
THE BRASSERIE

FOR THE TABLE
ARTISAN BREAD (To share) (V) (DA,GL)	 6.50  
Farmhouse butter

STARTERS
WINTER MINESTRONE SOUP (VE) (CE,SD)	 8.50  
Savoy cabbage, red peppers, carrots, parsnips, 
cannellini beans, leeks, saffron

CHARRED TENDERSTEM	 8.50 
BROCCOLI SALAD (VE) (MU,SO)  
Edamame, French beans, shaved coconut, chilli, 
curry leaves, pomegranate seeds, mustard dressing

JACKFRUIT AND LOTUS ROOT PATTY (VE)	 10.00 
Poppy seeds, spiced tomato chutney

SMOKED ALMONDS (V) (NU(ALMONDS))	 5.00

PADRON PEPPERS (VE) (GL*)	 4.00 
With Maldon salt

GOAT’S CHEESE CROQUETTE (V)	 8.50 
(DA,EG,GL,NU(ALMONDS),SD)  
Romesco sauce, smoked almonds, crispy rocket

VANILLA BOURBON AND CITRUS	 11.50 
MARINATED SALMON GRAVADLAX 
(DA,FI,GL,SD)  
Dill crème fraîche, pickled radish, rye bread

CLASSIC PRAWN COCKTAIL	 12.50 
(CE,CR,EG,GL,MU,SD) 
Avocado, cherry tomatoes, sourdough shards, 
bloody Mary shot

MARINATED OLIVES (V) (SD)	 5.00

DEEP FRIED WHITEBAIT (EG,FI,GL,SD)	 6.00 
Lemon, garlic mayonnaise

ST. AUSTELL STEAMED MUSSELS (GL,MO,SD)	 13.00 
Garlic, parsley, cherry tomatoes, chilli, baguette

MERSEA OYSTERS (DA,GL,MO,SD)	 3.50  
Chardonnay mignonette, rye bread	 18.00 for 6

SURREY BEEF TARTARE (CE,DA,EG,FI,GL,SD)	 14.00 
Hand cut raw beef fillet, Tabasco, quail’s egg yolk,  
gherkins, shallots, capers, parsley, toasted baguette

BRAEFIELDS HAM HOCK AND GOOSE	 11.50 
LIVER TERRINE (CE,DA,EG,GL,NU(HAZELNUT),SD)  
Hazelnut, Mirabelle plum chutney, 
balsamic glaze, brioche

MAINS VEGAN & VEGETARIAN

SIDES

MIBRASA GRILL

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.

(*) Our fries are cooked in a general fryer, so we cannot guarantee that they will be 100% free from very small traces of DA, EG, FI or GL.

BOUILLABAISSE (CE,CR,EG,FI,GL,MO,MU,SD)	 32.00 
Monkfish, red mullet, whiting,	 (6.00) 
tiger prawns, rouille, aioli, baguette

PAN FRIED SCOTTISH SALMON FILLET 	 23.00 
(CE,FI,NU(HAZELNUT),SD) 
Winter ratatouille, hazelnut pesto

CORNISH FISH CAKE (DA,EG,FI,GL,SD)	 18.50 
Spinach, poached free range hen’s egg, 
lemon butter sauce

ROAST CORN FED CHICKEN SUPREME 	 19.00 
(CE,SD,SO) 
Parsnips, spinach and wild mushroom, pan jus

SLOW COOKED BEEF CHEEKS	 26.00 
(CE,DA,MU,SD,SO) 
Mashed potatoes, crispy kale, smoky beef jus

GRESSINGHAM DUCK BREAST	 22.50 
(CE,DA,MU,SD) 
Celeriac purée, braised spiced red cabbage, 
sweet potato fondant, blackberry jus

CALVES’ LIVER AND BACON (CE,DA,MU,SD)	 18.50 
Champ mash, melted onions, 
sauce Robert

SURREY BEEF TARTARE (CE,DA,EG,FI,GL,SD)	 26.50 
Hand cut raw beef fillet, Tabasco, 
egg yolk, gherkins, shallots, capers, 
parsley, fries*, side salad

