s.

Whether it’s a cosy night cap, or a catch up with friends - we’ve got you covered!

For events enquries please email: london_events@doylecollection.com


