sohO sundays

Mezze & House Breads:

Extra Virgin Olive Oil, Balsamic, Bread V VG 495
Marinated Kalamata Olives V VG 525
Hummus, Harissa, Bread V VG 6.50

Salt Spiced Calamairi, chilli jom
Bruschetta - ciabatta, buffalo mozzarella,
sliced tomato, pesto, balsamic syrup V

10.50
10.50

Soup of the Day - homemade soup with a warm baguette  8.95

mediterranean
roasts

Selection of Mediterranean Sunday roasts
cooked in our clay oven. All served with
roasted Mediterranean vegetables,
fresh rosemary & garlic roast potatoes
12-4pm

Half roasted lemon & garlic chicken
£18.95

Slow cooked honey & mustard ham hock
£18.95

Tender beef striploin
£19.95

grill : kebabs

Cooked in our-char-grill, all served with home-made
flat bread & sweet potato fries.

Chicken, Pancetta, Rosemary& Garlic 23:50
Sticky Lemon Monkfish & Chorizo 26.50
Mediterranean Vegetables, Halloumi & Basil V. 1995

salads

Mixed Garden Salad V VG GF ; 6.50
seasonal leaves, cucumber, peppers,
onion, tomatoes, balsamic vinaigrette

Rustic Salad V GF 14.95
warm goat's cheese, fresh asparagus, seasonal leaves,
cucumber, peppers,onion, tomato, cranberry relish

gourmet pizza

Freshly prepared thin-based gourmet pizza made with our own
authentic dough & baked in our clay oven. All pizzas are served
with mozzarella cheese & tasty homemade Napoli sauce.

Soho Simple V Cheese, oregano
Hawaiian Honey roast ham, chunky fresh pineapple
Rustic V Goat’s cheese, asparagus, cranberry relish

Mediterranean Mushrooms, olives,red onion,
capers, anchovies, pesto

Aromatic Duck Shredded duck,
hoi sin sauce, spring onions, cucumber

Tuk Tuk Marinated Thai satay chicken, tiger prawns,
spring onion, chillies, satay sauce

San Remo Parma ham, ripped burrata,
figs, rocket, honey

ltaliano Smoked pancetta, buffalo mozzarella,
red pesto, basil, parmesan shavings

The Greek V Mushrooms, feta, spinach, cashews,
red onion, pesto, Tzquiki

Porterhouse Blue Strips of steak, Dorset blue cheese
Portobello mushrooms, caramelised onion

Soho Julio Char-grilled chicken, smoked bacon,
spicy squsage

Soho Club Marinated chicken breast, mushroom:s,
ham, onion, chunky fresh pineapple

Soho Thai Beef Steak, Thai spices, spring onions,
mushrooms, sweet chilli sauce

Hot & Spicy Spicy sausage,salami, peppers,
scotch bonneft chillies, hot pepper sauce

small / large

11395/3,95
13.50/15.50
14.50/16.50
14.50/16.50

14.95/16.95

14.95/16.95

14.50/16.50.

14.50/16.50
1 4.50/1 6.50
14.95/16.95
14.50/16.50
14.50/16.50
14.50/16.50

14.50/16.50

The Vegan V VG Tasty napoli, roasted mediterranean 13.50/15.50

vegetables, olives (vegan mozzarella)

Gluten free option available (large only & £1 supplement).All available to take away.