JUNGLE CHICKEN (DA,EG,GL,MU,SD)	 19.00 
Indian inspired hunter’s chicken masala, 
with Fenugreek leaves, fragrant saffron, 
naan bread

WHOLEMEAL TAGLIATELLE (VE)	 15.50 
(GL,NU(PISTACHIO),SD,SO) 
Green pesto, vegan parmesan, 
pistachio kernels 

SIMPLICITY PLANT-BASED BURGER (VE)	 20.00 
(CE,GL,MU,SD,SO) 
Crushed avocado, chipotle vegan mayonnaise, 
vegan smoked applewood cheese, 
sourdough bun, fries*

TENDER PLANT-BASED ‘BEEF’ FILLET (VE) 	 29.00 
(CE,GL,SD,SO) 
Sweet potato fondant, tenderstem broccoli, 
salsa verde

JACKFRUIT AND LOTUS ROOT PATTY (VE)	 16.00 
Poppy seeds, spiced tomato chutney

24 HOURS SIMMERED BLACK LENTILS (V)	 16.00 
(DA,EG,GL,MU,SD) 
Fragrant saffron rice, naan bread

TENDERSTEM BROCCOLI (VE) 	 6.00 
Chilli, confit shallots

HARISSA NEW POTATOES (DA)	 5.00

FRIES* (GL)	 5.00

CREAMY MASH POTATO (DA)	 6.00

MAPLE GLAZED ROOT VEGETABLES (DA)	 6.00

SEASONAL GREENS AND LEEKS (DA)	 5.00

HERITAGE BEETROOT AND	 6.00 
ROQUEFORT SALAD 
WITH SHALLOTS (DA,MU,SD)

- Béarnaise sauce (DA,EG,MU,SD) 

- Peppercorn sauce (CE,DA,SD) 
- Chipotle mayonnaise (VE) (CE,MU,SD)  
- Café de Paris (DA,FI,GL,MU,SD) 

- Bordelaise sauce (CE,MU,SD) 

- Roquefort sauce (DA)

SAUCES

An elegant combination of a 

grill and oven adding the unique 

flavour of the finest embers to 

give juiciness to meats and fish.

Ask a member of our team to see the menu.

LOOKING FOR DESSERTS?Don’t forget to ask for the specials,
featuring daily inspiration from our Chef.

DAILY SPECIALS

£3.50

Rare - cool red centre

Medium rare - cool 
slightly red centre

Medium - warm pink 
centre

Medium well - warm 
centre, no pink

ANGUS RIB-EYE 28 DAYS AGED (DA)	 39.00 
250g	 (14.00)

ANGUS BEEF FILLET 28 DAYS AGED (DA) 	 42.00 
200g	 (16.00)

ANGUS CHATEAUBRIAND 	 76.00 
(TO SHARE) 28 DAYS AGED (DA) 	 (30.00) 
600g - minimum cooking time 40 minutes

TEXEL LAMB LOIN CHOPS, HARISSA RUB 	 29.00 
	 (5.00)

SOPWELL HOUSE PRIME HAMBURGER	 18.00 
(DA,EG,GL) 
Chargrilled grass fed beef, smoked applewood 
cheese, smoked dry cured streaky bacon, beef fat 
onions, toasted brioche roll, fries*

