
Christmas

Please ask your server if you have any allergy or dietary requirements. Please be aware our  kitchen 
does contain nuts & other allergens. Full allergen menu available on request.

MAINS

TURKEY SCHNITZEL
mash & turkey gravy, coal roasted 

carrots & parsnips

POTATO DUMPLINGS
gorgonzola, cavolo verde 

& walnuts

BBQ MONKFISH
fried potatoes, lemony greens 

& crispy sage

35 DAY DRY AGED BEEF
bone marrow gravy, potato gratin 

& crispy sprouts

Set menu available from 24th November - 24th December.

TWO COURSES £35      |     THREE COURSES £40

PUDDINGS

XMAS PUDDING 
vanilla bean ice cream

GORGONZOLA BLUE 
cranberry & chilli jam, 

charred sourdough

CHOCOLATE BROWNIE 
toasted marshmallow, hot caramel 

& vanilla bean ice cream

WINE

1 / 2  B OT T L E  P E R  P E R S O N  + £ 1 7 

AMODO PINOT NOIR, IGT PAVIA, ITALY 

KLEINE ZALZE CELLAR CHENIN BLANC, SOUTH AFRICA

CRISPY 
SPROUTS

chilli & bacon 

KILTED 
SAUSAGES
maple glaze

COAL ROASTED 
CARROTS & PARSNIPS

hot butter & toasted nuts

SIDES  + £ 5 . 5

STARTERS
KING PRAWN 

COCKTAIL
c o c k ta i l  s a u c e  &  b l o o d y 

m a r y  to m a to e s

DUCK WINGS
c r a n b e r r y 

&  c h i l l i  j a m 

COAL ROASTED 
BEETROOT

w h i p p e d  f e ta ,  n u t m e g 

&  to a s te d  n u ts



STARTERS
KING PRAWN 

COCKTAIL
c o c k ta i l  s a u c e  &  b l o o d y 

m a r y  to m a to e s

DUCK WINGS
c r a n b e r r y 

&  c h i l l i  j a m 

COAL ROASTED 
BEETROOT

w h i p p e d  f e ta ,  n u t m e g 

&  to a s te d  n u ts

£45 PER PERSON

Our sharing feast is the best way to enjoy Christmas at Chop House with friends. 

Available for groups of 6+ this menu is served feast style for the table to share.

Menu available from 24th November - 24th December.

Please ask your server if you have any allergy or dietary requirements. Please be aware our  kitchen 
does contain nuts & other allergens. Full allergen menu available on request.

OFF THE COALS
BLACKENED RUMP OF BEEF

c e l e b r a te  t h e  b e s t  o f  B r i t i s h  b e e f  w i t h  a  3 5  d a y  d r y - a g e d  r u m p  c o o k e d

o v e r  c h a r c o a l .  C a r v e d  a n d  s e r v e d  m e d i u m  w i t h  b o n e  m a r r o w  g r a v y.

Festive Feast menu for parties of six or more, available on a pre-booking basis only.

PUDDING
CHOCOLATE BROWNIE 

toasted marshmallow,  hot caramel  & vani l la  bean ice cream

WINE
1 / 2  B O T T L E  P E R  P E R S O N  + £ 1 7 

AMODO PINOT NOIR, IGT PAVIA, ITALY 

KLEINE ZALZE CELLAR CHENIN BLANC, SOUTH AFRICA

FRIED 
POTATOES

r o s e m a r y  s a l t

CRISPY 
SPROUTS

c h i l l i  &  b a c o n 

KILTED 
SAUSAGES

m a p l e  g l a z e

COAL ROASTED 
CARROTS & PARSNIPS

h o t  b u t te r  &  to a s te d  n u ts

SIDES


