
the french horn sonning menu
The French Horn Sonning Menu is renowned for its exquisite culinary offerings, sophisticated
ambiance, and exceptional service that together create an unforgettable dining experience. Nestled
in the picturesque village of Sonning, this establishment has established itself as a premier
destination for both locals and visitors seeking high-quality cuisine in a charming setting. Whether
you’re celebrating a special occasion, enjoying a romantic dinner, or simply indulging in a
gastronomic adventure, the French Horn Sonning menu offers an impressive array of dishes that cater
to diverse tastes and preferences. In this comprehensive guide, we’ll delve into the various aspects of
the menu, highlight signature dishes, and offer insights into what makes dining here so exceptional.

Overview of the French Horn Sonning Menu
The menu at the French Horn Sonning is a carefully curated selection that balances traditional British
fare with modern culinary techniques and international influences. It is designed to provide a diverse
range of options, accommodating different dietary needs and preferences, from hearty mains to
lighter bites and delectable desserts.

Core Menu Categories
The French Horn Sonning menu is typically divided into several key sections:

Starters and Small Plates

Main Courses

Vegetarian and Vegan Options

Seafood Selections

Meat and Poultry Dishes

Cheese and Charcuterie Boards

Desserts and Sweet Treats

Children’s Menu

Weekly Specials and Seasonal Offerings

This structure allows diners to explore a range of flavors and textures, ensuring there is something for
everyone.



Starters and Small Plates
The journey begins with an array of tempting starters that set the tone for the meal ahead. These
dishes often showcase fresh, locally sourced ingredients and innovative presentation.

Popular Starters
- Scallops with Black Pudding and Apple: Perfectly seared scallops served alongside rich black pudding
and crisp apple slices, offering a delightful balance of flavors.
- Homemade Pâté with Toasted Brioche: A smooth, flavorful pâté served with freshly baked brioche
and a tangy chutney.
- Beetroot Carpaccio: Thinly sliced beetroot drizzled with horseradish cream and garnished with
microgreens, suitable for vegetarians.
- Crispy Duck Spring Rolls: Served with a tangy hoisin sauce, these spring rolls provide a satisfying
crunch and savory filling.

Small Plates for Sharing
For groups or those looking to sample multiple flavors, the menu often includes shareable small plates
such as:
- Charcuterie Platter: An assortment of cured meats, pickles, and artisan bread.
- Olive and Cheese Board: A selection of cheeses paired with marinated olives, nuts, and crusty bread.
- Stuffed Mushrooms: Baked mushrooms filled with herbs, cheese, and breadcrumbs.

Main Courses
The main course selection is the heart of the French Horn Sonning menu, featuring classic dishes with
contemporary twists. The menu emphasizes seasonal ingredients and offers both traditional and
inventive options.

Meat and Poultry Dishes
- Roast Rib of Beef: Served with Yorkshire pudding, horseradish sauce, and seasonal vegetables.
- Lamb Shank: Slow-cooked lamb shank in a rich red wine gravy, accompanied by creamy mashed
potatoes.
- Free-Range Duck Breast: Pan-seared duck served with a cherry reduction and root vegetable mash.

Seafood Selections
- Pan-Fried Sea Bass: With lemon butter sauce and sautéed greens.
- Salmon Fillet with Dill Sauce: Served on a bed of herbed new potatoes.
- Seafood Risotto: Creamy risotto loaded with prawns, scallops, and mussels, finished with fresh
herbs.



Vegetarian and Vegan Options
The menu caters to plant-based diets with hearty and flavorful options such as:
- Mushroom and Truffle Risotto: Rich and earthy, perfect for vegetarians.
- Stuffed Aubergine: Filled with quinoa, vegetables, and herbs, topped with vegan cheese.
- Vegetable Wellington: Puff pastry encasing seasoned vegetables and mushrooms.

Cheese and Charcuterie Boards
For those who enjoy a more relaxed dining experience or wish to conclude their meal with a selection
of fine cheeses, the French Horn Sonning offers curated boards that include:
- A variety of local and international cheeses
- Cured meats and pâtés
- Accompaniments such as honey, chutney, nuts, and fresh fruit
- Artisan crackers and crusty bread

Desserts and Sweet Treats
No meal at the French Horn Sonning is complete without indulging in one of their decadent desserts.
The selection often features:

Classic Crème Brûlée with a caramelized sugar crust

Chocolate Fondant with vanilla ice cream

Sticky Toffee Pudding with butterscotch sauce

Apple Tart Tatin with clotted cream

Cheese Plate (for those who prefer savory over sweet)

Desserts are made in-house, emphasizing quality and freshness.

