
VEGETARIAN , VEGAN  
& GLUTEN FREE MENUS AVAILABLE.  

PLEASE ASK YOUR SERVER.

COFFEE – ESPRESSO – TEAS
Carefree cappuccino 3.10 
Arabica filter 3.35 
Awake espresso 2.30
All day americano 2.85 
Lovely caffe latte 3.10 
Marvelous mocha 3.20 
Vibrant matcha tea latte 3.30
Cool Iced Coffee 3.10 
Focused chai latte 3.85  
Minty iced green tea 3.05 
Yorkshire tea 2.85 
Teapigs 2.85 
honeybush + rooibos, darjeeling earl grey,  
chamomile flowers, peppermint leaves,  
mao feng green tea, superfruit

choose soya or skimmed milk
+ switch to oat, coconut or almond milk             + 0.50

SMOOTHIES 
Classic green 4.90
kale, spinach, mango, apple

Hello morning 4.90
strawberry, blueberry, banana, 
grape, apple

Hippie child 4.90
passion fruit, pineapple,  
mango, apple

NATURAL 
REFRESHMENTS 
Naturally refreshing drinks made 
with sweet sonoma soul for you! All 
topped up with soda water, ice +  
fresh herbs + fruit garnishes

Refreshed 4.00
watermelon, raspberry + mint

Enjoy 4.00
apple, vanilla + rosemary

V = Vegetarian. These products do not contain any meat or fish. VE = Vegan. These dishes are made from ingredients that do not contain any animal products. However we do not have dedicated preparation or cooking 
areas in our kitchens for vegetarian or vegan food. Not all ingredients are shown in the dish descriptions. N = Contains nuts. All dishes on this menu are subject to ingredient availability. We follow good hygiene 
practices in our kitchens, but due to the presence of allergenic ingredients in some products there is a small possibility that allergen traces may be found in any item. We advise you to speak to a member of staff 
if you have any food allergies or intolerances. For full details visit www.restaurantallergens.com/sonoma. Our fish is a natural product & may contain small bones. We are happy to provide you with allergen 
guidelines for all our menu items. TRG Concessions only use RSPCA AssuredTM shell eggs in our restaurants. This means we use suppliers and farmers that adhere to the RSPCA welfare standard and have been checked by 
RSPCA assessors. All prices are in Pounds Sterling. *Fish may contain small bones

0220

WHITE WINE 175ml (Glass) 50cl (Carafe) 75cl (BTL)

Pinot bianco  6.15 17.45 25.70 
& trebbiano, italy 
easy to love! Delicate notes  
of citrus and orange blossom 

Sauvignon blanc, bordeaux  8.20 22.60 34.95
crisp and refreshing from Bordeaux  
- full of lemon and tropical fruit notes

Chardonnay, mendocino county                  7.00     29.00
Aged primarily in american and hungarian    
oak. Ripe fruit reminiscent of lemon curd    
and pear with a long, smooth finish

Sauvignon blanc, napa valley                   7.00     29.00
Flavours of melon and white peach with     
bright acidity gorgeous citrus and floral notes

Meiomi chardonnay,                32.90 
monterey-sonoma-santa barbara, USA
creamy, rich crisp aromas of apple  
& tropical fruit

ROSÉ WINE  175ml (Glass) 50cl (Carafe)  75cl (BTL)

Ducourt family, bordeaux  7.80 22.10 32.90
lovely light, crisp + elegant   
with a hint of red berries

SPARKLING WINE  125ml (Glass) 50cl (Carafe)  75cl (BTL

Veneto, italy 7.15 20.05 29.80
a lightly sparkling wine with subtle  
aromas of peach, nectarine + pear.

