
THE TERRACE

This summer, Rosewood London unveils a new terrace in collaboration with Bacardi 
and Dinner for One Hundred, London’s community-focused pizzeria, which will cook 
from a bespoke Gozney oven at the heart of the courtyard. Set within the hotel’s iconic 

courtyard, the space is transformed into an elegant, European-inspired destination 
for the season. Designed as a hidden piazza in the heart of the city, the terrace brings 
together contemporary design, Mediterranean-inspired dining and a refined cocktail 

menu, creating an immersive alfresco experience throughout the summer months.



SIGNATURE COCK TAILS  �

ST-GERMAIN SPRITZ� 21
St-Germain Elderflower, Sparkling Wine, Mint Leaves, Soda 
 
SGROPPINO� 21
Coconut & Kaffir Lime Sorbet, St-Germain Elderflower, Sparkling Wine
 
GIN BASIL SMASH� 21
Bombay Sapphire, Basil Leaves, Apricot, Citrus
 
SUMAC & STRAWBERRY FIZZ� 21
Strawberry Patrón Silver, Sumac, Fig Leaf, Citrus, Whites, Soda
 
FROZEN ESPRESSO MARTINI� 21
Grey Goose, Coffee Liqueur, Cold Brew Coffee, Pistachio Chocolate
 
BONE DRY MARTINI� 21
Grey Goose, Burnt Citrus Oils, Manzanilla En Rama Sherry, Gazpacho Mousse  
With Grey Goose Altius� 38
 
LEVANTINE� 38
Patrón El Alto, Artichoke, Marasca Cherry, Bitters

NON ALCOHOLIC COCK TAILS  �

MARINA SUNSET� 12
Everleaf Marine, Strawberry, Sumac, Fig Leaf, Co2
 
CRIMSON HOUR SPRITZ� 14
Martini Vibrante, Pathfinder, Wild Idol Sparkling Wine



TO BEGIN	

 
ROSEMARY FOCACCIA (vg)� 8
Lecciana Olive Oil 600 kcal

AUBERGINE PARMIGIANA CROQUET TES� 13
Roasted Aubergine, Tomato, Fior Di Latte 310 kcal

 

PROSCIUT TO SAN DANIELE� 15
Compressed Cantaloupe Melon 170 kcal 

 

WHITEBAIT� 16
Aioli Mayonnaise 590 kcal

(v )  vegetar i an · (vg) vegan



STAR TERS�
 

WATERMELON GAZPACHO (vg)� 14
Cucumber, Basil 152 kcal 

GRILLED PEACH & BURRATA� 23
Heritage Tomato, Valencian Orange 384 kcal

VITELLO TONNATO � 23
Anchovies, Tuna Dressing, Capers 420 kcal

NIÇOISE SALAD� 26
Tuna, Soft Boiled Egg, New Potatoes, Green Beans 462 kcal

CARABINEROS (2 / 4) � 48 / 78
Chilli & Garlic Butter, Bread 600 kcal

SEAFOOD PLAT TER - TO SHARE� 98
Osietra Caviar, Maldon Oysters, Mussels, Crab Salad 1186 kcal

(v )  vegetar i an · (vg) vegan



PIZ ZA X D4100	

 
Born from a South London dinner party in 2020, Dinner For One Hundred has built a 
cult following on slow-fermented dough, carefully sourced ingredients, and a Neapolitan-
influenced style that is entirely their own. For the terrace at Rosewood London, the founders 
bring their signature pizzas to the courtyard, cooked using a bespoke Gozney oven, marking 
a natural evolution of their journey from intimate home gatherings to a full-scale seasonal 
collaboration. 

�
MARGHERITA� 22
Tomato, Buffalo Mozzarella, Basil 857 kcal 

MACGYVER� 26
Tomato, Fior Di Latte, Chorizo, Hot Honey,  
Whipped Feta, Crushed Fennel Seeds 1372 kcal

D4100� 24
Tomato, Fior Di Latte, Anchovies, Datterini, 
Kalamata Olives, Parmesan 1354 kcal

HOLBORN� 28
White Base, Burrata, Truffle Cream, 
Smoked Speck, Rocket, Shaved Truffle 1155 kcal 
 

DIPS 

TRUFFLE AIOLI � 4
LEMON & ROSEMARY AIOLI � 4
NDUJA AIOLI � 4

(v) vegetar i an · (vg) vegan



MAINS	

 
COURGET TE & LEMON RISOT TO (v,vg)� 26
Yellow Courgette, Fresh Basil 563 kcal

CHICKEN MILANESE� 28
Garden Salad, Parmesan 575 kcal

LOBSTER LINGUINE� 38
Garlic, Chilli, Shellfish Bisque 974 kcal

RIBEYE STEAK 300 g  � 56
Your Choice Of: Green Peppercorn or Béarnaise Sauce 1125 kcal

DOVER SOLE� 64
Fennel Salad, Brown Butter Hollandaise 674 kcal 

SIDE DISHES
 

 
FRIES 480 kcal	 9
�
SEASONAL GRILLED VEGETABLES (vg) 201 kcal	 9
�
TOMATO SALAD (vg)	 9
Valencian Orange Dressing 140 kcal�

SUMMER MIXED LEAVES (vg)	 9
White Balsamic Dressing 113 kcal�

(v )  vegetar i an · (vg) vegan



DESSERT	

 
AFFOGATO (vg) � 12
Coffee Granita, Vegan Vanilla Ice Cream 480 kcal

AMALFI LEMON TART� 14
Candied Lemon, Mascarpone Chantilly 530 kcal

VANILLA PANNACOT TA� 14
Strawberries, Pistachio 564 kcal

70% CHOCOLATE CREMEUX� 16
Your choice of Olive Oil & Salt or Amarena Cherry 
Served with Almond Cantucci 712 kcal

