
C L A R I D G E ’ S  A R T S P A C E  C A F É

C L A R I D G E ’ S

L O N D O N

C L A R I D G E ’ S  ·  B R O O K  S T R E E T  ·  L O N D O N

A  K I S M E T  M E N U  ·  C L A R I D G E ’ S



A R T S P A C E  C A F É  S I G N A T U R E S

Claridge’s ArtSpace cream top 8.5
iced stronghold topped with our signature cream — vanilla / orange / banana

Claridge’s ArtSpace matcha 8
add strawberry / banana .50

ArtSpace London Fog matcha latte 8

Claridge’s Hojicha latte 8

Claridge’s ArtSpace Chai latte 8

Claridge’s Brown Sugar Cinnamon Latte 8

H O T  D R I N K S

Espresso 5
Stronghold: a darker traditional roast with sweeter notes and no acidity; Hamararo: a lighter roast with unique fruity
flavours

Cortado, Macchiato 5

Americano 6

Cappuccino 6

Flat white 6

Latte 6

H O T  C H O C O L A T E

Homemade hot chocolate 8.5

Please inform us of any allergies or dietary requirements, we cannot guarantee the absence of trace allergens. All prices are inclusive of VAT at the

current rate. A discretionary service charge of 15% will be added to your bill when dining in.



A R T S P A C E  C A F É  S I G N A T U R E S

S E L E C T I O N  O F  T E A

Claridge’s Blend 6

Earl grey 6

Green tea

Jasmine silver tip/ Hibiscus 6

Fresh mint tea 6

F R E S H  J U I C E

Orange or Apple 7

Beetroot, carrot, apple, ginger 9

Cucumber, celery, pear, spinach 9

Please inform us of any allergies or dietary requirements, we cannot guarantee the absence of trace allergens. All prices are inclusive of VAT at the

current rate. A discretionary service charge of 15% will be added to your bill when dining in.



C O L D  D R I N K S

Karma cola/ Karma lemonade 4.5

Coca-cola/Diet coke 4.5

CanO water still/sparkling 4.5

S M O O T H I E S  /  F R A P P E S

Blackberry, banana, acai smoothie 10

Almond, banana, date, oat smoothie 10

Peanut butter, coffee, Banana 10

C H A M P A G N E G l a s s  /  B o t t l e

Billecart-Salmon, Le Réserve (c. NV) 25 / 130

Billecart-Salmon, Le Rosé (c. NV) 35 / 210

Domaine Evremond, Classic Cuvée (c. NV) 26 / 160

Wild Idol, Brut (c. 2024) 18 / 90

W H I T E  W I N E G l a s s  /  B o t t l e

Godello, Val do Galir, Virgen del Galir (c. 2024) 13 / 70

Bourgogne Blanc, Terroir Noble, Vincent Girardin (c. 2021) 15 / 90

R E D  W I N E G l a s s  /  B o t t l e

Monastrell Blend, Pepe Mendoza (c. ‘23) 13 / 70

Bourgogne Rouge, David Duband (c. ‘21) 16 / 95

Please inform us of any allergies or dietary requirements, we cannot guarantee the absence of trace allergens. All prices are inclusive of VAT at the

current rate. A discretionary service charge of 15% will be added to your bill when dining in.



C O L D  D R I N K S

R O S E  W I N E G l a s s  /  B o t t l e

Rosé et Or, Château Minuty (c. ‘24) 15 / 85

B E E R S

Keller Lager, Braybrooke 6

India Pale Lager 6

Please inform us of any allergies or dietary requirements, we cannot guarantee the absence of trace allergens. All prices are inclusive of VAT at the

current rate. A discretionary service charge of 15% will be added to your bill when dining in.



