
THE BRASSERIE AT SOPWELL HOUSE  

* Terms and conditions apply. Please speak to a member of staff for details. 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.   

 

 

 
 
 
FESTIVAL MENU 
FROM 01  JUNE TO 04  JULY 2009 

 

 

 

Starters 

 

The Abbey Salad 

English goats cheese, new potato & chive terrine, black olive & piquillo dressing 

 

Market Place Prawn Cocktail 

Potted prawns, dressed baby gem lettuce, lemon essence 

 

Clarence Soup 

Chilled tomato & red pepper soup, crème fraiche 

 

Main Course 

 

The Old Albanian’s Black Bream 

Black bream fillet, crushed potato, broad bean & pea puree, balsamic glaze 

 

Sopwell Sausage & Mash 

Grilled local sausages, thyme mash potato, caramelised onion gravy 

 

Pasta Verulam 

Linguini pasta with rocket pesto, asparagus & candied tomato 

 

Desserts 

 

Kingsbury Trifle 

Sherry trifle  

 

The Clock Tower 

Summer fruits sorbets, fresh seasonal berries  

 

Fishpool Torte 

Chocolate truffle torte, pistachio ice cream 

 

 

 
 
 
 
 
Set Menu Price: £29.00 for 3 courses for 2 people plus a bottle of wine* 


