
@ C H O P H O U S E A N D T A V E R N

(v) - Vegetarian  |  (vg) - Vegan  |  (v/vg on request) - Vegan on request | (gf) - Gluten Free

When dining with us, it is your responsibility to inform us of any allergies, intolerances, 
or coeliac disease. Our allergen guide identifies the allergens present within our dishes as intentional 
ingredients and indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable 
precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes 
follow vegan recipes but may not be safe for those with milk or egg allergies. All prices include VAT. 
A discretionary 13.5% service charge (or 15% if exclusive hire) will be added to your final bill.

Discover More

C l a s s i c  M e n u
£ 6 0  p e r  p e r s o n

This menu is available for parties of 13 or more in our main restaurant. 
Please book via our events team. A pre-order may be required.

S T A R T E R S

Fried Whitebait, Smoked Potato Aioli

Salad of Artichokes, Beans, Peas, Beets (v/vg on request) (gf)

Ox Tongue, Pickled Walnuts, Bitter Leaves & Poached Pear

M A I N S

All main dishes are served with chips or hispi cabbage

7oz Rump, Grass Fed British Beef, Beef Dripping Chips, Green Peppercorn Sauce (gf)

Lemon Sole, Mini Croutons in Brown Butter, Chicken Sauce +£5 supplement

Lamb Barnsley Chop & Anchovy Dressing

P U D D I N G S

Sticky Toffee Pudding & Vanilla Ice Cream (v)

Apple Crumble & Custard (v) 

Eton Mess, English Strawberries & Whipped Cream (v/vg on request) (gf)


