
I N - R OOM  D I N I NG



I N - R OOM  D I N I NG

Extending far beyond traditional room service, Rosewood London  
is committed to making every dining experience memorable,  

whether you dine inside or outside one of its restaurants.
 

Rosewood’s Partners in Provenance is borne out of respect for local 
farmers, indigenous agriculture and a dedication to delivering the 

highest quality of food.

Rosewood London partners with local farms and food producers in a 
commitment to showcase locally grown, sustainable ingredients in fine cuisine.

Opening Hours

Monday – Sunday
24 Hours

Contact
Please dial ‘DINING’ to place your order.

Please kindly note that any special requests need to be placed 24 hours in advance.  

A £6 delivery charge will be applied to all in-room dining orders
A 15% discretionary service charge will be added to your final bill 

A £10 delivery charge will be applied to Scarfes Bar, Holborn Dining Room or 
Mirror Room orders

A cover charge of £10 per person will be applied for any food & beverage orders brought 
in from outside the hotel (including requested tableware)

If you have a food allergy or intolerance, please inform your server upon placing your order.
Adults require approximately 2,000 kcal per day; individual needs may vary.



CHAP T ER  I

B R E AK FA S T



Guests who enjoy a breakfast inclusive package may choose from 
the following breakfast menu options:

Served until 12:00pm

T H E  C O N T I N E N T A L 36 

Selection of a bakery item and toast

A pastry of your choice: 
Butter Croissaint, Praline Pain Au Chocolate, Cinnamon Bun  2 7 2 / 3 2 0 / 2 8 4  K C A L 

Bread or toast of your choice:
White, Brown, Sourdough, Butter and Preserves  2 3 1  K C A L

With your choice of:

Ham & Cheese Plate  3 9 0  K C A L

or

Severn & Wye Smoked Salmon Cream Cheese, Capers  2 9 0  K C A L

With your choice of:

Sliced Fruit Plate  1 8 0  K C A L

or

Husk & Honey Granola, Greek Yoghurt, Fresh Berries  2 8 7  K C A L

A choice of Smoothie or Fresh Juice  1 4 0 / 9 5  K C A L

Freshly Brewed Coffee or Tea 

T H E  W E L L N E S S 38

Coconut Chia Pudding   2 5 3  K C A L 
Mango Purée, Passion Fruit, Lime, Coconut Yoghurt

Avocado Toast  2 3 3  K C A L

Avocado, Semi Dried Tomato, Poached Eggs on Sourdough
or

Egg White Omelette  2 2 7  K C A L

Your choice of: Tomato, Onion, Pepper, Mushroom, Spinach, Cheese, Ham

Sliced Fruit Plate  1 8 0  K C A L

A choice of Smoothie or Fresh Juice  1 4 0 / 9 5  K C A L

Freshly Brewed Coffee or Tea 

BRE AK FA S T



BRE AK FA S T

T H E  F U L L  E N G L I S H  		  8 1 1  K C A L 	 42

Mixed Toast 
Butter and Preserves

Two Clarence Court Eggs 
Fried, Poached, Boiled or Scrambled 

Your choice of Sausage:
Cumberland Pork, Chicken or Vegan Sausage

Served with: 
Treacle Cured Streaky Bacon, Clonakilty Black Pudding, 
Plum Tomato, Portobello Mushroom, Baked Beans

A choice of  Smoothie or Fresh Juice

Freshly Brewed Coffee or Tea



A  L A  C A R T E

English Breakfast 7 6 3  K C A L 34  
Clarence Court Eggs - Fried, Poached or Scrambled 
Cumberland Pork Sausage, Treacled Cured Streaky Bacon, 
Clonakilty Black Pudding, Plum Tomato, Portobello Mushroom, 
Baked Beans, Mixed Toast, Butter

Plant-Based Full English  6 1 8  K C A L 26

Vegan Sausage, Hash Brown, Sautéed Spinach, Baked Beans,
Plum Tomato, Portobello Mushroom, Avocado