Children’s Menu
The French Horn Sonning recognizes the importance of catering to young diners, offering a dedicated
children’s menu that includes:

Mini fish and chips

Chicken nuggets with fries

Spaghetti Bolognese

Vegetable sticks with hummus

Ice cream or fruit for dessert



This ensures a satisfying meal for younger guests while accommodating their tastes.

Weekly Specials and Seasonal Offerings

To keep the menu exciting and aligned with seasonal produce, the French Horn Sonning
features weekly specials and seasonal dishes. These may include:
- Fresh game during hunting season
- Seafood specials during summer months
- Festive menus during holidays
- Chef’s tasting menus for an immersive experience

Wine and Beverage Pairings

Complementing the menu is an extensive wine list with selections from around the world,
chosen to enhance each dish. The staff can assist with pairing recommendations, including:
- Crisp whites for seafood dishes
- Robust reds for red meats and hearty mains
- Sparkling wines and Champagne for celebrations
- Craft beers and ciders for casual occasions
- Non-alcoholic options like artisanal sodas and fresh juices

Conclusion

The French Horn Sonning menu exemplifies a commitment to quality, variety, and culinary
excellence. Every dish reflects a blend of tradition and innovation, designed to satisfy a broad
spectrum of tastes. Whether indulging in classic British favorites, exploring seafood delights, or
enjoying vegetarian and vegan options, diners are assured of a memorable experience. Coupled
with an inviting atmosphere, attentive service, and a thoughtfully curated beverage list, the
French Horn Sonning remains a top choice for those seeking fine dining in a charming setting.
For both locals and visitors, exploring the menu here is an invitation to savor the best of British
cuisine with a touch of sophistication and style.

Frequently Asked Questions

What is the Sonning Menu at The French Horn?

The Sonning Menu at The French Horn is a renowned set menu offering a selection of seasonal
dishes crafted with fresh, locally sourced ingredients, providing a curated dining experience in
the picturesque village of Sonning.



How can I make a reservation for The French Horn
Sonning Menu?

Reservations for The French Horn can be made through their official website or by calling the
restaurant directly, especially to secure a spot for the popular Sonning Menu, which often books
up quickly.

What dishes are typically included in the Sonning Menu?

The Sonning Menu usually features a variety of contemporary British dishes, including starters
like seasonal soups or terrines, mains such as locally sourced fish or meat options, and
indulgent desserts, all reflecting the restaurant’s focus on quality and freshness.

Is the Sonning Menu suitable for special occasions?

Yes, the Sonning Menu is ideal for special occasions due to its elegant presentation and high-
quality ingredients, making it a perfect choice for birthdays, anniversaries, or romantic dinners.

Are there vegetarian or vegan options available on the
Sonning Menu?

Absolutely, The French Horn offers vegetarian and vegan options within the Sonning Menu to
accommodate various dietary preferences, ensuring a delightful experience for all guests.

What is the price range for the Sonning Menu at The
French Horn?

The Sonning Menu is typically priced as a set menu, offering good value for its quality, with
prices usually ranging from £30 to £50 per person depending on the season and selected
courses.

Can I view the current Sonning Menu online before
visiting?

Yes, The French Horn often updates and shares their current Sonning Menu on their official
website or social media pages, allowing guests to preview the dishes before their visit.



Additional Resources

The French Horn Sonning Menu: A Culinary Journey Through Elegance and Innovation

When it comes to experiencing the perfect blend of British tradition and modern culinary
artistry, the French Horn Sonning menu stands out as a quintessential destination. Nestled in
the charming village of Sonning-on-Thames, this historic pub and restaurant has long been
celebrated for its warm ambiance, impeccable service, and a thoughtfully curated menu that
caters to diverse palates. In this comprehensive review, we will explore every facet of the
French Horn Sonning menu, delving into its history, culinary philosophy, key dishes, seasonal
offerings, beverage pairings, and what makes it a must-visit for food enthusiasts.

---

Historical and Culinary Context of the French Horn
Sonning

The French Horn Sonning is more than just a dining establishment; it’s a storied institution with
roots that trace back centuries. Originally established in the 16th century, the pub has evolved
over the years, embracing modern culinary trends while preserving its historic charm.

