
 
 
 

 
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 prevailing 

rate. 
ALLERGEN LEGEND (CE) Celery, (CR) Crustacean, (DA) Dairy, (EG) Eggs, (FI) Fish, (GL) Gluten, (LU) Lupin, 
(MO) Mollusc, (MU) Mustard, (NU) Nuts, (PE) Peanuts, (SD) Sulphur Dioxide (SO) Soya, (SS) Sesame Seeds, (V) 
Vegetarian, (VE) Vegan. 

 
 
 

Starters 
 

Heritage beetroot salad (DA, M, N, SD) V £10.50 
Aged balsamic and black garlic, stilton mousse, walnuts 

 
Citrus cured Scottish salmon (DA, F, M, LU) £11.00  

Buttermilk, tarragon, salted chickpea, confit lemon relish 
 

Barbary duck terrine (CE, M, N, SD) £10.50 
Figs, pistachio, grapes, Moscatel sweet wine jelly 

 
Cornish scallops (DA, EG MO, SD) £13.00 

Lime sabayon, textures of cauliflower, lemon balm 
 

Quail (DA, EG, N, SD) £11.50 
Chestnut crumble, roasted quince, coal mayo, charred onion 

 
Winter squash carpaccio (EG, M, N, SD) V £9.50 
Sage, toasted pine nuts, poached pear, endive 

 
 

Mains 
 

Roast Turkey (CE, DA, MU, GL, SD) £26.50 
Roast potatoes, honey roasted vegetables, sprouts, pigs in blankets, 

stuffing and turkey jus 
 

Scotch beef fillet aged 21 days (CE, DA, EG, GL, SD) £39 (£8 supplement) 
Ox cheek pithivier, shitake mushrooms, sauce perigourdine  

 
Seared Highland venison (GL, M, SD, S) £29.50 

  Salt baked celeriac, black berry, pasty, burnt cabbage 
 

 Pan fried halibut (DA, F, GL, SD, MO) £28.00 
Parmesan gnocchi, sweetcorn, baby fennel, squid ink sauce 

 
 Atlantic monkfish (CR, DA, F, GL, M, SD) £24.50 

Red cabbage, creamed mash, tempura crab, mustard sauce 
  

Cauliflower risotto £19.50 (DA, GL, SD) V £19.50 
Wine soaked raisins, pickled cauliflower, tarragon oil 

  
Miso broth £19.00 (SO, SS, SD) V £19.00 

Organic tofu, sesame roasted carrot, pickled shimeji, shiso leaf, coriander 
 



 
 
 

 
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 prevailing 

rate. 
ALLERGEN LEGEND (CE) Celery, (CR) Crustacean, (DA) Dairy, (EG) Eggs, (FI) Fish, (GL) Gluten, (LU) Lupin, 
(MO) Mollusc, (MU) Mustard, (NU) Nuts, (PE) Peanuts, (SD) Sulphur Dioxide (SO) Soya, (SS) Sesame Seeds, (V) 
Vegetarian, (VE) Vegan. 

 
 

 
 

Desserts 
 

Traditional Christmas pudding (DA, EG, GL, SO, SD, NU) £8.50 
Brandy anglaise, redcurrants, holly 

 
Lemon and poppy seed tart (DA, EG, GL, SO, SD) £8.50 
Gin sorbet, poppy seed glass, candied lemon, lime 

 
Macadamia and white chocolate (DA, EG, GL, N, SO) £9.50   

Chocolate mousse, nut brittle 
 

Chocolate and raspberry roulade (DA, EG, GL, N, SO) £9.50 
Raspberry sorbet 

 
Poached pear (DA, EG, N, SD) £8.50 

Maple, cinnamon mascarpone  
 

British cheese selection (CE, DA, GL, N, SS, SD) £10.50 
Baby Baron Bigod, Shorrocks strong Lancs bombs, Clara goat’s cheese, 

Golden Cenarth organic, Northern blue, pear chutney, celery, artisan biscuit 
 

 
Coffee & Tea selection  

Served with petits fours 
 

 
Coffee Selection  
Cappuccino/ Café latte/ Americano/ Café mocha      £3.95 
Single espresso            £2.75 
Double espresso/Espresso macchiato      £3.95 
 
Tea Selection  
Sopwell Signature English Blend/Assam/Darjeeling/Hunan green/Jasmine 
pearls/Fujian oolong/ Earl Grey/ Apple strudel/ Mango & strawberry/ 
Ginger lemon/ Peppermint/ Chamomile        £3.95 
 
 
 
 
 
 
 
 


