CLASSIC CHOP
HOUSE MENU

BLUEPHINT £70 PER PERSON

EVENT SPACE This menu is available from 17th November

onwards, every day of the week. Bookings must

be made in advance through our Events Team.
A pre-order will be required..

STARTERS

Renais Gin cured salmon
Pickled cucumber & fennel, whipped lemon butter, Guinness soda bread

Raw beef
Hand chopped British rump cap, crumpet, bone marrow dressing

Cauliflower soup
Spiced florets, smoked almonds, Westcomb Cheddar, chive oil (v)

Winter salad
Roasted plums, heritage squash, chicory, maple dressing (vg)

_<¢>_
MAINS

28-Day Aged 80z Sirloin
Beef fat chips, green peppercorn sauce

Stone bass
Jerusalem artichoke, brown shrimp, braised radicchio, tarragon cream sauce
Bronze roast turkey
Beef fat roast potatoes, 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)

DESSERTS
Boozy christmas pudding
Brandy & vanilla sauce, redcurrants (v)
Winter berry trifle

Winter red fruits, amaretto sponge, vanilla custard, whipped Cream
Lemon posset
Mulled fruit compote, candied lemon (vg)
Selection of British cheeses
Sea salt crackers, apple & pear chutney

D I SC OV E R M O R E (v) - Vegetarian | (vg) - Vegan | (gf) - Gluten free | (h) - Halal | (v on request) - Vegetarian on request
(vg onrequest - Vegan on request | (gf onrequest) - Gluten free on request
WWW.BLUEPRINT.CO.UK 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 15% service charge will be added to your final bill.
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