Key Highlights:

- Heritage & Atmosphere: The building itself is a Grade II listed structure, featuring traditional
British pub decor intertwined with elegant contemporary touches. Its cozy interior, with open
fireplaces and antique furnishings, sets a welcoming tone for diners.
- Culinary Philosophy: The menu reflects a commitment to sourcing fresh, local ingredients,
emphasizing seasonal availability. The aim is to craft dishes that honor British culinary
traditions while incorporating innovative techniques and global influences.
- Location Advantage: Situated alongside the River Thames, the restaurant offers picturesque
views that enhance the dining experience, especially during sunny days or evening river walks.

---

Understanding the French Horn Sonning Menu: Core
Principles

Before diving into specific dishes, it’s important to grasp the core principles that define the
menu:

Emphasis on Local & Seasonal Ingredients
- The menu is heavily reliant on locally-sourced produce, meats, and seafood.



- Seasonal changes ensure freshness and innovation, with dishes adapting to the best available
ingredients.

British Culinary Roots with Modern Twists
- Traditional dishes like pies, roasts, and fish and chips are reimagined with contemporary
techniques.
- Global influences are subtly integrated, creating a diverse yet cohesive menu.

Focus on Quality & Presentation
- Every plate is a reflection of culinary artistry, emphasizing both flavor and visual appeal.
- The use of fresh herbs, vibrant sauces, and refined plating elevates the dining experience.

Suitability for Various Occasions
- Whether casual lunches, romantic dinners, or special celebrations, the menu is designed to
cater to different moods and occasions.

---

Exploring the Menu: Sections and Signature Dishes

The French Horn Sonning menu is carefully segmented to guide diners through a variety of
options, from starters to desserts. Here’s an in-depth look at each section:

Starters & Small Plates

Highlights include:

- Seared Scallops with Pea Purée & Pancetta: A delicate balance of sweetness and saltiness,
finished with a drizzle of lemon oil.
- Game Terrine with Chutney & Toasted Brioche: Celebrating British game meats, served with a
tangy chutney to cut through richness.
- Homemade Soup of the Day: Often featuring seasonal vegetables like butternut squash or
garden peas, served with crusty bread.

Why they stand out:

- Use of seasonal, local ingredients ensures freshness.
- Thoughtful flavor combinations that excite the palate.
- Perfect portions to whet the appetite without overwhelming.

Main Courses & Classics



The main courses showcase a balance between traditional British fare and contemporary
dishes.

Signature Mains include:

- Roast Sunday Lunch: Featuring locally-sourced meats such as beef, lamb, or chicken,
accompanied by seasonal vegetables, Yorkshire pudding, and rich gravy.
- Pan-Roasted Duck Breast with Cherry Sauce: A refined dish with perfectly cooked poultry and
a sweet-tart sauce.
- Seafood Platter: A selection of fresh fish, shellfish, and smoked salmon, ideal for seafood
lovers.
- Vegetarian & Vegan Options: Including wild mushroom risotto, veggie shepherd’s pie, and
seasonal vegetable tarts.

Special Features:

- Fish & Chips: Made with sustainably sourced fish, coated in a light batter, served with hand-cut
chips and mushy peas.
- British Classics Reimagined: Dishes like steak and kidney pudding or shepherd’s pie with
gourmet twists.

Cheese & Charcuterie Boards

- A curated selection of British and continental cheeses, paired with artisan crackers, chutneys,
and fresh fruits.
- Ideal for sharing or a sophisticated snack.

Desserts & Sweets

Decadent options including:

- Sticky Toffee Pudding: A British classic, served with vanilla ice cream or clotted cream.
- Lemon Tart with Verbena Gel: Bright and refreshing, balancing citrus with a buttery crust.
- Chocolate Fondant: Rich, molten chocolate cake paired with raspberry coulis.
- Seasonal Fruit Crumble: Made with fresh, seasonal fruits and served with custard or cream.

---

Seasonal & Special Menus

The French Horn Sonning prides itself on adapting its offerings to the seasons, ensuring that
every visit features fresh flavors and innovative dishes.



Spring & Summer Offerings
- Light salads with local asparagus, heritage tomatoes, and herbs.
- Fresh seafood specials, including oysters and crabs.
- Barbecued meats and grilled vegetables.

Autumn & Winter Offerings
- Rich stews, such as beef bourguignon or lamb hotpot.
- Roasted root vegetables and hearty pies.
- Festive menus during holiday seasons, with options like roast turkey or game meats.

Special Occasions & Events
- The menu expands for celebrations like Christmas, New Year, and private parties, often
including bespoke tasting menus or wine-pairing options.

---

Beverage Pairings & Wine List

A comprehensive beverage selection complements the menu beautifully.

