
STARTERS
Minestrone pb  10

Lentil soup pb  11

Grilled cauliflower, salsa verde pb 15

Grilled vegetables, aged balsamic pb  15

Burrata, cherry tomatoes v  16

Octopus, scarola, tomato, olives  16                              

Bresaola, rocket, parmesan  17

Vitello tonnato, caper berries          17

Calamari fritti, chilli, aioli                 17

Parma ham, pears 19

Cornish crab, avocado, lemon 23

CARPACCIO & TARTARE
Beetroot Tartare, horseradish pb 12

Carpaccio, Venetian dressing 16

Salmon tartare, rocket, chilli, capers 16

Beef tartare, black truffle, quail egg 18

Tuna tartare, avocado, chilli, mint  18

Sea bream carpaccio, grapefruit, fennel 18

CICCHETTI
Quail eggs, tonne    8

Baked gnocchi Romana, gorgonzola v 9

Arancini, aubergine, scamorza v    11

Parmigiana 11

Meatballs, tomato sauce, basil 12

Bruschetta, wild mushrooms, taleggio 13

Whipped ricotta, truffle honey, crostini v 15

Scallops, Jerusalem artichokes 16

Selection of crostini  18

SALADS 
Chopped vegetables, sherry vinaigrette pb 16

Chicken, avocado, saffron dressing       17

Salmon, quail eggs, green beans 19

BRUNCH

Eggs any style, on toast  v 10

Avocado & eggs  v 14

Eggs Benedict  13

Smoked salmon & scrambled eggs 16

Half/Full English  14/19

PASTA
Baked gnocchi, tomato, mozzarella  v 20

Tonnarelli, cacio e pepe  23

Tagliolini verdi gratinati 23

Veal cannelloni  24

Rigatoni bolognese  24

Crab ravioli 28

Tagliatelle Amatriciana  28

Pappardelle, wild mushrooms 33

Spaghetti lobster 36

MAIN COURSES

Chicken paillard, rocket, parmesan 22

Salmon, cannellini beans, capers 27

Branzino, tomatoes, olives 31

Lamb cutlet, cavolo nero 32 

Veal Milanese 38

Rib-eye, roast potatoes, wild mushrooms  38

Dover sole, lemon, capers  44
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Zucchini fritti v

Sautéed spinach pb   

Green salad pb     

Mixed salad pb

Mash potatoes

SIDES all  at 7

Roast potatoes pb

 Tomato and basil pb

 Broccoli pb              

Green beans pb

MAYFAIR

APPLY TO BE A 
SOHO FRIENDS
MEMBER

 SCAN TO VIEW
A MENU WITH 

CALORIES

v - vegetarian                               pb - plant based         

All of the above prices are inclusive of VAT. There is a 
discretionary 13.5% service charge added to your bill. 

Please let us know if you have any allergies or dietary requirements, our dishes are made here and 
may contain trace ingredients.



MAYFAIR

Vintage may vary depending on availability - Full wine list available on request - Wines by the glass are available in 125ml