All meats are served with fries*, mixed salad
and a choice of one sauce



Autumn 2023

CHAMPAGNE & SPARKLING WINE

WHITE WINE

RED WINE

ROSÉ WINE

BEER, ALE & CIDER

COCKTAILS

SOFT DRINKS

TEA

COFFEE

125ML    BOTTLE

     175ML    BOTTLE

      175ML    BOTTLE

      175ML    BOTTLE

	 ABV	 BOTTLE	 PRICE

COTTONMILL PROSECCO, BRUT, IT	 10.00	45.00

LAURENT-PERRIER CUVÉE ROSÉ, FR		 165.00

MAGNUM TAITTINGER,		 160.00 

BRUT RÉSERVE NV 1500ML, FR

PROSECCO FANTINEL	 10.50	48.00 

‘ONE & ONLY’ ROSATO BRUT, IT

TAITTINGER BRUT RÉSERVE,	 15.00	85.00 

CHAMPAGNE NV, FR

TAITTINGER PRESTIGE ROSÉ,		 100.00 

CHAMPAGNE NV, FR

VEUVE CLICQUOT PONSARDIN		 135.00 

YELLOW LABEL, CHAMPAGNE NV, FR

WILD LIFE BOTANICALS - NON ALCOHOLIC		 39.00 

CORNWALL, UK

DRY, LIGHT & DELICATE

PACO & LOLA LOLO TREE ALBARINO,			  48.00 

RIAS BAIXAS, ES

PETIT CHABLIS, J. MOREAU ET FILS, FR		  	70.00

PICPOUL DE PINET, RÉSERVE MIROU, FR		  9.50	 37.00

VINUVA ORGANIC PINOT GRIGIO,		  9.25	34.00 

IGT TERRE SICILIANE, IT

ELEGANT, MINERAL-LACED

GAVI CA BIANCA, IT 			  45.00

ZESTY, HERBACIOUS OR AROMATIC

ESPORÃO BICO AMARELO,			  42.00 

VINHO VERDE, PO

GERARD BERTRAND 6EME SENS WHITE,	 	̀	 45.00 

OCCITANIE, FR	

VIDAL SAUVIGNON BLANC,		  12.50	45.00	 

MARLBOROUGH, NZ

VINE TRAIL VIOGNIER, RAPEL VALLEY, CH		  9.00	32.00	

JUICY, FRUIT-DRIVEN

ALLUMEA ORGANIC GRILLO			  43.00 

CHARDONNAY, SICILIA, IT 

BERRI ESTATES UNOAKED CHARDONNAY,		  9.50	35.00 

SOUTH EASTERN AUSTRALIA, AUS 

KLEINE ZALZE CELLAR SELECTION		  9.50	36.00 

BUSH VINES CHENIN BLANC, 

COASTAL REGION, SA

LUBERON, LA CIBOISE BLANC,			  45.00 

M.CHAPOUTIER, FR

TEKENA SAUVIGNON BLANC,		  9.00	32.00 

CENTRAL VALLEY, CH

LIGHT, FRESH

LE BOSQ ROUGE, VIN DE FRANCE, FR 		  9.50	35.00

RARE VINEYARDS PINOT NOIR,			  35.00 

VIN DE FRANCE, FR

SAINT-AMOUR, MOMMESSIN LES			  55.00 

GRANDES MISES, FR

MEDIUM BODIED & FRUIT-LED

BOLLA IL CALICE VALPOLICELLA			  43.00 

CLASSICO DOC

COTES DU RHONE, AUGUSTE BESSAC, FR		  	39.00

DON JACOBO RIOJA VENDIMIA		  11.00	42.00 

SECLECCIONADA, VITICULTURA 

ECOLÓGICA BODEGAS CORRAL, ES

TEKENA MERLOT, CENTRAL VALLEY, CHILE		  9.50	35.00

VINUVA ORGANIC NERO D’AVOLA DOC,		  9.50	34.00 

SICILIA, IT

PEPPERY, WARMING

FAMILIA ZUCCARDI BRAZOS MALBEC,			  42.00 

UCO VALLEY, MENDOZA, CH

NEDERBURG THE MANOR SHIRAZ,		  9.50	36.00 

WESTERN CAPE, SA

SOLANDIA PRIMITIVO SALENTO, IT		  10.00	38.00

INTENSE, OAKED & CONCENTRATED

BAROLO, ENRICO SERAFINO, IT			  80.00

CHIANTI CLASSICO, “POGGIO CHETO”			  45.00 

TENUTE PICCINI, IT

KLEINE ZALZE CELLAR SELECTION CABERNET		 39.00 

SAUVIGNON, COASTAL REGION, SA 

VERAMONTE ORGANIC CARMENÈRE,			  42.00 

COLCHAGUA VALLEY, CH

SOPHISTICATED, POLISHED

BLASON D’ISSAN, MARGAUX, FRANCE 			  95.00