Two Clarence Court Eggs  1 2 5  K C A L 16 

Fried, Poached, Boiled or Scrambled	 1 8 5 / 1 2 / 2 5 0 / 2 4 0  K C A L

Omelette 	 2 2 7  K C A L � 22

Your choice of: Tomato, Onion, Pepper, Mushroom, 
Ham, Cheese, Spinach 

Eggs Benedict or Florentine 	 6 7 4 / 4 3 6  K C A L � 24

Eggs Royale 	 5 4 8  K C A L 26 

H E A L T H Y

Coconut Chia Pudding 2 5 3  K C A L 16

Mango Purée, Passion Fruit, Lime, Coconut Yoghurt

Sliced Fruit Plate 1 8 0  K C A L 17

Avocado Toast 	 2 3 3  K C A L 20

Avocado, Semi Dried Tomato, Poached Eggs on Sourdough

Egg White Omelette  1 0 5  K C A L 21

Your choice of: Tomato, Onion, Pepper, Mushroom, 
Spinach, Cheese, Ham

BRE AK FA S T



S A V O U R Y

Congee 	 2 9 0  K C A L  � 12 
Spring Onion, Crispy Shallots
Ham & Cheese Plate	 3 9 0  K C A L   � 14                     
Breakfast Muffin 	 5 8 2  K C A L  � 16

Sausage, Bacon, Fried Egg, Cheese, Brown Sauce, 
Hash Brown
Severn & Wye Smoked Salmon  	 3 0 3  K C A L � 22

Wholemeal Bread, Lemon, Crème Fraîche
Smoked Salmon Bagel	 2 8 0  K C A L             � 23          
Cream Cheese, Chives

S I D E S

Portobello Mushroom 	 4 5  K C A L � 7

Baked Beans 	 1 2 5  K C A L 	 7

Tomato 	 4 8  K C A L � 7

Treacle Cured Streaky Bacon	 2 2 0  K C A L 	 7

Sweet Cured Back Bacon	 2 2 0  K C A L � 7

Chicken or Vegetarian Sausages  	 1 5 0  K C A L          	 8

Cumberland Pork Sausages 	 2 2 0  K C A L              	 8

Clonakilty Black Pudding  	 2 5 0  K C A L � 8

Hash Browns 	 9 8  K C A L                  	 8

Hass Avocado 	 1 0 4  K C A L 	 8

Spinach  	 7 3  K C A L 	 8

Smoked Salmon  	 1 2 5  K C A L         	 16

S W E E T 	 	 21

Pancake Stack with Maple Syrup & Berries 	 5 4 6  K C A L

Waffle with Whipped Cream & Berries 	 3 8 0  K C A L

French Toast 	 4 5 2  K C A L

Vanilla Chantilly, Caramelised Banana 

BRE AK FA S T



F R U I T ,  C E R E A L S ,  Y O G H U R T S

Cereals 	 3 8 7  K C A L 8

Low Fat or Greek Yoghurt 1 1 0 / 1 3 4  K C A L 9

Pistachio and Blueberry Porridge
Prepared with Milk or Water 	 4 8 5 / 3 6 3  K C A L 12

Granola, Yoghurt and Blueberries 2 8 7  K C A L 12

Sliced Fruit Plate 	 1 8 0  K C A L 17

Acai Bowl 	 3 2 7  K C A L 18

B A K E R Y

Toast with Butter & Preserves 	 2 3 1  K C A L 7

Whole Grain, White, Brown, English Muffin, 
Sourdough, Bagel 

Butter Croissant 	 2 7 2  K C A L 7

Cinnamon Bun 	 2 8 4  K C A L 	 8

Praline Pain Au Chocolate 3 2 0  K C A L 8

H O T  B E V E R A G E S 	 7

At Rosewood London we use sustainable and organic certified coffee
Filter Coffee, Espresso, Macchiato, Cappuccino, Latte, Mocha, Hot Chocolate	

Selection of Teas and Infusions by London Tea Exchange
English Breakfast, Earl Grey, Green, Chamomile, Peppermint, Rooibos

