
M O N D A Y 
W O R K I N G  L U N C H  M E N U 

£45 per per person

S A N D W I C H E S
BBQ pork 

coleslaw on brioche roll

Roast red peppers VE
chickpea, falafel & sumac wraps 

S A L A D S
Classic Caesar salad 

pancetta, focaccia croutons & aged parmesan, anchovies

Endive GF 
orange, blue cheese, yellow beets & house dressing

M A I N S
Slow cooked lamb 

polenta, confit cherry tomato & olive

Sea bream GF 
shaved fennel, apple, lemon & herb butter sauce

Aubergine parmigiana V 
San Marzano tomato sauce, micro-Basil

D E S S E R T S
Malted milk tart V

Baked raspberry cheesecake V

Selection of English & French Cheese V

Selection of Tea & Coffee

 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 

itemizes the allergenic ingredients of each where applicable. VAT at the prevailing rate.



T U E S D A Y 
W O R K I N G  L U N C H  M E N U 

£45 per per person

S A N D W I C H E S
Grilled Ruben sandwich

on focaccia

Grilled feta V
spicy fig marmalade on ciabatta 

S A L A D S
Smoked chicken GF 

Asian slaw, sesame & peanut sauce

Tomato salad VE 
red onion, cucumber, herb oil dressing

M A I N S
Grilled bavette GF 

tenderstem broccoli & chimichurri sauce

Miso cod GF 
steamed Pak choi, sticky rice, spring onions & chilli

Spiced cauliflower steak VE GF 
braised lentils & puffed wild rice

D E S S E R T S
Salted caramel tart V

Black currant & vanilla choux bun V

Selection of English & French Cheese V

Selection of Tea & Coffee

 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 

itemizes the allergenic ingredients of each where applicable. VAT at the prevailing rate.



W E D N E S D A Y 
W O R K I N G  L U N C H  M E N U 

£45 per per person

S A N D W I C H E S
Chicken & bacon club sandwich

mustard mayo on ciabatta

Squash 
goats cheese tart 

S A L A D S
Confit duck frisée salad GF 

mustard dressing

Cheltenham beetroots V GF (can be made vegan upon request) 
goats curd, granny smith apple, candied walnuts & baby watercress

M A I N S
Roast Guinea fowl supreme 

wild mushroom sauce

Chalk stream Sea Trout GF 
tarragon pistou, courgette & baby spinach

Wild mushroom V GF (can be made vegan upon request) 
braised spelt, parmesan crisp & tarragon oil

D E S S E R T S
Pear & almond tart V

Tiramisu pots V

Selection of English & French Cheese V

Selection of Tea & Coffee

 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 

itemizes the allergenic ingredients of each where applicable. VAT at the prevailing rate.



T H U R S D A Y 
W O R K I N G  L U N C H  M E N U 

£45 per per person

S A N D W I C H E S
Croque monsieur

Parma ham, wild rocket

Hummus VE 
grilled vegetables, lovage pesto & rocket wrap 

S A L A D S
Roast Delica squash VE 

chicory, sage & pumpkin seed granola

Couscous tabbouleh with harissa VE 
herbs, pomegranate & preserved lemons

M A I N S
Classic Beef Bourguignon GF 
pomme puree & red wine jus

Line caught Sea Bass GF 
new potatoes, chorizo & spinach

Chargrilled Hispi cabbage VE GF 
harissa aioli & crispy shallots

D E S S E R T S 
Banoffee pie V

Seasonal fruit tart V

Selection of English & French Cheese V

Selection of Tea & Coffee

 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 

itemizes the allergenic ingredients of each where applicable. VAT at the prevailing rate.



F R I D A Y 
W O R K I N G  L U N C H  M E N U 

£45 per per person

S A N D W I C H E S
Turkey  

cranberry & goat cheese ciabatta  

Whipped vegan feta VE
avocado, chilli jam on sourdough 

S A L A D S
Prawn coleslaw GF 
citrus mayo & chilli

Superfood salad VE GF 
tenderstem broccoli, edamame, coriander & mint

M A I N S
Crispy duck leg GF 

wok fried Asian greens & plum sauce

Tandoori salmon GF 
tenderstem, lemon & chilli dressing

Sweet chilli noodles VE 
crispy tofu, cashew nuts

D E S S E R T S
Passionfruit posset V

Chocolate, mascarpone & coffee tart V

Selection of English & French Cheese V

Selection of Tea & Coffee

 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 

itemizes the allergenic ingredients of each where applicable. VAT at the prevailing rate.


