Gl Hos

BORN IN
THE CITY OF LONDON
1992

CELEBRATION MENU
2 COURSES £30 | 3 COURSES £35

With a complimentary glass of Nyetimber

STARTERS

Peq Soope 1669 (v/vg on request)
Pig’s Head Terrine, Piccalilli & Toasted Bread
Fried Whitebait, Smoked Potato Aioli

MAINS

All main dishes are served with chips or hispi cabbage

Chop Chop Burger, Beef Dripping Chips
Flat Iron (£5 supplement)
Atlantic Cod, Horseradish Cucumber & Tomato
Mushroom & Lentil Shepherd’s Pie wg)

PUDDINGS

Silky Lemon Posset, Butter Shortbread w
Sticky Toffee Pudding & Vanilla Ice Cream
British Raspberry Sorbet wg

(v) - Vegetarian | (vg) - Vegan | (v/vg on request) - Vegan on request.

a,
*‘?l C)ﬁ4€ﬂ/l[{/}l e More When dining with us, it is your responsibility to inform us of any allergies, intolerances
T or coeliac disease. Our allergen guide identifies the allergens present within our dishes
/ @CHOPHOUSEANDTAVERN 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 will be added to your final bill.