BRE AK FA S T



C O L D  B E V E R A G E S �

Ginger Shot	 6 9  K C A L � 7

Smoothie of the Day	 2 5 0  K C A L � 11

Please ask your server for details

Freshly Squeezed Juice of the Day 	 1 4 0  K C A L � 11

Seasonal ingredients, please ask your server for details

F R E S H L Y  S Q U E E Z E D  J U I C E S � 8

Orange 	 1 7 6  K C A L �

Seasonal Apple	 2 1 8  K C A L �

Pink Grapefruit	 1 6 1  K C A L �

C O L D  P R E S S E D  J U I C E S � 8

Gold Carrot	 1 1 7  K C A L 	
Carrot, Orange, Ginger, Turmeric & Lemon

Green Juice	 1 1 5  K C A L 	
Apple, Cucumber, Spinach, Ginger, Lemon, Parsley

Deep Roots	 1 3 0  K C A L 	
Beetroot, Apple, Carrot, Lemon, Ginger

	

BRE AK FA S T



CHAP T ER  I I

A L L  D A Y  D I N I N G
Served from 11.00am to 10.30pm



S O U P S 

Soup of the Day 2 3 9  K C A L 16

Chicken & Ginger Broth	 1 7 9  K C A L 18

Rice Noodles, Chinese Cabbage, Pak Choi

Lobster Bisque	 2 2 0  K C A L 24

Saffron Rouille, Croutons

S A L A D S

Green Salad 	 3 3 5  K C A L 17

Mixed Leaves, Avocado, Cucumber, Radish 

Quinoa Salad 	 6 1 0  K C A L 22

Rocket Leaves, Cherry Tomatoes, Feta,
Cucumber, Pomegranate

Caesar Salad 	 4 5 0  K C A L 22

Baby Gem Lettuce, Free Range Egg, Croutons,  
Smoked Anchovies, Caesar Dressing 

With Chicken 	 6 6 8  K C A L 26

With Lobster	 5 8 5  K C A L 38

Niçoise Salad	 4 1 0  K C A L 26

Ortiz Tuna, French Beans, New Potatoes,
Onion, Olives, Tomato, Boiled Egg

A L L  D A Y  D I N I N G



PA S T A

Wagyu Beef Pappardelle	 8 9 0  K C A L 32

Braised Wagyu Beef, Black Truffle

Native Lobster Mac & Cheese 8 1 0  K C A L 36

Lobster, Toasted Breadcrumbs

M A I N S

Coconut Green Thai Curry 	 5 2 0  K C A L 28

Lime, Chilli, Thai Basil, Jasmine Rice

With Chicken 	 8 1 0  K C A L 36

With Prawns	 6 6 3  K C A L 38

Battered Cod & Chips 	 9 0 5  K C A L 30

Mushy Peas, Tartare Sauce

Grilled Chicken Breast	 4 8 0  K C A L 32

Truffle Mashed Potatoes, Heritage Baby Carrots

Stir Fried Noodles	
Ginger, Soy Sauce, Chinese Cabbage, Pak Choi, Chilli

With Chicken 	 6 7 0  K C A L 32

With Prawns	 5 5 2  K C A L 36

Chicken Tikka Masala 	 7 3 8  K C A L 34

Yoghurt, Cashew Nuts, Steamed Rice, Paratha Bread

Loch Duart Salmon Fillet 	 4 2 8  K C A L 36

Tenderstem Broccoli, Beurre Blanc

Grilled Tiger Prawns	 4 7 6  K C A L 48

Lemon Butter, Skinny Fries 

Hereford 28-Days Aged Steak   
Served with Chips, Portobello Mushroom, Roasted Tomato 
Your choice of: peppercorn sauce, béarnaise sauce; Café de Paris butter 

