The
Oppo

RESTAURANT

Starters
Fine Chicken Liver Paté with toast £5.25
Prawn Cocktail £5.75
Deep-fried Brie with cranberry & apple compote £5.50 V
Sizzling mushrooms in garlic butter £5.75V
Tomato, mozzarella and basil salad £5.25V
King Prawns cooked in garlic & herb butter £6.95
Bruschetta of tomato, pesto & roasted red peppers £5.25V
Trio of salmon (smoked, poached, cured) £6.50
Crispy duck with watercress salad £5.95
Garlic focaccia bread / with mozzarella £2.95/£3.95
Basket of continental bread £2.00V
Light Meals
Salmon fishcake with spinach, poached egg & £7.25
hollandaise sauce
Penne pasta with roasted aubergine & mild chilli sauce £8.95V
with mozzarella
Grilled Goat’s cheese with tomato, green beans, artichokes, £9.95
roasted red peppers and tapenade
Spinach & Feta cheese Pie with Greek salad £9.50 V
Lasagne made with Bolognese sauce, spinach pasta & £9.50
béchamel, glazed with parmesan cheese
Mains
Grilled breast of Cajun style chicken with salsa & chips £12.25
Salmon fishcakes on a bed of spinach with sorrel sauce £5.50/£10.95
Grilled Mexican chicken & avocado salad with roasted £11.25
red peppers & sour cream
Breast of Chicken roasted with banana in lime butter with £12.25
basmati rice & a mild curry sauce
Seared Beef Fillet stroganoff with basmati rice £14.95
Slow braised Lamb Shank with new potatoes & cherry tomatoes £13.95
Pork fillet & slow roasted pork belly with Dauphinoise Potatoes £12.95
& savoy cabbage
Fillet Steak “Bourguignon” with Rosti Potato £19.95
Rib-eye steak with peppercorn sauce & chips £15.25

All beef has been sourced from local accredited suppliers

& has been aged for a minimum of 21 days

Side Orders
Side Salad £2.50 Rocket & Parmesan salad £3.95
Chips £2.50 French beans £2.50
New potatoes £2.50 Dauphinoise Potatoes £2.50
Spinach £2.50 Seasonal vegetables £2.95
Parsley mash £2.50
Desserts
Banoffi Pie £5.25
Warm Chocolate Fudge Cake with vanilla ice-cream £5.25
Caramelised Hazelnut Parfait £5.25
Homemade ice-cream or sorbets £4.95
Sticky toffee pudding with vanilla ice-cream £5.25
Fresh Vanilla Créme Brulée £5.25
Cheese from Paxton and Whitfield £6.25

V - Vegetarian

All dishes may contain traces of nuts. Please inform a member of staff if you have any food allergies.

VAT included. For parties of 8 or more a service charge of

10% will be made.

