
Opening direct ly  onto the Western concourse of  K ing's  Cross ,  the v ibrant  GNH 

Bar  provides  drama and comfort ,  fus ing Bel le  Epoque sty le  

with  Art  Deco design.

 

Cont inental -sty le  outs ide seat ing looks  out  across  K ing's  Cross  Square ;  the 

Eurostar  terminal  i s  just  25-metres  away.

 

Open f rom 9.00am,  GNH Bar  of fers  except ional ,  seasonal  menus.

 

C lass ic  and s ignature  cocktai ls  nod to  the hotel ' s  characterful  ra i lway her i tage. 

Qual i ty  spir i ts  and l iqueurs  combine with Champagne to  create  memorable 

cocktai ls .



B R E A K F A S T  A V A I L A B L E  M O N D A Y - S U N D A Y  8 A M - 1 1 A M

Engl ish Breakfast   |   21
sausage,  smoked bacon,  b lack  pudding,  mushroom,
eggs cooked to  your  l ik ing,  s low roasted tomato

Vegetar ian Breakfast  (v)   |   20
plant-based sausage,  spinach,  eggs cooked to  your  l ik ing,
hash brown,  s low roasted tomato,  mushroom

Avocado on Sourdough Toast  (v)   |   14
poached eggs and watercress

Smoked Salmon  |   18
eggs cooked to  your  l ik ing,  sourdough toast

Eggs Benedict  |   s ingle   10   /  double  17

Eggs Royale  |   s ingle   11   /  double  18

Eggs F lorent ine (v)   |   s ingle   9   /   double  16

Omelette   |   13
with your  choice of  f i l l ing

Eggs cooked to  your  l ik ing (v)   |   8
on sourdough toast

Bacon Ciabatta  Rol l   |  8   With Egg |   10 .50

Buttermi lk  Pancakes   |   14
Maple  syrup,  cr ispy bacon

Vegan Bowl  (vg)   |   12
Seasonal  compote,  coconut  yogurt ,  seeded granola ,  berr ies ,
banana

Porr idge (vg)   |   10
Seasonal  compote /  berr ies  /  banana /  seeds

Seasonal  Fruit  Salad (vg)   |   9

Plum Crunch Pot  (v)   |   8
Greek yogurt

Morning Pastry  (v)   |   5

 Please always inform your server of any allergies or intolerances before placing your order. v - 
vegetarian / vg - vegan . Not all ingredients are listed on the menu and we cannot guarantee the total 

absence of allergens. A discretionary service charge of 12.5% will be added to your bill.

F O O D  M E N U   |



B A R  S N A C K S

Select ion of  Sourdough & Baguette  (v)  |   5

Mar inated Mixed Ol ives  (vg,  gf )   |   5 .50

Maple  & Truff le  Nuts  (vg,  gf )   |   5 .50

    Hickory  Smoked Corn (vg,  gf )   |   5

Rosemary Salt  Fr ies  (vg,  gf )   |   5

Red Pepper  & Walnut  Dip,  p i t ta  bread (vg)   |   7

Beetroot  Hummus,  crudites  (vg,  gf )   |   7

Cr ispy S ichuan Squid,  l ime & cor iander  mayonnaise   |   9

St icky  Fr ied Chicken,  chi l l i  sauce |   11

Morecombe Bay Potted Shr imps,  granary  toast  |  9 .50

Cr ispy Caul i f lower ,  ranch dip (vg,  gf )   |  8 .50

Lamb Croquettes ,  sauce paloise  |  14

Beal `s  Farm Cured Meat   |   19

cornichons,  sourdough toast

Select ion of  Seasonal  Cheeses   |   15 

quince je l ly  &  seeded crackers

Cured Meat  and Seasonal  Cheese Select ion  |   25 

Mediterranean Platter  (vg)   |   15

red pepper  & walnut  dip ,  beetroot  hummus,  o l ive 

F O O D  M E N U   |   A V A I L A B L E  E V E R Y  D A Y  F R O M  1 1  A M  U N T I L  1 0  P M

 Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . Not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens. A discretionary service charge of 

12.5% will be added to your bill.



L A R G E  P L A T E S

Soup of  the day (v)   |   9

Class ic  Caesar  sa lad  |   12    with  Chicken  |   17
anchovies  and bacon

Tenderstem Broccol i  &  Freekeh Superfood Salad,  (vg)   |   19
radish,  rocket ,  toasted a lmonds,  pomegranate ,  c ider  apple  dress ing 

Club Sandwich  |   17
chicken,  bacon,  tomato,  avocado,  lettuce

Sir lo in  Steak Baguette  |   21
caramel ised onions  and horseradish sauce

Beetroot  Burger  (vg)   |   18
beetroot  bun,  vegan cheese,  vegan burger  sauce,rosemary f rench f r ies , 
bread & butter  pick les

GNH Beef  Burger   |   19
sesame br ioche,  red Leicester ,  GNH sauce,
rosemary f rench f r ies ,  bread & butter  pick les

Beer  Battered Cod  |   19
hand-cut  chunky chips

Moules  à  la  Provençale ,  f r i tes  (gf )   |   19

Flat  I ron Steak Fr i tes   |   23
Béarnaise  sauce (gf ) 

R ib-eye Steak Fr i tes   |   34
Béarnaise  sauce (gf ) 

S W E E T

Cream Tea  |   14  
Homemade f ruit  &  pla in  scones ,  c lotted cream and strawberry  jam.  Served 
with a  pot  of  your  choice of  tea . 

Walnut  Gateaux,  cof fee crème angla ise  (v ,  gf )   |   10 

Yorkshire  Rhubarb tart ,  orange diplomat  cream (v)  |   10

Chocolate  mousse,  mango coul is ,  b lack  sesame seed streusel  (vg,  gf )   |   10

Crème caramel  (v ,  gf )    |   9

Select ion of  sorbets  (vg,  gf )  or  ice  creams  (v)   |   6

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . Not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens. A discretionary service charge of 

12.5% will be added to your bill.

F O O D  M E N U   |  A V A I L A B L E  E V E R Y  D A Y  F R O M  1 1  A M  U N T I L  1 0 P M

  

G N H  S I G N A T U R E  C O C K T A I L S