Sirloin (9oz)	 9 5 0  K C A L 48

Beef Fillet (8oz)	 8 3 8  K C A L 60

A L L  D A Y  D I N I N G



S A N D W I C H  &  B U R G E R S

Served with your choice of skinny fries or green salad 	 1 9 6 / 5 8  K C A L

Falafel Wrap 	 4 7 0  K C A L � 26

Hummus, Peppers, Tomato, Lettuce 

Lamb Arayes	  6 8 0  K C A L 28

Pickled Vegetables, Labneh

Club Sandwich	 5 1 8  K C A L 29

Corn-Fed Chicken Breast, Dry Cured Streaky Bacon,  
Egg, Lettuce, Tomato

Crispy Chicken Burger	  5 4 2  K C A L 32

Cheese, Coleslaw, Chipotle Mayo, Jalapeño 

Rosewood Burger	 4 8 0  K C A L 36

Wagyu Beef, Smoked Applewood Cheese

Native Lobster Roll 	 5 9 0  K C A L � 36

Poached Lobster, Mary Rose Sauce, Shallot, Chives

S I D E S � 9

Steamed Seasonal Greens 8 7  K C A L

Green Salad with Vinaigrette 5 8  K C A L

Grilled Vegetables  2 8 6  K C A L

Mashed Potatoes 2 3 7  K C A L

Truffle Mash  2 8 0  K C A L

Skinny Fries 1 9 6  K C A L

Parmesan and Truffle Fries  2 9 5  K C A L

Mac & Cheese 3 7 3  K C A L

Steamed Rice 1 5 6  K C A L

A L L  D A Y  D I N I N G



S N A C K S 

 
Served from 5:00pm to 10.30pm

Hummus 	 2 5 6  K C A L 	 16

Pilpelchuma, Persian Lime, Warm Pitta

Beetroot Falafel 	 5 0 0  K C A L 	 16

Horseradish and Lemon Dip

Buttermilk Fried Chicken	 6 2 0  K C A L 	 18

Dijonnaise Sauce

Charcuterie Board	 4 5 2  K C A L 	 22

Beef Bresaola, Coppa, San Daniele, Wholegrain Mustard, Pickels

Rosewood Cheese Platter 	 1 0 5 0  K C A L 	 24

Montgomery Cheddar, Cornish Blue, Golden Cross, Maida Vale,
Fig and Almond Cake, Seeded Crackers, Celery Leaves, Grapes

Native Lobster Rolls 	 4 7 0  K C A L 	 24

Marie Rose Sauce, Keta Caviar, Dill

Shrimp Burger	 5 6 0  K C A L 	 24

Tartare Sauce

Yorkshire Pudding 	 6 5 0  K C A L 	 28

Roasted Hereford Beef, Onion Gravy, Horseradish Cream,
Mushrooms, Watercress

A L L  D A Y  D I N I N G



CHAP T ER  I I I

R O S E WOOD  E X P LORERS
Served 24 hours



Mac & Cheese 3 7 3  K C A L 14

Ham and Cheese Toastie	 3 3 9  K C A L � 14

Penne Pasta 4 3 2  K C A L 16 

With Bolognese Sauce

Grilled Chicken Breast	 3 0 8  K C A L � 18  

Garden Peas, Steamed Rice

Mini Beef Burger 	 4 7 6 / 3 3 8  K C A L 18  

Served with your choice of Skinny Fries or Green Salad 

Chicken Nuggets	 4 3 7 / 3 9 5  K C A L 18 
Served with your choice of Skinny Fries or Green Salad

