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BLOOMSBURY CHELSEA

BREAKFAST ANY TIME

Fruit Salad 9.95

soya ve
greek yoghurt v

Smoothie Bowl 10.50 ve
granola, berries, banana,
yoghurt, chia seeds

Smashed Avocado

& Roast Tomatoes 12.95 ve
rocket, mixed seeds,

toasted sourdough

French Toast 13.95v

banana, berries, toasted pecans,
clotted cream, maple syrup

NIGHT MENU

to start
Falafel Mezze 10.95 ve

hummus, tabbouleh
tzatziki, naan bread

Truffle Arancini 10.95 v

tomato sauce

Halloumi Fries 10.95 v
tzatziki

Crispy Calamari 10.95

chipotle mayonnaise

Teriyaki Salmon 26.95

pan fried salmon fillet, asparagus,

bok choy, sweet potato mash,
teriyaki sauce

Beer Battered Fish & Chips
22.95

garden peas, tartare sauce

Club Sandwich 21.95

grilled chicken, crispy bacon,
lettuce, tomato, melted cheddar,
mustard mayonnaise, french fries

Poached Eggs Avocado 13.95v

sweet chilli jam, toasted sourdough

Veggie Breakfast
13.50/18.50 v

fried egg, toasted english muffin,
sausage, avocado, hash brown,
grilled tomato, mushroom,

baked beans
Buttermilk Pancakes 13.95

seasonal berries, bananas, maple
syrup * choice ofcrispy bacon,
vanilla ice cream or nutella

Breaded Butterfly

King Prawns 10.95 /17.95
sweet chilli sauce

Spicy Chicken Wings
10.95/17.95

piri-piri sauce

Chilli Beef Taco 11.50

chilli con carne, guacamole,
baby gem, spring onions

Y 9em, spring )
Jalaperios, sour cream

Chicken Milanese 21.95

breaded chicken breast, fried egg,
spaghetti pomodoro

Chilli Con Carne 19.95
basmati rice, sour cream,

crushed chilli flakes

BBQ Pork Ribs 22.95 / 27.95
smoky bbgq sauce, coleslaw,

french fries
8oz Ribeye Steak 36.95

grilled tomato, french fries,
béarnaise or peppercorn sauce

v vegetarian ve vegan. allergen information available.
dishes may contain trace ingredients. please advise your server of any special dietary requirements.

24HR
CAFE
RESTAURANT

Night Menu: 1lpm-7am

Scrambled Eggs &
Smoked Salmon 15.95

toasted sourdough

Breakfast Burger 12.95
sausage patty, fried egg, crispy
bacon, hash brown, cheddar cheese

Full English 13.95/19.95
fried egg, toasted english muffin,
cumberland sausage, crispy bacon,
grilled tomato, hash brown,
mushroom, baked beans

VQ Salad 17.50 v
pomegranate, feta, baby
beetroot, butternut squash,
mixed leaves, roasted pine
nuts, vinaigrette dressing

Caesar Salad 10.95
add chicken +4.95

add crispy bacon +3.95
add poached egg +2.25

Cobb Salad 19.50

grilled chicken, crispy bacon,
avocado, tomato, mixed leaves,
soft boiled egg, roquefort

house dressing

burgers

Smash Burger
17.50/22.50/23.50

smashed beef patty, american
cheese, burger sauce, brioche bun,

french fries

Extra toppings:
crispy bacon +2.50
chorizo jam +2.00
pickles +1.50
Jjalaperios +1.50

caramelised onions +1.50

Eggs Royale 17.50

poached egg, smoked salmon,
toasted english muffin, hollandaise

Eggs Benedict 15.95

poached egg, ham or crispy bacon,
toasted english muffin, hollandaise

Breakfast Wrap 12.95
scrambled eggs, chorizo, hash
browns, roasted peppers, fried
onions, guacomole