sides

Homeslaw V GF 4.75
Hot Chicken & Bacon Salad 15.50 Sweet Potato Fries VG GF 6.50
Grilled chicken breast, bacon, dressed baby spinach, rocket, Fries VG GF HIh
red onion tomato, cucumber, pine nuts, balsamic syrup Truffle & Parmesan Fries 7.50
Mixed Garden Salad V VG GF 6.50
desserts kids
Blueberry Cheesecake, vanilla, fresh blueberries 7.98 Mains
Sticky Toffee Pudding, vanilla ice-cream 8.50 Margherita V / Ham & Cheese Pizza 725
Brownie, homemade with honeycomb, salted 8.50 Our fresh homemade Napoli sauce with
caramel ice cream & chocolate sauce mozzarella & oregano / with ham
Affogato, vanilla pod ice cream & espresso Vi i Fish or Chicken Goujons 2.25
Homemade Tiramisu 8.95 100% fish or chicken goujons in a light crumb, served with fries
Classic New Forest Ice Cream (per scoop) 2.50
cream vanilla, strawberry, chocolate, salted caramel Desserts
Chocolate Sensation Chocolate ice cream with 6.95
Dessert Cocktails chocolate sauce, a cadbury flake
Caramel Espresso Martini 12.00 Smart Kids Vanilla ice cream topped with smarties 5.50
vanilla vodka, kahlua, espresso, caramel syrup _ Strawberry Chops Strawberry ice cream drizzled 5:50
Lemon Meringue Martini 12.00 with strawberry sauce, topped with fresh strawberries

limoncello, vanilla rum, cream, meringue & ginger

\/_- vegetdtian / VG ~vegan / GF - gluten free
Food allergies intolerances: Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink. Please note that our food is freshly prepared, during some busy periods there may be a delay with-your order.  Any.of our dishes
may contain nut derivatives. 50p from every sale of this dish will go to Room To Reward, a unique charity that utilises unsold hotel rooms to enable charities and communities to thank their dedicated volunteers with a well-earned short break. roomtoreward.org

APR25



soho drinks

hot drinks

Freshly ground, speciality Italian coffees, made with Mokarabia
world famous 100% Arabica.

reg/large
Freshly Ground Coffee %25/8.58
Freshly ground coffee, warm milk
Cappuccino 3.20/3.80
Espresso, hot frothed milk, sprinkling of chocolate
Espresso (sgl/double) 2.90/3.30
Traditional Italian, short, strong, black
Flat White 8.70
Espresso, hot creamy milk
Café Latte 3.60
Shot of espresso fopped with steamed milk.
Chai Latte 4.10
Matcha Latte 4.10
Piccolo 3.40
Cortado 3.60
Café Mocha 4.20
Hot chocolate, espresso, steamed milk
Hot Chocolate 4.00
Hot Chocolate Grand Deluxe 4.80
Cream, marshmallows, flake
Baileys Latte 7.50
Espresso, steamed milk, Baileys
Liqueur Coffee 7.50
Freshly ground coffee, liqueur, whipped cream
Pot of Tea 2.90
Fair Trade Tea - Select from: English Breakfast, Red Berries,
Camomile,Earl Grey, Assam, Peppermint, Green Tea
Decaffeinated coffee: 10p extra
juices
Frobishers Apple, Orange, Pineapple, Cranberry 4.50
cellar
White Wines glass / bottle

125mlN175ml / 250ml / Bottle

Botter Pinot Grigio /faly v 6.25/7.95/9. 2642900

175ml / Bottle

LA Val Orballo Albarino, Rais Baxais Spain ve 9.95/39.00
Chablis Chartron Et Trebruchet France 48.00
; 125ml / 175ml / 250ml / Boftle

Cielo Del Sur Sauvignon Blanc Chile vc 6:9517.93/9:95/2%2.60
175ml / Bottle

3rd Rock Sauvignon Blanc New Zealand 9.95/40.00

Sancerre, Domaine La Barbotaine France 46.00

The Accomplice Chardonnay Australia 7995/ 2900
Douglas Green ‘Vineyard Creations’ Chenin Blanc 7:99[29.00
Picpoul De Pinet Sélection Cave De L'Ormarine Ffrance  8.95/35.00
Red Wines 175ml / Bottle
Fedele Organic Rosso Italy 7.50/28.00
Les Vignerons Grenache Pinor Noir France 7.75/29.00
South Coast Social Club Merlot South Africa 7.50/28.00
La Vigna Chianti italy ve 7~45/29.00
Il Barrocchio Nero D’avola Italy 7.75/29.00
Rioja Glorioso Crianza Spain 8.50/34.00
The Accomplice Shiraz Australia 7.50/28.00
Los Haroldos Chacabuco Malbec Argentina 8.50/32.00
Luigi Bosca Signature Malbec Argentina 38.00
Hermandad, Familia Falasco Malbec Argentina ve 40.00
Rosé Wines 175ml / Bottle
Botter Pinot Grigio Rosato /faly vc 7.95/29.00
Wildwood White Zinfandel California, USA 102812700