Pizza 8 7 0  K C A L 20

Tomato, Mozzarella

D E S S E R T S

Chocolate Brownie 	 2 5 2  K C A L 12

Vanilla Bean Ice Cream

Selection of Ice Cream or Sorbet 4 4 6  K C A L 12

Three Scoops

Warm Chocolate Chip Cookie 	 5 4 7  K C A L 14 

Madagascan Vanilla Ice Cream, Caramel Sauce

ROSE WOOD  E X P LORERS



CHAP T ER  I V

D E SS ER T S

Served from 11.00am to 10.30pm



Rosewood Cheese Platter  	 1 0 5 0  K C A L 	 24

Served with Fig and Almond Cake, Seeded Crackers,
Celery Leaves, Grapes

Montgomery Cheddar                                

Cornish Blue 

Golden Cross 

Maida Vale                           

Selection of Ice Cream or Sorbet 	 4 4 6  K C A L 	 12

Three Scoops

Bread and Butter Pudding  	 5 5 0  K C A L 	 12

Madagascan Vanilla, Custard, Citrus Peel

Warm Chocolate Chip Cookie 	 5 4 7  K C A L 	 14

Madagascan Vanilla Ice Cream, Caramel Sauce

Sticky Toffee Pudding 	 4 9 5  K C A L 	 15

Warm Caramel Sauce, Vanilla Ice Cream

Raspberry Eton Mess 	 4 2 1  K C A L 	 15

Meringue, Whipped Cream, Raspberry Jus 

Sliced Fruit Plate 	 1 8 0  K C A L 	 17

DESSERTS



CHAP T ER  V

L AT E  N I GH T  D I N I N G

Served from 10.30pm to 06.00am



Soup of  the Day  	 2 3 9  K C A L � 16

Green Salad 	 3 3 5  K C A L 	 17

Mixed Leaves, Avocado, Cucumber, Radish

Quinoa Salad 	 6 1 0  K C A L 	 22

Rocket Leaves, Cherry Tomatoes, Feta,
Cucumber, Pomegranate

Caesar Salad 	 4 5 0  K C A L 	 22

Baby Gem Lettuce, Free Range Egg, Croutons,  
Smoked Anchovies, Caesar Dressing 

With Chicken 	 6 6 8  K C A L 	 26

With Lobster	 5 8 5  K C A L 	 38

Club Sandwich	 5 1 8  K C A L 	 29

Corn-Fed Chicken Breast, Dry Cured Streaky Bacon,  
Egg, Lettuce, Tomato

Wagyu Beef Pappardelle  	 8 9 0  K C A L 	 32

Braised Wagyu Beef, Black Truffle 	

Chicken Tikka Masala 	 7 3 8  K C A L 	 34

Yoghurt, Cashew Nuts, Steamed Rice, Paratha Bread

Rosewood Burger	 4 8 0  K C A L 	 36

Wagyu Beef, Smoked Applewood Cheese

D E S S E R T S 	

Bread and Butter Pudding   	 5 5 0  K C A L 	 12

Madagascan Vanilla, Custard, Citrus Peel

Sticky Toffee Pudding 	 4 9 5  K C A L 	 15

Warm Caramel Sauce, Vanilla Ice Cream

L AT E  N I GH T  D I N I N G



CHAP T ER  V I

B E V ER AGE S



C H A M PA G N E  &  S PA R K L I N G  W I N E 	 125 ml� Bottle 

�                  

Billecart-Salmon Le Réserve Extra Brut	 26  � 145

Champagne, France

Billecart-Salmon Le Rosé Extra Brut	 35 � 205

Champagne, France

Gusbourne Blanc de Blancs Brut� 110 	
Kent, England 

Nyetimber Classic Cuvée Brut� 125 	
West Sussex, England 

Hundred Hills Signature Rosé Extra Brut� 130 	
Oxfordshire, England 

Bollinger Special Cuvée Brut� 170

Champagne, France

Billecart-Salmon Le Blanc de Blancs Extra Brut � 210 	
Champagne, France

Veuve Clicquot La Grande Dame Brut� 415 	
Champagne, France

Dom Pérignon Brut� 495  
Champagne, France 

Krug Grande Cuvée Brut� 545  
Champagne, France 

Wild Idol Alcohol Free Sparkling Rosé � 75 	
Rheinhessen, Germany 

  

