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COCKTAILS

CHOP HOUSE MARTINI
tarragon infused Haku vodka, dry vermouth
& absinthe rinse

STONESTREET SWIZZLE #2

42 Below Vodka, Disaronno amaretto, pink
lemonade cordial, lime, Angostura bitters &
candyfloss cloud
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12.5 ELDERFLOWER GIMLET 12.5
Caorunn Gin, St Germain
elderflower & lime

12.5 SCOTCH BONNET MARGARITA 12 AT
Cazadores Blanco tequila, lime, Cointreau &
hot chilli cordial

RELISH

PERELLO GORDAL OLIVES

BREAD & BONE MARROW BUTTER

55 OYSTERS [three] 10.5 | [six] 21

55 BUFFALO OYSTERS —12-6—

[three] 12 | [six] 24

TWO COURSES 30 |

THREE COURSES 35

BUFFALO MOZZARELLA
heritage tomatoes & smoked oil

STARTERS

MUSSELS
sauvignon & garlic broth

FRIED CHICKEN WINGS
hot chilli, garlic & coriander

N\

SHARERS

the very best of British beef, butchered & dry aged in-house with Himalayan Salt,
our beefislocally sourced & dry aged for a minimum of 35 days before being

[two people]

cooked over the coals

[two courses] [three courses]

CHATEAUBRIAND 5006 85 95
BONE-IN SIRLOIN 700 95 100
PORTERHOUSE so0c 100 110

all served with yorkshire pudding, beef fat roasters, carrots,
greens & bone marrow gravy
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PUDDINGS

CHOCOLATE BROWNIE
toasted marshmallow, caramel
popcorn & vanilla ice cream

LEMON MERINGUE PIE

strawberry sugar

CHOP HOUSE

BAR X STEAK

TOFFEE APPLE PUDDING

hot caramel & vanilla

SUNDAY MAINS

BLACKENED RUMP OF BEEF
yorkshire pudding, beef fat roasters,
carrots & greens, bone marrow gravy

WILD MUSHROOM
potato dumplings, crispy enoki
& parmesan

COAL ROASTED CHICKEN
yorkshire pudding, beef fat roasters,
carrots & greens, bone marrow gravy

ADD CAULIFLOWER CHEESE 6.5

GORGONZOLA BLUE
chillijam & charred
sourdough

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. OUR VEG OILS CONTAIN GENETICALLY MODIFIED SOYA