Notable features:

- Wine List: Features a curated selection of British and international wines, with a focus on
organic and sustainable options.
- Local Ales & Ciders: Showcasing regional breweries, perfect for pairing with hearty British
dishes.
- Spirits & Cocktails: Classic cocktails, local gins, and digestifs are available to enhance the
dining experience.
- Non-Alcoholic Options: Freshly pressed juices, artisanal sodas, and herbal teas.

Pairing Tips:

- Pair seafood dishes with crisp white wines such as Sauvignon Blanc or Albariño.
- Complement hearty roasts with full-bodied reds like Bordeaux blends or British reds.
- Match desserts with sweet wines or dessert-specific cocktails.

---

Dining Experience & Service Quality

The success of the French Horn Sonning menu is not solely based on its offerings but also on
the overall dining experience.

Atmosphere & Ambiance



- Warm, inviting, with a touch of elegance.
- Ideal for intimate dinners, family gatherings, or leisurely weekend lunches.
- Seating options include cozy booths, outdoor terraces, and elegant dining rooms.

Service Standards
- Staff are knowledgeable, friendly, and attentive.
- They are well-versed in menu details and wine pairings, providing personalized
recommendations.
- Efficient service ensures a smooth dining flow, enhancing satisfaction.

Value for Money
- While the menu emphasizes quality and presentation, prices are competitive within the region.
- Generous portion sizes make for excellent value, especially considering the quality of
ingredients.

---

Final Thoughts: Why the French Horn Sonning Menu
Stands Out

In a competitive culinary landscape, the French Horn Sonning menu distinguishes itself through
its unwavering commitment to quality, tradition, and innovation. It offers a comprehensive
dining experience that appeals to locals and visitors alike.

Key takeaways:

- Its blend of historic charm with modern cuisine creates a unique atmosphere.
- The emphasis on local, seasonal ingredients ensures freshness and supports regional
producers.
- The wide variety of dishes, from hearty British classics to refined seafood options, caters to
diverse tastes.
- Thoughtful beverage pairings elevate each meal, making every visit memorable.
- The seasonal and special menus keep the offerings exciting and relevant throughout the year.

Whether you’re seeking a casual lunch after a stroll along the Thames, a romantic dinner, or a
festive feast, the French Horn Sonning menu promises a delightful culinary journey rooted in
tradition yet forward-looking in execution. Its excellence in both flavor and presentation
cements its reputation as one of the premier dining destinations in the region.