W I N E  S E L EC T I ON



W H I T E  W I N E 	 175 ml 	� Bottle

Reserve de Gassac Blanc, Mas de Daumas Gassac	 17	� 65

Languedoc-Roussillon, France	

Pouilly-Fumé, Charles Deloire	 24	� 90

Loire Valley, France 

Sauvignon Blanc Te Muna, Craggy Range	� 75 
Martinborough, New Zealand 

Greco di Tufo Riserva Cutizzi, Feudi di San Gregorio	� 92

Campania, Italy

Pieropan La Rocca, Soave Classico� 128

Veneto, Italy 

Chablis Terroir de Courgis, Patrick Piuze� 130

Burgundy, France 

Godello As Sortes Val do Bibei, Rafael Palacios� 205

Galicia, Spain

Puligny-Montrachet, Etienne Sauzet� 240

Burgundy, France 

R O S É  W I N E 	 175 ml � Bottle

Rumor Rosé	 24� 90

Provence, France 

W I N E  S E L EC T I ON



R E D  W I N E 75 ml � Bottle

Organic Malbec Hunuc, Dom. Bousquet	 18� 68

Mendoza, Argentina 

Pinot Noir North Coast, Buena Vista	 25� 96

California, USA 

Chianti Rufina, Selvapiana� 77

Tuscany, Italy	

Pinot Nero, Franz Haas� 115

Trentino-Alto Adige, Italy	

Margaux, Segla� 145

Bordeaux, France 

Rioja Reserva Viña Tondonia, Bodegas R. López de Heredia� 148

Rioja, Spain 

Amarone della Valpolicella, Domenico Fraccaroli� 155

Veneto, Italy 

Gevrey-Chambertin En Champs, Drouhin-Laroze � 220

Burgundy, France

S W E E T  W I N E 	 75 ml � Bottle

Pedro Ximenez San Emilio Solera Reserva, Lustau	 15� 128

Port Tawny 10 YO, Barros	 16� 136

Bual 30 YO Madeira, Blandy's 	 33� 210

W I N E  S E L EC T I ON



V O D K A 	 50 ml�  Bottle

Grey Goose	 14� 120 

Tito's	 18� 140

Beluga Gold	 35� 350 

G I N 	  50 ml Bottle

Bombay Sapphire	 14� 120

Hendrick’s	 16� 130

Sipsmith	 16� 140

R U M 	 50 ml Bottle

Bacardi Superior Carta Blanca	 14� 120

Diplomatico Reserva Exclusiva	 20� 150

Appleton 21	 50� 450

BE V ER AGE S



A G A V E  S P I R I T 	 50 ml 	 Bottle

Patrón Silver	 14	 130

Lost Explorer Salmiana	 50	 350

                                              

Don Julio 1942	 70	 450

Gran Patrón Platinum	 70	 450

Clase Azul Reposado	 65	 500
 

W H I S K Y 	 50 ml 	 Bottle

Aberfeldy 12 YO	 14	 120

Macallan 18 YO Sherry Cask	 140	 900

B O U R B O N 	 50 ml 	 Bottle

Eagle Rare 10 YO	 14	 120

Blanton's Original Single Barrel	 20	 240

C O G N A C 	 50 ml 	 Bottle 
	                
Rémy Martin VSOP	 14	 140

Hennessy X.O.	 50	 450

Rémy Martin X.O.	 60	 460

T O B A C C O

Marlboro Gold		  25

BE V ER AGE S



B E E R 	 330 ml

Freedom X Rosewood London Pilsner	 9  	

Heineken	 9   	

Peroni Nastro Azzurro 	 9  	

S O F T  D R I N K S 	 200 ml

�
Ginger Ale	 6 	

Ginger Beer	 6  	

Tonic Water	 6 	

Soda Water	 6 	

Lemonade	 6 	

Coca-Cola	 6 	

Diet Coke	 6 	

Tomato Juice 	 6

M I N E R A L  W A T E R    	 750 ml	 	
	
Hildon Sparkling 	 7 	 	
	
Hildon Still	 7 	 	
	

BE V ER AGE S



BE V ER AGE S

C O L D  B E V E R A G E S �

Ginger Shot	 6 9  K C A L � 7

Smoothie of the Day	 2 5 0  K C A L � 11

Please ask your server for details

Freshly Squeezed Juice of the Day 	 1 4 0  K C A L 11

Seasonal ingredients, please ask your server for details

F R E S H L Y  S Q U E E Z E D  J U I C E S � 8

Orange 	 1 7 6  K C A L �

Seasonal Apple	 2 1 8  K C A L �

Pink Grapefruit	 1 6 0  K C A L �

C O L D  P R E S S E D  J U I C E S � 8

Gold Carrot	 1 1 7  K C A L

Carrot, Orange, Ginger, Turmeric & Lemon

Green Juice	 1 1 5  K C A L

Apple, Cucumber, Spinach, Ginger, Lemon, Parsley

Deep Roots	 1 3 0  K C A L

Beetroot, Apple, Carrot, Lemon, Ginger