(v )  vegetar i an · (vg) vegan



COFFEE	

 
ESPRESSO� 5 
RISTRET TO� 5
MACCHIATO � 5
DOUBLE ESPRESSO� 6.5
AMERICANO	�  6.5
CAPPUCCINO� 6.5
CAFFE LAT TE� 6.5
FLAT WHITE� 6.5
MOCHA� 6.5
MATCHA LAT TE� 6.5

TEA

ENGLISH BREAKFAST� 6.5 
EARL GREY� 6.5 
DARJEELING� 6.5 
SENCHA FUJI (GREEN TEA)� 6.5 
IMPERIAL JASMINE� 6.5 
CHAMOMILLE� 6.5 
MOROCCAN MINT � 6.5

Please advise your server if you have any allergies or require information about ingredients. As allergens are present 
in our kitchen, we cannot guarantee that any menu item is completely free from a particular allergen. Holborn Dining 
Room partners with local farms and food producers in a commitment to showcasing locally grown, sustainable 
ingredients in fine cuisine. All prices are inclusive of VAT. A 15 % discretionary service charge will be added to your bill.  

Adults need around 2000 kcal a day.



WINE SELEC T ION	 175ML / BOT TLE

 
RED�

TAURASI, FEUDI DI SAN GREGORIO� 26 / 105
Aglianico, Campania, Italy, 2021

MARGAUX, BARON DE BRANE, CHÂTEAU BRANE-CANTENAC� 29 /115
Bordeaux, France, 2019

PRIMITIVO, FEUDI DI SAN GREGORIO� 80
Primitivo, Campania, 2024

BOLGHERI, STUPORE CAMPO ALLE COMETE� 110
Cabernet Sauvignon Blend, Tuscany, Italy, 2024

QUINTA DA LEDA, CASA FERREIRINHA� 175
Touriga Francesa Blend, Douro, Portugal, 2022

BEAUNE 1ER CRU HOMMAGE À F. POTEL, BELLENE� 190
Pinot Noir, Burgundy, France, 2018

LANGHE NEBBIOLO TORBIDO, CASCINA EBREO� 225
Nebbiolo, Piedmont, 2006

BRUNELLO DI MONTALCINO, CANALICCHIO DI SOPRA� 240
Sangiovese, Tuscany, 2019

MILLE E UNA NOT TE, DONNAFUGATA� 258
Nero d'Avola Blend, Sicily, Italy 2020

PINOT NOIR KAMMERBERG, FRIEDRICH BECKER� 350
Pinot Noir, Pfalz, Germany 2018

BARBARESCO, GAJA� 1050
Nebbiolo, Piedmont 1997



WINE SELEC T ION	 175ML / BOT TLE

 
ROSE �

ROSATO SAN GREG FEUDI DI SAN GREGORIO� 22 / 85
Aglianico, Campania, Italy, 2024

 
WHITE 

FALANGHINA DEL SANNIO SERROCIELO, FEUDI� 21 / 84
Falanghina, Campania, Italy, 2024

FORASTERA, COSTA DELLE PARRACINE� 25 / 93
Forastera, Ischia, Italy, 2024

GRECO DI TUFO RISERVA CUTIZZI, FEUDI DI SAN GREGORIO� 92
Greco di Tufo, Campania, 2023

ALBARIÑO LEIRANA, BODEGAS FORJAS DEL SALNES� 110
Albarino, Riax Baixas, 2021

SOAVE CLASSICO LA ROCCA, PIEROPAN� 110
Garganego, Veneto 2023

RIESLING JESUITENGARTEN GG, BASSERMAN JORDAN� 198
Pfalz, Germany, 2017

PULIGNY-MONTRACHET, ETIENNE SAUZET� 240
Chardonnay, Burgundy, 2023

POUILLY-FUMÉ BARON DEL, BARON DE LADOUCET TE� 295
Sauvignon Blanc, Loire Valley, 2022

BÂTARD-MONTRACHET GRAND CRU, DOMAINE THOMAS MOREY � 850
Chardonnay, Burgundy, 2018



SPIRI TS		 50ML 

VODKA

Grey Goose	 13
Grey Goose Altius		  28

SCOTCH WHISKY�

Aberfeldy 12 yr � 13

AGAVE

Patrón Silver	 13
Patrón Reposado	 19
Ilegal Mezcal Joven � 18

SUGARCANE

Bacardi Superior Carta Blanca	 13
Bacardi 8 yr  	 15
Leblon  � 14

GIN

Bombay Sapphire� 14



CHAMPAGNE 	 125ML / BOT TLE

�
 
BILLECART-SALMON, LE RÉSERVE EXTRA BRUT NV� 26 / 145

BILLECART-SALMON, LE ROSÉ EXTRA BRUT NV� 35 / 205

BILLECART-SALMON, LE BLANC DE BLANCS EXTRA BRUT NV� 210

BOLLINGER SPECIAL CUVÉE BRUT NV� 170

GOSSET GRANDE RÉSERVE BRUT NV� 215

ERIC RODEZ GRAND CRU BLANC DE NOIRS EXTRA BRUT NV� 255

DOM PÉRIGNON  2013� 495

KRUG ROSÉ 26ÈME ÉDITION BRUT� 855

BRUNO PAILLARD N.P.U. NEC PLUS ULTRA BRUT 1999� 880 

CRAF T BEER & CIDER 	 �

 
 
HDR X FREEDOM SESSION IPA� 9
4.3% England

DRAFT FREEDOM LAGER� 9
4% England

SHOWERINGS TRIPLE VINTAGE CIDER� 9 
6.8% England