Penne Arrabbiata 13.50 v

spicy tomato sauce,
baby mozzarella

+chorizo 4.50 +chicken 4.95
Spaghetti Bolognese 18.95

grated parmesan

Penne Pollo E Fungi 19.95

chicken, mushrooms, spinach,
creamy tomato sauce

Smoked Salmon

Tagliatelle 19.95

leeks, cream, cracked black pepper

Chicken Burger 19.50

southern fried chicken, tomato,
lettuce, chipotle mayonnaise,

french fries

Southern Burger 22.95
southern fried chicken, cheddar,
coleslaw, hash browns, lettuce,
tomato, sweet chilli mayonnaise.

french fries

Vegan Burger 19.95 ve

beetroot, red pepper & quinoa
patty, smoky applewood cheese,
tomato, lettuce, mayonnaise.

french fries

Make Your Own Omelette
8.95

mixed salad or toast

choice of: spinach, red peppers,
cheddar, bacon, mushrooms, ham,
onions, tomatoes, gruyere

+2.25 per filling
egg white omelette +2.95

French Fries 5.95

Sweet Potato Fries 6.95
Parmesan Truffle Fries 6.95
Cheesy Fries 6.95

Mac ‘N’ Cheese 6.95
Mixed Salad 6.95

Garlic Bread 5.50
+cheese 1.50

desserts
Salted Caramel Churros 8.95
Apple Crumble & Custard 9.95
Eton Mess 9.50
Warm Chocolate Brownie 9.95

vanilla ice cream, chocolate sauce

NY Baked Vanilla
Cheesecake 9.50

raspberry compote

Ice Cream (per scoop) 3.50
choose from vanilla, chocolate,
strawberry, salted caramel

OPTIONAL SERVICE CHARGE: 15% ADDED TO ALL BILLS
COVER CHARGE: Friday & Saturday (midnight — 6am): £2.50 per person

DRINKS

Espresso, Macchiato 3.50

Americano, Cappuccino, Latte,

Double Espresso 4.25
Flat White, Mocha 4.50

hot chocolate

4.50 served with Chantilly Cream
+ Marshmallows 0.50

almond or oat milk +0.95

all 8.95
Vanilla
Honeycomb
Strawberry
Chocolate
Banana

Nutella

Oreo

Salted Caramel

175ml / bottle

Pinot Grigio
San Antini, Veneto, ltaly
10.50/36.95

Chardonnay
Hamilton Heights, Australia
10.95/39.95

Vinho Verde ‘Barrete’
AB Valley, Amarente, Portugal
11.50/43.95

125ml / bottle

Prosecco Spumante Extra Dry

Borgo Del Col Alto, Italy (SP) 10.50 / 49.00

Prosecco Rosé Extra Dry
Barocco, Italy (SP) 54.00

beer

Pravha 7.50 pint 4%

Madri 7.75 pint 4.6%

Alpacalypse IPA7.75 pint 4.3%
Staropramen 6.50 330ml 5%

Blue Moon Witbier 7.25 330ml 5.4%
Atlantic Pale Ale 7.50 500m/ 4.5%
Lucky Saint 6.50 330ml 0.5%
Guinness 0.0 6.95 500ml 0%

Alcohol Licence

Sun-Wed: 8am-2am.

Thurs-Sat: 8am-4am

Alcohol can only be served be ore
10am & after 1;;)m with a table meal

traditional teas
English Breakfast 3.50
Earl Grey 3.50

all 3.95

Supreme Matcha Green, Three
Chamomile, Chamomile, Vanilla

& Manuka Honey, Elderberry &
Echinacea, Three Mint, Vanilla Chai

cold press
all 8.95

Berry Boost
strawberry, apple, lemon, mint

Tropical Turmeric
mango, passion fruit, pear,
pineapple, turmeric

Daily Sweet Greens

kale, spinach, celery, romaine,
cucumber, apple, lemon

Clean Carrot
carrot, orange, apple, ginger
Super Ginger

apple, lemon, ginger

Piquepoul ‘Esprit de Vignes’
Caves Richemer, Cotes de Thau, France (SP)
11.95/46.95