CHÂTEAU DES BARDES, SAINT-ÉMILION			  55.00 

GRAND CRU, FRANCE 

ESPORÃO RESERVA TINTO, ALENTEJO, PORTUGAL 		 58.00

VIDAL RESERVE PINOT NOIR, MARLBOROUGH,		 55.00 

NEW ZEALAND

CAP DE COSTE ROSÉ IGP PAYS D’OC, FR		  10.00	 38.00

VINUVA PINOT GRIGIO ROSATO IGT PAVIA, IT		  9.50	 35.00

BIRRA MORETTI	 5.0%	 330ML	 5.25

BULMERS ORIGINAL CIDER 	 4.5%	 500ML	 6.50

BULMERS RED BERRIES 	 4.5% 	500ML	 6.50

HEINEKEN 	 5.0%	 330ML	 5.25

HEINEKEN ALCOHOL FREE 	 0.05%	 330ML	 4.50

Tring brewery (Hertfordshire) - Award winning local brewer

TRING PALE4 IPA 	 4.6% 	550ML	 7.50

TRING RAVEN KING 	 5.5%	 330ML	 7.00

BELLINI			   13.00

CLASSIC MOJITO			   13.00

COSMOPOLITAN			   13.00

ELDERFLOWER MOJITO (MOCKTAIL) 			   8.50

GINGERBERRY CRUSH (MOCKTAIL)			   8.50

KIR ROYAL			   16.00

PASSIONFRUIT MARTINI			   16.00

PIMMS NO.1 CUP COCKTAIL			   13.00

SOPWELL BLOODY MARY			   13.00

COCA-COLA, DIET COKE 			   3.25

FRUIT JUICES			   3.25

STILL / SPARKLING WATER 330ML / 750ML		  3.00	 5.00

TONIC, LIGHT TONIC, LEMON TONIC,			   3.25 

SODA, GINGER ALE, GINGER BEER

TEA SERVED BY THE POT PER PERSON			   4.95

Newby Teas and infusions offer definitive examples of the 
greatest teas, skillfully picked for unmatched freshness.

Choose from the following specially selected loose leaf 
teas and infusions: Sopwell signature English blend, 
Hunan green, milk oolong, Earl Grey, apple strudel, 
mango & strawberry, ginger & lemon, peppermint, 
chamomile, lapsang souchong, masala chai

MACCHIATO (DA)			   4.95

CAPPUCCINO (DA)			   4.95

CAFFÉ LATTE (DA)			   4.95

AMERICANO			   4.95

CAFFÉ MOCHA (DA)			   4.95

FILTERED COFFEE			   4.95

HOT CHOCOLATE (DA)			   4.95

ESPRESSO - SINGLE / DOUBLE		  3.00	 4.95

ALL SERVED WITH CHOICE OF SKIMMED MILK, OAT, 
SOYA OR ALMOND ALTERNATIVES.

DECAFFEINATED COFFEE AVAILABLE. 
PLEASE ASK SERVER WHEN ORDERING.

Wine To Water is committed to supporting life and 
dignity for all through the power of clean water.

When you buy a bottle of this wine, 50p is donated 
to keep clean water flowing. Visit www.winetowater.org 
to find out more. Thank you for your support.

DRINKS MENU

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.

Sopwell House is committed to using sustainable and ethical suppliers for all our produce. The menu highlights the allergen ingredients within each dish; please note that dishes may still contain 
traces of allergens. Please advise a member of the team before ordering if you have any food allergies, special dietary requirements or require further information on ingredients used in our dishes. 

All prices are in £ sterling and are inclusive of VAT at the standard rate. A discretionary service charge of 12.5% will be added to your final bill. All wines by the glass are sold in multiples of 125ml.


