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nhow London Launches Its First Christmas 

Menu  
 

The new three-course menu will be available on Christmas Eve and Christmas Day 

 

    

Left to right: Lobby and reception, Guilty London and façade 

Download images here. 

06 December 2024. Shoreditch hotel nhow London is unwrapping its first Christmas menu, bringing a 

playful twist to traditional festive dining. The new menu will be available at the hotel’s vibrant and fun 

restaurant, Guilty London, on Christmas Eve and Christmas Day, with three-course meals available from 

£49 per person. 

The festive menu features starters including vegan Jerusalem artichoke velouté, cured salmon with 

saffron aioli and pickled beetroot, and smoked chicken and duck foie gras terrine. For the main course, 

options include glazed turkey, salmon Wellington, and a vegan risotto. Dessert options include Christmas 

pudding, an exotic fruit platter with blackcurrant sorbet, and mince pies. To book visit 

https://www.opentable.co.uk/r/guilty-london. 

https://drive.google.com/drive/folders/1HM_LXl9FO15jznw17jttM1nNRBog2WT1?usp=sharing
https://www.opentable.co.uk/r/guilty-london
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The iconic hotel, known for its London Reloaded design style, has been beautifully decorated with funky 

Christmas ornaments adorning its cool features, such as the Big Ben rocket in the lobby and Notting Hill-

style room doors. Stays in December start from £190. 

Ends 

Notes to Editors:  

about nhow Hotels & Resorts 

 

nhow Hotels & Resorts is Minor Hotels' disruptive brand, known for its iconic establishments. Inspired by the 

cities in which they are located and designed by the leading creative minds of our times (Foster+Partners, 

OMA, founded by Rem Koolhaas, Karim Rashid, Sergei Tchoban, Teresa Sapey and Matteo Thun, among 

others), nhow is simultaneously a hotel and a creative hub. Each nhow establishment becomes a landmark in 

its city, a melting pot for creativity. At a nhow hotel everything is unexpected, thought-provoking and surprising. 

Every room, restaurant and lobby are an invitation to meditate, a call to take action in our lives, as embodied 

by the slogan #changenhow. Each guest will live their own personal experiences with one thing in common: 

the wow factor! Located in key urban districts undergoing a transformation, the nhow hotels quickly emerge as 

landmarks for self-discovery and experimentation through 'artivism'. Why wait? The time is now, nhow. 

For more information, visit www.nhow-hotels.com/en 

 

about Minor Hotels  

Minor Hotels is a global hospitality group operating over 540 hotels, resorts and residences in 56 countries, 

pursuing its vision of crafting a more passionate and interconnected world. As a hotel owner, operator and 

investor, Minor Hotels fulfils the needs and desires of today’s global travellers through its diverse portfolio of 

eight hotel brands – Anantara, Avani, Elewana Collection, NH, NH Collection, nhow, Oaks and Tivoli – and a 

collection of related businesses. Minor Hotels is rapidly accelerating its global growth ambitions, aiming to add 

more than 200 hotels by the end of 2026. 

Minor Hotels is a proud member of the Global Hotel Alliance (GHA), the world's largest alliance of independent 

hotel brands, and participates in the GHA DISCOVERY loyalty programme. 

For more information, please visit minorhotels.com and connect with Minor Hotels on Facebook and LinkedIn. 

 

 

Contact details for nhow London: 

https://www.nhow-hotels.com/en
https://74n5c4m7.r.eu-west-1.awstrack.me/L0/https:%2F%2Fwww.globalhotelalliance.com%2F/1/0102018fa0292aed-298f70cb-022e-4201-a488-a3f5e5bef75f-000000/wONWCMvEVyZFqEo6Q62Msq-1fDM=375
https://74n5c4m7.r.eu-west-1.awstrack.me/L0/https:%2F%2Fwww.ghadiscovery.com%2Fmobile-app/1/0102018fa0292aed-298f70cb-022e-4201-a488-a3f5e5bef75f-000000/y8TGkbGroRrQVyUxw_czdp5rW0g=375
https://74n5c4m7.r.eu-west-1.awstrack.me/L0/https:%2F%2Fwww.minorhotels.com%2Fen/1/0102018fa0292aed-298f70cb-022e-4201-a488-a3f5e5bef75f-000000/QvMjbZprtBa1x37hHLnZsXoF0iM=375
https://74n5c4m7.r.eu-west-1.awstrack.me/L0/https:%2F%2Fwww.facebook.com%2Fminorhotels/1/0102018fa0292aed-298f70cb-022e-4201-a488-a3f5e5bef75f-000000/-xdK-3GulLyLQHqsp8vYRS5HRhg=375
http://74n5c4m7.r.eu-west-1.awstrack.me/L0/file:%2F%2F%2FVSPMDHQ-FSGRP.NH-HOTELES.COM%2FGRP%2FCorporate%2520Affairs%2FCOMUNICACION%2FNOTAS%2520DE%2520PRENSA%2F2024%2F13.%2520CORP_ResultadosQ1%2FLinkedIn/1/0102018fa0292aed-298f70cb-022e-4201-a488-a3f5e5bef75f-000000/dBms_ysnhQ9m8f-evsJJDAlDMJ0=375
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