S/ O CIE/ SIS 1/as 1}

AIX Coteaux D’AlIX-En-Provence France 38.50/78.00/155.00

Prosecco & Champagne 20cl/Bottle
Botter Prosecco Spumante Brut Ifaly 12.50/33.00
Botter Prosecco Rosé Spumante Brut Ifaly 33.00
Langham Estate Culver Classic Cuvée Dorset, UK (VG) 52.00
Langham Rosé Dorset, UK 55.00
Veuve Cliquot Yellow Label Brut France 70.00
Bollinger Special Cuvée Brut France 75.00
Laurent-Perrier Rose France ] 8500
Dom Pérignon Brut France 250.00
cocktails

Mojito 12895
white rum, fresh lime juice, sugar syrup, fresh mint, soda

3 Berry Daiquiri 1273
white rum, fresh lime, raspberry & strawberry puree

Rum Punch 1285
spiced rum, Malibu, Passoa, pineapple, orange & fresh lime juice
Magical Mai Tai 225
white rum, fresh lime juice, disaronno,

pineapple juice, dark rum float

Banana Colada 12:95
banana rum, malibu, pineapple juice, coconut cream, lime juice
Pornstar Martini 299
vanilla vodka, Passoa, pineapple juice, passion fruit

puree, sugar syrup

Bay Breeze 12495
vodka, pineapple & orange juice, fresh lime, lemonade top
Raspberry Fizz 1295
raspberry vodka, chambord, fresh lime, raspberry puree,
lemonade

Ultimate Cooler N2.95
vodka, Coinfreau, water melon syrup, cranberry juice

Moscow Mule 12.50
vodka, fresh lime, ginger beer

Espresso Martini 1256
vodka, Tia Maria, sugar syrup, coffee

Garden of Eden 12.98
gin, apple juice, fresh lime, mint, cucumber, elderflower cordial
Bramble 2%
gin, fresh lemon juice, sugar syrup, creme de mure

Apple & Raspberry Cooler ¥2.96
apple juice, raspberry puree, gin, fresh lemon juice, sugar syrup
South Side 295
Bombay Sapphire, mint leaves, fresh lime juice, sugar syrup
Ammaretto / Whisky Sours 12295
amaretto OR whisky fresh lemon juice, sugar syrup, egg
(optional), bitters

Pineapple Paloma 295
fequila, Coinfreau, fresh lime juice, pineapple juice, sugar syrup

Old Fashioned 1220
bourbon, sugar, Angotura bitters, ice

Negroni 1298
gin, sweet vermouth, campari

Sparkling Cocktails

Chambord Sparkle ‘ (.95
Chambord, prosecco

Pink Gin & Bubbles R0
Fresha pink gin, lime juice, strawberry syrup, prosecco

Mocktails

La Brise 10.50
watermelon sirop, elder lower cordial, cucumber, soda

Spring Apples 10.50
apple juice, lemon juice, elderflower cordial, cucumber, soda

Fresh Tonic 10.50
fonic mixed with fresh lime juice & fruits

Pineapple Paradise 10.50
pineapple juice, orange juice, lime juice, grenadine

Berries & Bubbles 10.50
raspberry puree, strawberry puree, lime juice, lemonade

Mango Punch 10.50

mango juice, fresh lime juice, raspberry puree, lemonade

V - vegetarian / VG - vegan / GF - gluten free

Food allergies intolerances: Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink. Please note that our food is freshly prepared, during some busy periods there may be a delay with your order. Any of our dishes

may contain nut derivatives.

50p from every sale of this dish will go to Room To Reward, a unique charity that utilises unsold hotel rooms to enable charities and communities to thank their dedicated volunteers with a well-earned short break. roomtoreward.org
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