
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

f e s t i v e  f e a s t  m e n u
£ 8 5  p e r  p e r s o n

Your party will receive all the dishes below, served 
sharing style. 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.

(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

Christmas Crackers included for everyone to enjoy

 Sharing Starters
Jersey rock oysters roulette, Classic, tempura, consommé, lemon 

Smoked Haddock Scotch Egg, Hot apple mustard 

Raw Beef & Bone Marrow Crumpet, Hand chopped British beef, 
Roasted bone Marrow dressing, chives 

Artichoke Salad, Rocket, Fresh Peas, Mange tout, green asparagus, House Dressing (vg) 

 

Sharing Mains
Served with Beef Fat Roast Potatoes, Seasonal Greens, Ox Tomato & Caramelised Peach Salad

Whole Honey Glazed Pigs Head, Sage & onion ketchup 

45 Day aged Grass-Fed British Beef Tomahawk 1.2kg, Béarnaise sauce

 Whole Grilled Sea Bass, Wild Sea herb & Smoked garlic butter 

Charred Red Pepper, Barley stuffed red peppers, creamed Smoked leek Sauce (vg)  

Sharing Puddings
Sherry Trifle, Vanilla sponge, House custard, Mixed berries jelly, Sherry, Whipped Cream (v)

Spiced Warm Rice pudding, Seasonal Compot, Gingerbread Croutons (vg) 