Sauvignon Blanc
Turning Heads, Marlborough, NZ (SP)
12.50 / 48.95

Albarino ‘Pazo de Mirasoles’
Parra Jimenez, Spain (SP) 49.95

Gavi ‘Aureliana’
Vite Colte, Piedmont, Italy (SP) 55.00

Champagne Vauban Freres Brut NV
AR Lenoble, France (SP) 75.00

Moét et Chandon Brut Imperial
France (SP) 95.00

Aspall Cider 6.95
330ml 4.5%

Rekorderlig Strawberry & Lime 7.75
500ml 4%

Rekorderlig Passion Fruit 7.75
500ml 4%

vqrestaurants.com

®vq24hours

Coke, Diet Coke, Coke Zero 4.75

San Pellegrino Limonata

or Aranciata 4.75
Ginger Beer 4.75

Ginger Ale, Tonic Water,
Soda Water 3.25

Still or Sparkling Water
(330ml /750ml) 3.95 / 5.95

all 8.95

Berry-Go-Round
raspberry, blackberry, strawberry

Energiser
grape, blueberry, strawberry, banana

Tropical Kick

pineapple, mango, strawberry, kiwi

Detox

blueberry, banana, carrot, courgette, ginger
Six-A-Day

mango, pineapple, banana, broccoli,
spinach, celery

Freshly Squeezed Orange 5.95

Apple, Cranberry, Grapefruit,
Pineapple or Tomato 5.50

iced

Latte / Mocha 4.95
+ Vanilla, Caramel or Hazelnut +0.95

all 9.50

Morning Passion
passionfruit, blood orange, orange, lemonade

Virgin Mary
tomato juice, spicy mix, lemon
Berry Good

berries, coconut, watermelon, cream

Mint Cucumber Twist

apple juice, mint, cucumber,
sugar syrup, lime juice

I"ed WINE 175ml/bottle m— — — ————

Montepulciano d’Abruzzo
San Antini, Veneto, Italy
10.50/36.95

Shiraz
Hamilton Heights, Australia
10.95/39.95

Cabernet Sauvignon ‘Los Caminos’
Colchagua, Chile (SP)
11.50/43.95

-~

Malbec ‘Punto Alto’
Mendoza, Argentina
11.95/46.95

Rioja Crianza
Bodegas Azabache, Spain (SP)
12.50 / 48.95

Chateau Le Gardera
Bordeaux Superieur, France (SP) 49.95

Pinot Noir
Wairau River Wines, Marlborough, NZ (SP)
55.00

FOSE 175ml/ bottle m———————————————

Pinot Grigio Rosé
San Antini, Sicily 10.50 / 36.95

La Belle Eternelle Pale Rosé
Languedoc, France (SP) 11.95/46.95

all 14.50

24 Hour Life belvedere vodka, vanilla syrup,

strawberry puree, cranberry juice

Bloody Ripper mosko vodka, passion fruit
puree, blood orange puree, grenadine syrup,
orange juice, lemonade

Dark’n’Stormy chairman’s spiced rum,
ginger beer, lime juice
Painkiller don papa rum, gomme syrup,

bayou rum, orangerce coconut puree

plneapplejwce

Porn Star Martini mosko vodka, blend
liqueur, passion fruit puree, vanilla syrup,
prosecco shot

Espresso Martini grey goose vodka, kahlua
coffee liqueur, espresso shot, gomme syrup

Provence Rose ‘Essenciel’
Chateau de Paradis, France (SP)
55.00

SP Sustainable Producer

Tommy’s Margarita
rooster rojo, lime juice, agave syrup

Cranberry Tales hennessey vs cognac,
caramel syrup, cranberry juice, lemon juice

Cloud 7 wiseman bourbon, vanilla syrup,
caramel syrup, lemon juice, apple juice

Troplca| Dalqum bacardi carta blanca
rum, lime juice, gomme syrup, tropical fruit,

PIneOPPIEJUICQ

Berry Dalqum bacardi carta blanca rum,
lime juice, gomme syrup, berries, cranberry juice

Berry Collins puerto de indias strawberry
gin, raspberry syrup, lemon juice, soda water

Negroni bombay gin, campari, martini rosso



