
SMALL BITES

STARTERS

SANDWICHES & MORE

DESSERT

MARINATED OLIVES (SD)    5.00

SMOKED ALMONDS (NU(ALMONDS))    5.00

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

SOUP OF THE DAY Please ask waiters for allergens    8.50 

Sourdough bread

SUPERFOOD SALAD (VE) (NU(HAZELNUTS))    11.00 

Buckwheat, roasted red onion, kale, 
hazelnuts, pesto, crispy garlic

CHARRED TENDERSTEM   8.50 

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

CHICKEN CAESAR SALAD (DA,EG,FI,GL,MU,SD)    14.50 
Gem lettuce, anchovies, aged parmesan, 
free range hen’s egg, garlic croutons

OPEN SCOTTISH SMOKED    14.50 
SALMON SANDWICH (DA,FI,GL,SD) 
Chive crème fraîche, pickled cucumber, rye bread

REUBEN (DA,EG,FI,GL,MU,SD)    14.50 
Beef pastrami, sauerkraut, gruyere cheese, 
Russian dressing, white bloomer bread

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

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

VEGAN CLUB WRAP (VE) (GL,MU,SD,SO)    12.50 
Chipotle vegan mayonnaise, grilled Mediterranean 
vegetables, crushed avocado, tomato, crisps

HOMEMADE CAKE OF THE DAY Ask waiters for allergens  7.50

BLACK CARDAMON BRÛLÉE (DA,EG,GL,NU(PISTACHIO))  8.50                                                                                                                
Pistachio biscotti

STICKY TOFFEE PUDDING (DA,EG,GL,SD)   8.50                                                                                                                   
Vanilla bean ice cream

VEGAN ORANGE CAKE (VE) (GL,SO)   9.00                                                                                                            
Raspberry sorbet

LOUNGE MENU

Food served in the Conservatory 12.00 – 9.30pm

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

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.

(*) 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.
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