
	Starters
	

	
	

	Cream of white bean soup, smoked bacon and Rachel stuffed button onion
	8.50

	
	

	Cornish hand dived scallops, homemade black pudding, sweetcorn puree, quails eggs, smoked bacon powder
	11.00

	
	

	Foie gras and rabbit terrine, caramelized apples and wholegrain mustard, coriander salad
	10.00

	
	

	Local roast breast of wood pigeon, tortellini of leg, celeriac and roast garlic purees, forest mushrooms and sweet pickled fig sauce 
	12.00

	
	

	Sesame crusted St Albans goats cheese, beetroot three ways (V)
	10.00

	
	

	
	

	
	

	Main Courses 

	

	Seared halibut, cauliflower cous cous, air dried Cumbrian ham, Chardonnay sauce

	19.00

	Suckling pork assiette, honey roasted parsnip, leek boulangere, sage sauce
 
	        23.00

	Roast pheasant, blackened seasoned braised Leg, creamed chestnut puree, croquette potato, cranberry sauce 
   
	19.50

	Jodphur spiced monkfish fillets, confit Aylesbury duck, ridged pumpkin, Lyonnaise potato, red wine sauce 
	21.50

	Wild mushroom and herb risotto, rocket, truffled egg (V)

	14.50

	
	

	
	        

	All dishes below served with a classic grill garnish, hand cut chips and Béarnaise sauce 


	

	Grilled English beef fillet

	        26.50

	Aged rib of Dedham Vale reared beef 
	        23.00

	(v) = vegetarian
	


It is the policy of Sopwell House not to knowingly use genetically-modified ingredients.

Some food items may contain nuts or traces of them.

Please speak to a member of our staff before ordering if you have any food allergies.

All prices are in £ sterling and are inclusive of Value Added Tax at the standard rate.

Service Charge is not included and is left at your discretion.
Side Dishes
	Sauté of new potatoes with caramelized onions
	3.75

	
	

	‘Pot au feu’ (braised winter vegetables)
	3.75

	
	

	Honeyed baby carrots 
	3.50

	
	

	Plum tomato and rocket salad
	3.75 

	
	

	Shallot, green beans
	3.50


	
	

	Events
At

THE RESTAURANT

SOPWELL HOUSE
Ladies Lunches:
Join us for our monthly ladies lunches at The Restaurant when we bring together interesting topics and a delightful three course set lunch, with a glass of wine, created by Sopwell House Executive Chef James Chapman.
Tickets priced from £20.00 per person
To book a table please contact Lisa Staunton at 01727 750413

It is the policy of Sopwell House not to knowingly use genetically-modified ingredients.

Some food items may contain nuts or traces of them.

Please speak to a member of our staff before ordering if you have any food allergies.

All prices are in £ sterling and are inclusive of Value Added Tax at the standard rate.

Service Charge is not included and is left at your discretion. 
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