
S T A R T E R S

7

8
Waldorf salad
Walnuts, apples, celery, grapes, gem lettuce, 
yoghurt dressing (v) King prawn and crevette cocktail

8Soup of the day
Sourdough toast

7Ham hock terrine
Piccalilli, sourdough

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 (vg) 16

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

S I D E S

35 Extra gravyYorkshire pudding

4Roast potatoes

4Pigs in blankets

4Hispi cabbage

5Cauliflower cheese

D E S S E R T S

14 8 British and continental cheese selection 
Quince paste, grapes, crispbread 

Chocolate affogato
Chocolate ice cream, espresso

8Rhubarb apple crumble
Custard or ice cream

7New York cheesecake
Strawberry coulis

7Watermelon rose water panna cotta
Freeze dried raspberries and coulis

5Sorbets, ice creams
2 scoops

Our menu descriptors do not include all ingredients or allergens. *Gluten-free option available. 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 generous board of tender, hand-carved local 
meats with crisp golden potatoes, towering 
Yorkshire puddings, vibrant seasonal greens, 

herb-infused stuffing and a deep, velvety gravy. 

Our Signature Roast 
Feasting Boards to Share

For two £58  For four £105

Côte De Boeuf
For four £90

A slow-roasted, prime bone-in rib of beef, 
grass-fed, aged for flavour. (Please allow 30 

minutes cooking time)

Served from 12:30pm - 6:15pm

S U N D A Y  R O A S T

8Sticky toffee pudding
Custard or ice cream