RED WINE
Tempranillo, spain 7.15 20.05 29.80
full bodied and aromatic - a deep  
cherry colour with hints of  
blackberry & fresh dark fruit

Cabernet merlot, italy 7.15 20.05 29.80
a soft aroma of black and purple  
fruits with a scent of bramble & spice 

Zinfandel, lodi                7.00              29.00
Aromas of plum and cherry are dominant   
on the nose backed up by cinnamon spice

Cabernet sauvignon,           7.00              29.00
napa valley
Aromas of smokey toasty spice from the year    
in oak and powerful rich layers of cherry and    
dark berries on the palate

Ravenswood old vine zinfandel,       30.45 
lodi county, USA
luscious fruit flavours of blueberry  
& black cherry

Meiomi pinot noir,                  32.90 
monterey-sonoma-santa barbara, USA     
blackberry, dark cherry flavours with aromas 
of mocha & vanilla

available from 11am daily

HOT CHOCOLATE 
Happy vegan hot chocolate                 3.40
choose soya or skimmed milk
+ switch to oat, coconut or almond milk             + 0.50  
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PASTA 
BOWLS 

Rigatoni 12.50
shredded rotisserie chicken carbonara, 
crispy prosciutto, chorizo bits, 
mushrooms, italian hard cheese

Tagliatelle 13.00
salami, bacon, olives, amatriciana 
sauce, italian hard cheese

Fusilli (vg) 10.00
fresh roasted tomato + basil sauce 
+ rotisserie chicken                 +4.00

ADD A MIMOSA 7.50

STONE BAKED PIZZAS 
Margherita Sonoma (v)      11.50 
tomato sauce, mozzarella  
+ smoked cheddar, basil

Santa rosa 12.50
salami, pepperoni, olives,  
tomato sauce, mozzarella  
+ smoked cheddar

Rotisserie chicken 13.50
shredded rotisserie chicken, mozzarella 
+ smoked cheddar, slivered green onions, 
rocket, white sauce, pancetta bits

Rosewood (v) 12.50
spinach & baby kale, chilli, olives, 
white sauce, egg, smoked cheddar & 
mozzarella, & truffle oil

SONOMA CLUB 
SANDWICHES 
all served with vegetable crisps 

Pinot noir club 11.00
shredded rotisserie chicken,  
avo smash, lettuce,  
tangy apple slaw, lemon aioli 

Chardonnay club (v) 10.50
havarti cheese, avocado smash,  
lettuce, grated carrot  
+ beetroot, lemon aioli 

ALL DAY BRUNCH
Mexican eggs Sonoma  10.25
soft warm corn tortilla, fried eggs, 
tomato salsa + chipotle sauce, mixed 
beans, crispy chorizo bits

Sonoma country brunch 13.50
fried or scrambled eggs, smoked bacon, 
breakfast sausage, hash potatoes, slow 
roasted tomato, mixed mushrooms, Heinz 
baked beans, classic sourdough toast

Veggie brunch (v) 12.50
fried or scrambled eggs, havarti  
cheese, avo smash, mixed mushrooms,   
roast cherry tomatoes, Heinz baked beans,  
classic sourdough toast

Vegan brunch (vg)                      12.50
tofu scramble with coconut yoghurt, 
avocado smash, hash potatoes, mixed 
mushrooms, roast cherry tomatoes,     
Heinz baked beans, classic          
sourdough toast

STARTERS AND FOR SHARING 
Nachos tray (v) 9.25
melted cheese, roquito® peppers,  
mixed beans, corn sauce, avo smash,  
fresh tomato salsa, sour cream  
+ chipotle sauce

Szechuan pepper fried calamari 8.00
sweet chilli dip 

Sriracha rotisserie 7.50 
chicken wings
rotisserie wings with  
spicy lime mayo

Garlic pizza bread  5.00
with garlic oil  
+ melted cheese                            + 1.00  

Turmeric hummus 6.50 
+ crudités (vg) 
flatbread with za’atar & olive oil

Crunch Salad (vg) 6.50 
quinoa, pomegranate seeds, avocado, 
parsley, fennel, cherry tomato, red and 
spring onion, pumpkin seeds & orange 
vinaigrette dressing  

SALADS
Sonoma club Caesar (v) 10.25
crunch lettuce, avocado, cucumber, 
croutons, hard italian cheese with a creamy 
smokey Caesar dressing
+ rotisserie chicken          + 4.00 

