
SOHO SQUARES 

Bread, olive oil & balsamic 

Marinated olives  

Beetroot hummus, pitta bread   

Sweet potato & chestnut falafel, yoghurt dip 

Pulled pork, apple & pear compote, shards of 

crackling 

Butterfly garlic tiger prawns 

Mini Scottish beef & venison pies, gravy 

Crispy calamari rings, lemon & caper dip 

Duck rillettes, toast, orange & fig chutney 

 

Soup of the day, warm bread 

 

Bruschetta, smashed avocado, sun blush 

tomato, feta & chilli oil 

 

Retro prawn & crayfish cocktail, brandy 

laced Marie Rose  

 

Classic Caesar salad 

Chicken or bacon (each) 

Fish & Chips  

Traditional beer battered Cornish haddock, 

triple cooked chips, minted pea puree, 

tartare sauce & sautéed capers  

 

Scottish Beef & Venison Pie 

Horseradish mash, red wine gravy  

 

Trio of Sausages 

Cumberland, lamb & mint, pork & leek with 

mash, rich gravy, onion ring garnish 

 

Char Grilled Cornish Sea Bass 

Herbed new potatoes, braised fennel, 

brown shrimp & lemon butter 

 

LIGHT BITES 

MAINS 

Whole Baked Camembert 

Maple, garlic & thyme baked camembert, 

selection of breads, grapes & celery 

 

Angus Aberdeen Cote De Boeuf 

Sautéed new potatoes, roasted vine 

tomatoes, rocket salad (perfect for 2 or 3) 

 

Slider Board 

4 Angus beef sliders, onion rings, deep 

fried wally 

 

 

SHARING BOARDS 

 

 

 

SIDES 

 

 

 

 

Rocket, watercress & parmesan salad 

Buttered curly kale 

Fine green beans 

Purple sprouting broccoli 

Chunky chips 

Sweet potato fries 

 
All prices include VAT at the prevailing rate and an optional service charge will be added to 

your bill. Please notify a member of staff if you have any allergies, or ask for further allergen 

information. 

Angus Aberdeen 8oz Rump Steak 

Chunky chips, roasted vine cherry tomatoes 

and Portobello mushroom  

Add your choice of sauce (garlic butter, black 

pepper, melted Shropshire blue)  

 

Thai Green Chicken Curry 

Rice timbale, Thai slaw 
 

Macaroni Cheese  

Spinach, Cherry tomatoes, 

rocket and truffle oil 

 

Roasted Half Butternut Squash 

Pearl barley, chestnut mushroom, pea & 

thyme filling, vine tomato sauce, watercress, 

toasted nigella & pumpkin seeds, melted 

cheese (vegan option available) 

 

 

Beef Burger 

Aberdeen Angus, burger relish 

 

Chicken Burger 

Breaded chicken breast, bbq chipotle 

sauce  

 

Falafel Burger 

Sweet potato & chestnut falafel burger, 

cucumber yoghurt 

 

Extra Toppings                        

Smoked bacon 

Pulled pork 

Crushed avocado 

Mature cheddar cheese 

Shropshire blue cheese 

 

Swap your chips for sweet potato fries 

BURGERS 
(Served in a toasted sesame  

brioche bun, salad & chunky chips) 15 
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Les Vignerons Vermentino Colombard, 2014, France 

Pinot Grigio Ponte di Piave, 2014, Italy 

Las Ondas Viognier Reserva, 2014, Chile 

Boschendal ‘Rachelsfontein’ Chenin Blanc, 2014, South Africa 

Terre del Barolo Gavi, 2014, Italy 

Silverlake Sauvignon Blanc, 2013, New Zealand 

Sancerre ‘Les Pierres Blanches’ Bougrier, 2012, France 

Chablis Louis Moreau, 2013, France  

Cloudy Bay Sauvignon Blanc, 2014, New Zealand 

Las Ondas Pinot Noir Rosé, 2014, Chile 

Domaine des Martyrs Cotes de Provence Rosé, 2013/14, France 

Aimery Merlot, Vin de Pays d’Oc, 2014, France 

Grant Burge Boomerang Bay Shiraz, 2013, Australia 

The Paternina Banda Azul Crianza Rioja, 2011, Spain 

Trapiche Oak Cask Malbec, 2013, Argentina 

Cycles Gladiator Pinot Noir, 2013, USA 

Chateau Jacques Noir Saint-Emilion, 2010, France 

Terrazas de los Andes Cabernet Sauvignon, 2012, Argentina 

Segura Viudas Cava Brut Reserva NV   

Segura Viudas Cava Brut Rosado  

Prosecco ‘Symphoniae’ Valdobbiadene 

Moet & Chandon Brut Imperial NV 

Taittinger Brut Reserve NV  

Veuve Clicquot Yellow Label Brut NV  

Moet & Chandon Rosé  

Ruinart Blanc de Blancs NV  

Cuvée Dom Pérignon, 2004/5   

Krug Grand Cuvée NV  

Cuvée Dom Pérignon Rosé, 2004/5  

Cuvée Dom Pérignon P2, 2004/5 
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WHITE WINES 

ROSÉ  WINES 

RED WINES 

SPARKLING WINES CHAMPAGNE 

Tea                         

English breakfast 

Earl Grey                             

Fresh Mint                                  

Peppermint 

Green                                   

Illy Coffee  

Espresso   

Macchiato   

Double Espresso   

Double Macchiato   

Americano   

Flat White   

Cappuccino 

Latte  
 

Coca Cola 

Diet Coca Cola 

Redbull 

Bottled Green Sparkling Elderflower 

Orange Juice 

Apple Juice 

Pineapple Juice 

Tomato Juice 

Grapefruit Juice 

Cranberry Juice 

Ginger Beer 

Ginger Ale 

Lemonade 

HOT DRINKS 
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SOFT DRINKS 

Bottle Medium 

Glass 

(175ml) 

Large 

Glass 

(250ml) 

Bottle Glass  

125ml 
Bottle Glass 


