
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

c a n a p é  m e n u 

b o w l  f o o d  m e n u  

£10 Each 

(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.

e v e n t  c a n a p é 
&  b o w l  f o o d 

We recommend 4-6 canapés for person 
for pre-lunch or dinner.

If you are just dining from our canapé 
menu, we recommend ordering 

8-10 per person.

If pairing canapes with Bowl Foods, 
we recommend ordering 4-6 canapés 

and 3 bowl foods per person.

This menu is made specially to order, 
so a pre-order is required in advance.

There is a minimum order number of 15 
per item, so this menu is best suited 

to groups of 15 or more.

Please ask our events team for details.

Discover More

Meat
Beef Pastie, Chop Ketchup £5

Chicken Kiev Bites, Devilled Ketchup £5

Devilled Chicken Liver Pate, Onion Marmalade £5

Chop Sausage Roll, Hot Apple Mustard £5

Chop Beef Slider, Westcomb Cheese Sauce £7

Fish
Classic Jersey Rocks Oyster, Lemon Shallot Red  
Vinegar £5

Smoked Haddock Fishcake, Tartare Sauce £5

Smoked Salmon Crumpet, Lemon Butter £7 

Vegetarian & Vegan
Mushroom Croquette, Ale Grain Mustard (v) £5

Mushroom Slider, Chop Ketchup (v)  £7

Pear & Blue Cheese Tartlet (v) £7 
(v/vg on request)

Dessert
Sticky Toffee Bites, Salted Caramel Sauce (v)  £5

Lemon Méringue Tart (v)  £5

Roast Sirloin, Yorkshire Pudding Bowl, Horseradish 

Breaded Haddock, Triple Cooked Chips, Tartare Sauce 

Roasted Seabass, Bubble ’n’ Squeak, Smoked 
Potato Aioli 

Crispy Polenta Coated Whitebait, Smoked Garlic Aioli 

Slow Roasted Herb Chicken, Pancetta & Leek Puff Pie

Grass-Fed Dry Aged Rump, Beef Fat Chips, Bearnaise

Ox Heart Tomato & Caramelized Peach Salad, House 
Dressing (vg)

Spelt & Pea Risotto, Crumbled Cheese, Chive Oil (vg)


