
S T A R T E R S

7

12

Greek Salad
Feta, olives, mixed leaf, oregano, cucumber, 
onion, cherry tomatoes (v) King Prawn and Crevette Cocktail

8Soup of the Day
Sourdough toast

8Burrata Tomato Salad
Burrata, heritage tomatoes, pesto dressing, 
basil, beetroot 

7Salmon Tartare
Avocado puree, salmon, yuzu gel, seaweed, 
wasabi crisp 

19Prime Roast Sirloin of Beef 

Iberico Slow Roasted Pork Belly 

M A I N S

Roast Chicken Supreme
Sage and onion stuffing (contains pork) 

26

22

12Children's Roast (under 12)
Choose from: beef, chicken or lamb

25Roast Leg of Lamb
Infused with rosemary and garlic

Garden Harvest Wellington (ve) 16

All roasts served with: carrots, parsnips, kale, red cabbage, butternut squash puree, roast potatoes, gravy

S I D E S

35 48 Hour Signature GravyYorkshire Pudding

4Roast Potatoes

4Creamed Leeks

4Oven Roasted Beetroot

5Cauliflower Cheese

C O M P L I M E N T A R Y  S U M M E R  D E S S E R T S

British and Continental Cheese Selection 
Quince paste, grapes, crispbread 
Supplement +14

Chocolate Affogato
Chocolate ice cream, espresso

Tiramisu
Traditional Italian speciality

Chocolate Mousse
Berries, candied orange zest

Sorbet or Ice Cream
2 scoops

Our menu descriptors do not include all ingredients or allergens. Gluten-free option available - Please ask your server. Please inform of any specific dietary requirements, allergies and intolerances, before ordering. Whilst we make every effort to 
ensure that your food is suitable for you, unfortunately it is not possible for us to guarantee that our dishes will be 100% allergen or contamination free. Our meat and fish dishes may contain small bones. Menus are subject to change due to 
seasonality and product availability. In the case that an option is unavailable, we will do our best to offer a suitable alternative. THE TERRACE AT SÓPERS DOES NOT ACCEPT CASH PAYMENT. V = Vegetarian. VE = Vegan

A grand sharing platter of tender, hand-carved local meats with crisp golden potatoes, towering 
Yorkshire puddings, vibrant seasonal greens, herb-infused stuffing and rich, velvety gravy

OUR SIGNATURE ROAST
SHARING BOARDS

For two £58  For four £105

Served from 12:30pm - 6:30pm

S U N D A Y  R O A S T

Gooseberry Fool
Mint, elderflower

Included with any main | One per guest
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