---

In summary, exploring the French Horn Sonning menu is akin to experiencing a harmonious
symphony of British culinary heritage and innovative gastronomy. It’s a celebration of quality
ingredients, attentive service, and a warm, inviting ambiance that leaves diners eager to return
time and again.
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  the french horn sonning menu: The River Thames Chris Cove-Smith, The River Thames
Book, now in its 8th edition, is the best-selling guide to the non-tidal Thames from Teddington
to its source in Gloucestershire. This complete guide covers the Barrier to Cricklade with the
River Wey, Basingstoke Canal and the Kennet & Avon Canal to Great Bedwyn. Chris
Cove-Smith's updated text describes the navigation with support of clear and detailed
mapping. The River Thames Book also lists in exhaustive detail the facilities to be found along
each section of the navigation.
  the french horn sonning menu: The Restaurant Guide , 2007 The best...restaurants in
England, Scotland, Wales & Ireland.
  the french horn sonning menu: Great Britain Christopher Somerville, 2011 The allure
of Great Britain's natural beauty, famously refined culture, and storied history has long held
sway over visitors. The country is the number one destination for Americans traveling to
Europe. Annually, more than 4,000,000 tourists cross the Atlantic to enjoy the island's myriad
charms, including the rolling moors of Devon and Yorkshire, some of the world's finest
museums, dining, and theater in the fabled streets of London. Travelers are able to soak in the
rich history and stunning scenery of Scotland's islands and highlands, as well as the stately
aristocratic mansions and castles that dot the countryside. Illustrated with more than 150 vivid
photographs and 30 detailed, full-color maps, National Geographic Traveler: Great Britain, 3rd
Edition brings you everything you need to know to plan a trip to this most enticing of regions.
Veteran travel author Christopher Somerville, a native Englishman, guides you shire by shire
through the fascinating landscape that is 21st-century Britain, beginning with a detailed
introduction to the island's history, food, land, and culture--factors that have clearly shaped
the distinctive tongue-in-cheek character of the British people. The book provides an in-depth
exploration of the area's individual regions, including the very distinct countries of Scotland
and Wales, covering in detail every corner of this diverse and beguiling land. From venerable
Westminster Abbey and the cutting edge art at the Tate Modern museum in London to
Shakespeare's scenic hometown of Stratford-Upon-Avon to John Lennon's boyhood home in
Liverpool, it's all here. In addition, special detailed features give comprehensive information
on many diverse topics such as the relaxing parks of London, Wedgewood and the potteries,
Thomas Hardy's Dorset, and golfing in Scotland. The book also offers seventeen guided walks
and drives through many of Britain's most scenic and historic regions, including tours of the
ancient cities of Oxford and Bath and drives around Snowdonia National Park in Wales and
Wordsworth's beautiful Windermere in the hugely popular Lake District. A thorough
Travelwise section provides recommendations for hotels and restaurants in all price ranges
and in all areas. Whether you're birdwatching on the islands of Scotland's Inner Hebrides,
visiting the famous and impressive Bronze-Age monument at Stonehenge, or gazing upon the
famous portraits of storybook kings and queens in the National Portrait Gallery in London,
National Geographic Traveler: Great Britain has every tool you need to make your trip a
memorable one.
  the french horn sonning menu: Caterer & Hotelkeeper , 1991
  the french horn sonning menu: London Restaurant Survey 2002 Sholto Douglas-Home,
Susan Kessler, Carol Diuguid, 2001-08
  the french horn sonning menu: AA Restaurant Guide 2007 AA Publishing, AA
Publishing Staff, Martin Knowlden, 2006-09 This is the 2007 guide to Britain's good food. It
features over 1800 selected restaurants - from village inns and small local restaurants to
castles and country-house hotels - professionally inspected and awarded from one to five
rosettes.
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Staff, 2006-08 Based on the opinions of over 5000 ordinary restaurant-goers, this guide
reveals what Londoners really think about their eating-places.
  the french horn sonning menu: Hotel Guide Royal Automobile Club Staff, 1996-11
  the french horn sonning menu: London Zagat Survey, 2005-08 Offers the results of the
2006 London Restaurant Survey, covering nearly 1000 restaurants to fit various budgets. The
guide delivers comprehensive coverage, rating each restaurant on appeal, decor, service, and
cost. In the 2005 edition, Nobu was voted the most popular restaurant in London. Who will be
the winner in the 2006 edition?
  the french horn sonning menu: Oysters and Champagne Pat Davis, 1986
  the french horn sonning menu: London Restaurants Zagat Survey (Firm), 2004-08
Based on the opinions of over 5000 ordinary restaurant-goers, this guide reveals what
Londoners really think about their eating-places.
  the french horn sonning menu: Hotels and Restaurants of Britain , 1998
  the french horn sonning menu: Best of London Zagat Survey Staff, 2007-10
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\viewkind4\uc1\pard\sb100\sa100\lang2057\f0\fs20 There's a lot to see, eat and do in one of
the world's most travelled destinations and you'll find over 900 reviews covering restaurants,
nightspots, hotels, shopping and attractions in this all-new, handy guide. Also includes foldout
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}
  the french horn sonning menu: Johansens Recommended Hotels in Great Britain
and Ireland, 1995 Cimino Publishing Group, Johansens, 1994-11
  the french horn sonning menu: The Hotel Guide , 2002
  the french horn sonning menu: Zagat Survey London Restaurants Sholto
Douglas-Home, 1996-09 What are London's best restaurants for business -- or a date? Which
are the biggest bargains? How do today's hot newcomers compare with the city's revered
dining landmarks? You'll find all that information, plus much more, in this first Zagat London
Restaurant Survey from the publishers of America's best-selling restaurant guides. Based on
the opinions of over 1,700 everyday restaurant-goers like yourself, rather than a single critic,
the Survey reveals what Londoners really think about their restaurants and includes a wealth
of indexes to help you choose the right venue for any occasion. Book jacket.
  the french horn sonning menu: London Restaurants Sholto Douglas-Home, Susan
Kessler, Randi Gollin, 2002-09 Based on the opinions of over 5,000 everyday restaurant-goers
like yourself, this guide reveals what Londoners really think about their restaurants. Book
jacket.
  the french horn sonning menu: Fielding's Europe , 1979
  the french horn sonning menu: Eating and Drinking in Great Britain and Ireland Sarah
Guy, 2004-09 The second edition of Time Out's countrywide Eating Guide is the definitive
guide to the best restaurants, gastropubs and bars across the UK. It concentrates on over
1,2000 great places to eat (including around 400 London venues), regardless of price or
cuisine.
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