Salmon sushi rice           16.00 
+ black sesame bowl    
salmon fillet*, brown rice,  
avocado, pomegranate,  
baby kale, edamame beans,  
nori + teriyaki sauce

House grain salad (vg) 10.25 
mixed market salad leaves, cherry 
tomatoes, grated raw beetroot and carrot, 
radishes, cucumber, ancient grains, red 
onion, pomegranate, with our house 
dressing

Top up with

Rotisserie chicken  + 4.00
Grilled halloumi (v)  + 4.00
Salmon fillet*  + 5.00

WONDERFUL SWEET PLATES
Vanilla cheesecake (v)  6.50  
+ very berry sauce

Chocolate brownie (v) 6.50
dark chocolate sauce  
+ vanilla ice cream

Chocolate Sundae 6.25 
chocolate cake, ice cream, banana, 
pineapple, chocolate sauce 

Sonoma mess (v)  6.25
vanilla ice cream, very berry sauce, 
crème chantilly, crushed meringue, 
strawberries, grapes + chocolate shavings

Ice cream bowl (vg) 5.25 
choose 3 scoops of tropical, vanilla,  
chocolate chip or berry

All our ice creams are vegan

Original Joe’s 14.00
our beef patty, cheese,  
smoky peach bbq + house sauce,  
pickles + salad garnish

Plain burger 13.00
our beef patty, house sauce  
+ salad garnish
+ cheese + bacon           + 2.60

Cali - club burger 15.50
our beef patty, smoked bacon,  
melted cheddar, avo smash,  
smoky peach bbq & house sauce  
+ salad garnish

Jalapeño grilled chicken 14.00
grilled chicken breast, jalapeño  
chilli relish, melted cheddar,  
pickled onions, mustard mayo

Beetroot + quinoa burger (vg)(n) 13.50
avo smash, tangy apple slaw,   
vegan green pesto, beetroot bun 

LOADED BURGERS
all our burgers come with house fries or swap to sweet potato fries +90p

LOVELY EXTRAS
House fries (vg) 4.00 
Sweet potato fries (vg) 4.90 
Green beans with 4.00 
garlic + chilli (vg) 
Garlic pizza bread (v) 5.00 
+ melted cheese (v) 1.00 

Seasonal mixed 4.40            
salad (vg) 
mixed market salad leaves, cherry 
tomatoes, grated raw beetroot and 
carrot, radishes, cucumber, ancient 
grains, red onion, pomegranate, with 
our house dressing

OUR FISH IS FROM SUSTAINABLE SOURCES - OUR BEEF IS SOURCED FROM TRUSTED BRITISH + IRISH FARMS - OUR ROTISSERIE CHICKEN IS RED TRACTOR AND FROM BRITISH FARMS

MAINS
Fish n chips 14.25
coated in craft beer batter and served 
with house fries + green herb tartare  

Chicken schnitzel with 15.50 
mustard crumbs
with lovely crispy fries + kale  
Caesar salad

Keralan curry (vg)  13.50
butternut squash, zucchini, carrots, 
spinach, chickpeas, cherry tomatoes, 
coconut brown rice, coconut yoghurt 

Modern burrito bowl (vg) 12.25
refried black beans, coconut + edamame 
rice, spicy tofu, avo smash,  
coconut yoghurt + chopped salad

 (v) = vegetarian
 (vg) = vegan
 (n) = contains nuts

Many of our dishes are free 
of gluten. Please ask for 
our Gluten Free menu for 
the full range.

Go Naked! Just ask us to remove the bun o
n any burger 

and swap your house fries for a seasonal
 salad!

Sonoma rotisserie 
cooked in our own rotisserie                 

oven everyday 

Chicken with herbs de provence   17.50 
half chicken - served with  house fries        
choose garlic + herb or spicy sriracha 
 
Sonoma BBQ pork ribs rack          19.50 
with tangy apple slaw  
+ house fries

Chicken + bbq ribs                    18.50
quarter chicken + half rack of ribs,  
tangy apple slaw, house fries


