
Starters
Renais Gin Cured Salmon, Pickled Cucumber & Fennel, whipped Lemon butter, Guiness soda Bread 

Raw Beef, Hand Chopped British Rump Cap, Crumpet, Bone Marrow dressing

Cauliflower Soup, Spiced florets, Smoked almonds, Westcomb cheddar, Chive oil (v) 

Chophouse Winter Salad, Roasted Plums, Heritage Squash, Chicory, Maple Dressing (vg) 

 
Mains

28 Days Aged 8oz Sirloin, Beef Fat Chips, Green Peppercorn Sauce

Stone Bass, Jerusalem Artichoke, Brown Shrimp, Braised Radicchio, Tarragon Cream Sauce

Bronze Roast Turkey, Beef Fat Roast Potato, Stuffing, Pigs in Blankets, 
Seasonal Vegetables, Turkey Gravy 

Hasselback Aubergine, Maple Glazed Tofu, Tahini Yogurt, Pomegranate (vg)

28 Days Aged 8oz Fillet, Beef Fat Chips, Green Peppercorn Sauce £15pp supplement

 
Puddings

Boozy Christmas Pudding, Brandy & Vanilla Sauce, Redcurrant (v)

Winter Berry Trifle, Winter Red Fruits, Amaretto Sponge, Vanilla Custard, Whipped Cream

Lemon Posset, Mulled Fruits Compote, Candied Lemon (vg)

Selection of British Cheese, Sea Salt crackers, Apple & Pear Chutney

f e s t i v e  m e n u
£ 7 0  p e r  p e r s o n

Festive Chophouse classics crafted with the best 
British ingredients. This menu is available for private 

dining groups of any size, and for parties of 13 or 
more in our main restaurant. Available from 17th 

November onwards. Bookings must be made in 
advance through our Events Team. A pre-order may 

be required depending on your group size.

W W W . C H O P H O U S E - R E S T A U R A N T . C O . U K 

@ 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. 

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