13 Sheep Street, Stratford upon Avon, Warwickshire CV37 6EF

Telephone: 01789 269980




THE WINE LIST

175ml  250ml  500ml  75cl
Glass  Glass  Carafe  Bottle

House White / Red - Vin de Pays d’Oc (France) £3.60 £495 £960 £13.95
WHITE WINE
Fresh, Crisp & Dry —
Sauvignon Blanc, Central Valley (Chile) £390 £530 £10.25 £14.95
Exotic tropical fruit flavour, fresh with good natural acidity
Pinot Grigio, La Delfina (Italy) £420 £575 £11.00 £16.25
Fresh citrus aromas with soft honey undertones & zesty green apples
Gruner Veltliner, Wachau (Austria) £19.50
Complex, generous fruit-driven with a clean, mineral streak — exquisite!
Sauvignon Blanc, ‘Siren’ Wellington (South Africa) £14.95
This single vineyard wine has an attractive grassy nose with rich, ripe tropical fruit
Gavi di Gavi DOCG, Ca’Dameo (ltaly) £17.95
A crisp wine noted for its satisfying fullness and good length
Fruity & Aromatic -
Chenin Blanc, Cape Region (South Africa) £3.90 £530 £10.20 £14.95
Medium-bodied wine with intense fruit flavours & clean, crisp finish
Chardonnay, Annie’s Lane (Australia) £395 £540 £10.35 £15.25
Melon and peach fruit flavours with a touch of creamy spice
Rioja Blanco, Bodegas Muga (Spain) £440 £6.00 £11.95 £17.95
Modern in style, with the emphasis on the purity of the fruit; fresh and zingy
Full & Rounded -
Sauvignon Blanc, CJ Pask, Hawkes Bay (New Zealand) £19.75
Really zesty, it zings & sings with life — Hawkes Bay wine at its best
Sancerre, Domaine G. Tassin (France) £22.95
Fresh, concentrated ripe fruit, excellent acidity
Chablis, La Lotte (France) £24.95
Full & stylish, a classic well made Chablis
ROSE WINE
Rose, Santa Digna, Miguel Torres (Chile) £430 £585 £11.20 £16.50
Fresh, clean cut aromas & a beautiful deep pink colour with soft summer fruits on the palate
Rosado, Bodegas Muga (Spain) £17.95
Beautiful bright Salmon-pink colour with exotic fruit nose & long, rich finish
RED WINE
Soft & Fruity -
Merlot, Central Valley (Chile) £3.90 £530 £10.25 £14.95
A ruby red colour with an aroma of red fruits
Valpolicella, Primi Soli (ltaly) £3.95 £540 £10.35 £15.25
Wonderfully vibrant damson fruit yields to a fleshy, rounded character — superb quality at this price
Chianti DOCG, Giacomo Mori (ltaly) £18.95
Pleasant scent of violets on the nose with mature fruit palate — sensational!
Fleurie, La Chapelle des Bois (France) £24.95
Rich, silky full flavoured Fleurie
Bags of Fruit & Spices -
Pinot Noir Reserva, Nostros (Chile) £425 £585 £11.25 £16.95
Ripe red berry fruits dominate - full, elegant and smooth with a long finish
Tempranillo, Castillo de Manzanares (Spain) £390 £530 £10.25 £14.95
A Spaniard with style! Rich, fruity palate with lingering hints of spice
Shiraz-Malbec, Elementos (Argentina) £415 £565 £10.50 £15.95
A soft, full-bodied Shiraz blend with a touch of creaminess & spice
Pinotage / Shiraz Devils Peak (South Africa) £3.85 £525 £10.00 £14.75
Ripe blackberry fruits and spicy mocha on the nose and onto the palate
Shiraz Peppertree, Mitchell’s Winery (Australia) £25.95
Full, rich & lightly oaked with a smooth lingering finish
Amazing Depth & Flavour -
Zinfandel, Red Tree (California) £16.75
Aromas of chocolate & subtle hints of oak & tobacco the ripe blackberry& cherry flavours
are jammy with lots of spices & vanilla
Rioja Reserva Vina Pomal, (Spain) £21.95
Rich, well-rounded & full-bodied, with an elegant yet persistent finish
Amarone DOCG Righetti, San Michele (ltaly) £34.95
An inimitable wine, due to the myriad olfactory sensations & rich, persistent flavour — a bloody good wine!
SPARKLERS Glass  75cl Btl
Pinot Grigio Rosé Sparkling (ltaly) £3.95 £18.95
Fresh, dry and crammed with summer fruits
Champagne Baron de Beaupré, NV Brut (France) £6.50 £34.50
Full, rich and perfumed with a gentle nose
Veuve Clicquot, NV Brut (France) £45.50
Deservedly one of the best — medium body with crisp, citrus aromas

BAR LIST
Bottled Lagers £3.00 Luscombe Organic Cider £3.50
Old Speckled Hen Ale £3.65 Low Alcohol Lager £2.50
Hook Norton Bitter £3.95 Guinness £3.25
Spirits (25ml) from £2.90 Spritzer £3.50
Aperitifs (50ml) from ' £2.75 Kir £3.60
Premium spirits (25ml) from £2.90 Kir Royal £6.75
Coke / Diet Coke / Sprite £2.00 Fentiman’s Ginger Beer  £2.95
Fruit Juices £2.00 Hildon Mineral Water 33cl/ 75c¢l
Orange /Pineapple / Cranberry / Grapefruit / Tomato £1.95/£3.25
Bensons Pressed Apple Juice £2.50 Schweppes Mixers 200ml £1.50
Belvoir Pressés £2.50

Elderflower / Lime & Lemongrass / Summer Cooler
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