
Antipasti
Rosemary focaccia with extra virgin 	 £6.00 
olive oil and aged balsamic vinegar 
Marinated Italian olives 	 £6.50 
‘Tempus’ charcuterie board 	 £12.50
Saffron arancino with smoked 	 £7.50 
provola cheese
Cornish blue fin tuna crudo with	 £16.50 
pickled celery and bergamot 	
Flatbread with woodland mushrooms,	 £14.00 
black truffle and Gorgonzola cheese
Baked Queen scallops with garlic	 £14.00 
butter and breadcrumbs 

Pasta

Pappardelle with Porcini mushrooms 	 £18.00 
and parmigiano Reggiano 

Spaghetti alla Carbonara 	 £14.00

Sweet potato and leek tortelloni with	 £18.00 
butter, sage and Pecorino Romano

Pizzette 

Pizzetta Rossa with Taggiasca olives, 	 £12.00 
sundried tomato and pistachio pesto  

Pizzetta Rossa with mozzarella	 £12.00 
and spicy Ventricina salami 

Pizzetta Bianca with cime di rapa, 	 £12.00 
Italian sausage and chili

Contorni    All £6
Rocket, parmesan and aged balsamic salad  
Roasted new potatoes with garlic & rosemary 
Cavolo Nero with confit shallots 

Roasted squash with chilli and sage

Pesce
Wood roasted whole market fish 		  £MP 
with rocket salad 
Fillet of cod with creamed polenta, 		  £24.50 
cime di rapa and sundried tomatoes 
Stone bass with Tropea onions, 		  £26.00 
chestnuts and salsa verde 

Carne

Durslade farm lamb steak with garlic, 	 £26.00 
white wine and rosemary  

Roasted breast of Mallard with celeriac 	£25.00 
puree and Temperley cherry sauce

Florentine T-bone steak (for 2)	 100g/	£11.80
Barolo wine sauce or Gorgonzola sauce	 £2.50

Verdure
Heritage beetroot with baked	 £12.00 
Klara’s goat’s cheese and  
caramelised honey almonds  
Treviso salad with squash, hazelnuts, 	 £10.00 
pecorino and aged balsamic
Jerusalem artichoke & fennel salad	 £14.00 
with mandarin, pomegranate and  
dill vinaigrette
Burrata with persimmon, chili and  	 £12.00 
mint salsa  

Dolci 

Groucho Tiramisu 	 £9.00

Burrata with Hix Fix cherries	 £12.00 
and honeycomb

Affogato	 £6.00

Ice creams, sorbets	 £6.00

Somerset cider brandy truffles  	 £6.00

Our small plates are designed for sharing as starters or mains.

Bernie's Cocktails

Food allergies and intolerances: Before ordering please speak 
to our staff about your requirements. Prices inclusive of VAT at 
20%. A discretionary service charge of 12.5% will be added to 
your bill.

St Germain 
Spritz 
£9.00

Select Aperitif 
Spritz 
£9.00

Black Cow 
Negroni Spritz 

£9.00



There was a time when you couldn’t be in the Club 
without hearing the tell-tale clack of Cuban heels on the 
wooden floors, feel the forceful reverberations from the 
slamming open of the Main Bar doors, and the risk (or 
reward) of receiving a full smacker on the lips was always 

in the air. This was the Bernie era.

Small in stature but larger than life, with a penchant 
for leopard print and love for chicken soup, in his own 
words, his job was ‘just being Bernie’. The lessons he 
taught – that ‘Our job is yes, you can have whatever 
you want’ and that ‘nothing good happens after 2am’  

– stand the test of time.

When the world lost Bernie in 2017, it lost a little piece of 
magic that will never be replaced. As Stephen Fry so aptly 
put it, he was ‘five foot nothing with a heart twice the size 
of Soho Square’. Many of us were lucky enough to know 
him. But whether you did or didn’t, welcome to Bernie’s 

where his legacy lives on.

Bernie Katz, the Prince of Soho
‘Alright love?’