A L L  D A Y

B R E A K F A S T a l l  d a y

Coconut, mango, chia seed pudding (201kcal) 10

Granola, Greek yoghurt, berries, honey (350kcal) 10

Avocado toast, radish, pea shoots (429kcal) 12

Add a poached egg (71kcal) 4

Za’atar scrambled egg croissant (524kcal) 19

Tornado omelette (385kcal) 12
add any of the following: gruyere, ham, spinach, tomato, onion, mushrooms, feta — 3 each

Scrambled egg on toasted brioche (574kcal) 14
add any of the following: gruyere, ham, spinach, tomato, onion, mushrooms, feta — 3 each

Scrambled egg, smoked salmon, brioche (453kcal) 17
add black truffle 10

French toast, fresh berries, Chantilly cream (716kcal) 16

C R Ê P E S  /  G A L E T T E S a l l  d a y

Plain crepe / galette (345kcal) 10
create your own crepe or galette

Savoury additions 3 each
gruyere, ham, spinach, tomato, onion, mushrooms, feta

Sweet additions 3 each
banana, strawberry, hazelnut, Nutella, lemon, whipped cream

S A L A D S  &  S A N D W I C H E S f r o m  1 0 a m

Chopped chicken salad, Dijon dressing (525kcal) 16

Mediterranean chickpea salad, tomato, feta, red onion (391 kcal) 12

Please inform us of any allergies or dietary requirements, we cannot guarantee the absence of trace allergens. All prices are inclusive of VAT at the

current rate. A discretionary service charge of 15% will be added to your bill when dining in.



A L L  D A Y

S A L A D S  &  S A N D W I C H E S  ·  C O N T I N U E D

Halloumi bun, avocado, chilli jam (363kcal) 14

Fried chicken sandwich, coleslaw, spicy mayo (763kcal) 19

Croque Monsieur (863kcal) 14

Croque Madame (942kcal) 16
add black truffle 10

A R T S P A C E  S P E C I A L S f r o m  1 0 a m

Flattened croissant, crushed avocado, poached egg, parmesan, crispy shallot (523kcal) 15

Turkish Eggs, Greek yogurt, Arabian flatbread, paprika 14

Spiced lamb hot dog, whipped feta, coriander 15

Focaccia, mozzarella, sundried tomatoes, basil, rocket (716kcal) 14

Eggs Florentine, English asparagus, chive hollandaise 16

Seasoned fries, garlic aioli (425kcal) 6

Sweetcorn fritters, fried egg, avocado, chipotle, coriander (504kcal) 16

Please inform us of any allergies or dietary requirements, we cannot guarantee the absence of trace allergens. All prices are inclusive of VAT at the

current rate. A discretionary service charge of 15% will be added to your bill when dining in.



P A S T R I E S

Croissant (340 kcal) 5

Pain au chocolat (347 kcal) 5

Almond croissant (935 kcal) 6

Pain Suisse (544 kcal) 6

Strawberry Kouglof (146 kcal) 6

Peanut cookie (394kcal) 4

Madeleine (80 kcal) 3

Chouquettes 6pcs (149 Kcal) 3

S I N G L E  P A T I S S E R I E a l l  d a y

Buckwheat and almond mille feuille (858 kcal) 14

Rhubarb and shiso tart (468 kcal) 14

Lime meringue tart (395 kcal) 14

Exotic fruit and coconut cake (468 kcal) 14

Pistachio Paris-Brest (693 kcal) 14

100% Tahiti vanilla mousse (583 kcal) 14

Claridge’s crest, hazelnut (768 kcal) 15

L A R G E  F O R M A T 4 8  h o u r s  i n  a d v a n c e

Mega Mayfair madeleine 25

Please inform us of any allergies or dietary requirements, we cannot guarantee the absence of trace allergens. All prices are inclusive of VAT at the

current rate. A discretionary service charge of 15% will be added to your bill when dining in.



P A S T R I E S

L A R G E  F O R M A T  ·  C O N T I N U E D

Caramel Saint Honoré for 4/6/8 — 50/70/90

All large format cakes require 48 hours’ notice.

Please inform us of any allergies or dietary requirements, we cannot guarantee the absence of trace allergens. All prices are inclusive of VAT at the

current rate. A discretionary service charge of 15% will be added to your bill when dining in.