BOTTLE

WHITE

WHITE

CHAMPAGNE & SPARKLING

ROSE

 175ml 500ml

  750ml

Verdicchio, Vignamato, Marche 22 9 28

Pinot Grigio delle Dolomiti, Trovati, Veneto 22  10.5 32

Grillo, Feudo Arancio, Sicila 22 11 33

Sauvignon Blanc, Castel Firmian, Trentino 22 12 35

Vermentino, ‘Soprasole’, Sardegna 22 13 38

Gavi di Gavi, La Meirana, Piemonte 22 14.5 42

Soave Classico, Pieropan, Veneto 22 15 44

Chardonnay, Castiglion del Bosco, Toscana 22 15.5 46

60 Verdicchio, Vignamato, Marche 22 35

67 Grecanico, Vialetto, Sicila 22  37

61 Fiano, Masserie, Codici, Puglia 22  39

30 Pinot Grigio delle Dolomiti, Trovati, Veneto 22 39

38 Garganega, Il Barroccio, Veneto 21 40

59 Grillo, Feudo Arancio, Sicila 22 42

68 Verdeca, Cantele, Puglia 22 45

41 Sauvignon Blanc, Castel Firmian, Trentino  22 47

52 Langhe Arneis, Sarotto, Piemonte 21 49

73 Vermentino di Sardegna, ‘Soprasole’, Pala 22 52

66 Verdicchio di Matelica, Bisci, Marche 22 56

35 Pecorino, La Valentina, Abruzzo 22 57

69 Falanghina ‘Incantesimo’, Sannio, Campania 22 57

43 Gavi di Gavi,  La Meirana, Piemonte 22 59

32 Pinot Grigio, Borgo delle Oche, Venezia Giulia 22 60

47 Soave Classico, Pieropan, Veneto 22 60

75 Chardonnay, Castiglion del Bosco, Toscana 22    62

63 Greco di Tufo, Villa Matilda, Campania 22    65

53 Lugana Citari ‘Vigneto Conchiglia’, Lombardy 21 64

65 Sauvignon, Poggio Argentato, Pupille, Toscana 22 67

31 Pinot Bianco, J. Hofstatter, Alto Adige 21 68

76 Etna Bianco, Pietradolce, Sicilia 22 70

50 Riesling ‘Fallwind’, St Michele Appiano 22 72

44 Gavi di Gavi ‘Montessora’, Gustiniana, Piemonte 22 80

64 Chardonnay, Bramito, Antinori, Umbria 22 85

45 Gavi di Gavi ‘Black Label’, La Scolca, Piemonte 22 105

71 Poggio alle Gazze dell Ornellaia, Toscana 21 135

62 Cervaro, Castello della Sala, Umbria 21 155

83 Gaia & Rey, Gaja, Langhe, Piemonte 21  495

RED

RED

ROSE

 175ml 500ml

  750ml

  750ml

Primitivo, Visconti della Rocca, Puglia 22 9 28

Montepulciano d’Abruzzo, Itynera, Abruzzo 21 10.5 32

Nero d’Avola, Freudo Arancia, Sicilia 21  11 33

Aglianico ‘Farfallone’, Sannio, Campania 21 12.5 36

Barbera d’Alba, Mauro Molino, Piemonte 22 15 44

Vino Nobile di Montepulciano, Toscana 19 16 48

Langhe Nebbiolo, Reverdito, Piemonte 20 16.5 50

Le Volte dell’ Ornellaia, Bolgheri 20 19.5 56

236 Primitivo, Visconti della Rocca, Puglia 22 35

235 Negroamaro Riserva, Salice Salentino, Puglia 19 38

233 Sangiovese, Il Carretto, Puglia 21 39

195 Montepulciano d’Abruzzo, Itynera, Abruzzo 21 41

243 Nero d’Avola, Feudo Arancio, Sicila 21 42

146 Merlot Trevenezie, Cecilia Beretta, Veneto 21 46

226 Aglianico ‘Farfallone’, Sannio, Campania 21  48

152 Dolcetto d’Alba, Angeli, Piemonte 21 52 

245 Cannonau ‘Argiolas’, Costera, Sardegna 21 54

154 Valpolicella Classico Superiore, Tommasi, Veneto 20 59

153 Barbera d’Alba, Mauro Molino, Piemonte 22 62

194 Chianti Classico, Sparviero, Toscana 19 62

237 Primitivo ‘Cinquenoci’, Masseria Tagaro, Puglia 21  64

183 Vino Nobile di Montepulciano, Braccesca, Toscana 19 67

150 Langhe Nebbiolo, Azienda Reverdito, Piemonte 20 68

184 Il Bruciato, Guado al Tasso, Bolgheri 21 75

175 Pinot Nero Meczan, J. Hofstatter, Alto-Adige 22 78

198 Le Volte dell’ Ornellaia, Bolgheri 20 79

224 Le Difese, Tenuta San Guido di Sassicaia, Bolgheri 20 82

199 Malbec ‘Vie Cave’, Aldobrandesca, Toscana 21 84

204 Chianti Classico Riserva, Monte Bernardi, Toscana 20 85

225 Poggio Al Moro, Enrico Santini, Bolgheri 19  90

170 Barbaresco ‘Basarin’, Adriano, Piemonte 18  100

157 Amarone della Valpolicella, Campagnola, Veneto 18 115

221 Gaja “Promis”, Ca’ Marcanda, Toscana 20 135

185 Barolo ‘Gallinotto’, Mauro Molino, Piemonte 19 145

197 Brunello di Montalcino, Argiano, Toscana 18  165

212 Tignanello, Toscana 20 280

214 Sassicaia, Tenuta San Guido, Bolgheri 14 590

Lady A, Provence IGP, France 22 12 35

Negroamaro, Calafuria, Antinori, Puglia 22 15 44

Rock Angel, Provence, France 21 18 54

25 Pinot Grigio Rosato, Ponte Pietra, Veneto 22  38

24 Lady A, Provence IGP, France 22  48

27 Negroamaro, Calafuria, Antinori, Puglia 22  59

26 Rock Angel, Provence, France 21   75

23 Domaines Ott ‘Clos Mireille’, Provence, France 22   95 

 150ml 750ml

RED BY CORAVIN 
Pinot Nero Meczan, J. Hofstatter, Alto-Adige 22  16

Gaja ‘Promis’, Ca’ Marcanda, Toscana 20 25

Barolo Single Vineyard ‘Gallinotto’, Piemonte 19 27

  125ml 175ml 500ml

1 Prosecco Treviso, Luna, Brut NV   10 45

8 Thienot, Brut NV  15 78

10 Thienot Rose, Brut NV  17 85

17 Moet & Chandon, Brut Imperial NV   19 95

12 Ruinart, Brut NV    115

16 Ruinart Blanc de Blancs, Brut NV  180


