
Before ordering, please speak to our staff if you have any allergies or intolerances and an allergen menu will be provided. Although extreme care is 
taken, we cannot guarantee that any allergen ingredients will not be found in our food. Please note a discretionary service charge may be added to 

your bill, if you are unhappy with this please speak to your server and they will remove this option for you.

STARTERS

Chicken Liver Parfait  
w/ apple & fig chutney served w/ brioche

Roast Onion & Cider Soup  
served w/ Mrs Kirkham’s cheese crostini (Can be gf or vegan on request) 

Gin & Tonic Cured Trout  
w/ compressed cucumber, toasted herb crumb & dill mayonnaise (Can be gf on request)

Panko Crusted British Goat’s Cheese  
w/ a spiced beetroot ketchup

MAINS 
(Roasties, roasted root veg and gravy will be provided for the table)

Traditional Turkey Dinner  
served w/ pigs in blankets, chestnut sprouts (gf without stuffing)

Braised Feather Blade of Beef  
w/ spiced beetroot ketchup and cavolo nero (gf) (+£3 supplement)

The Famous Mushroom Wellington  
served w/ chestnut sprouts and parsnip puree (vegan)

10oz Sirloin of Beef  
served with Chop House triple-cooked chips & peppercorn sauce (gf) (+£6 supplement)

Miso Black Cod  
served w/ squid ink linguine, samphire, lemon and our homemade fish emulsion (+£8 supplement)

DESSERTS

Chocolate Fondant w/ honeycomb & salted caramel ice cream 

Mr Thomas’ Famous Christmas Pudding served w/ brandy sauce

Baileys Parfait w/ a walnut cake crumb (gf - without walnut cake crumb)

Classic Tarte Tatin served w/ vanilla ice cream (vegan)

The Best of British Cheeseboard (+£5 supplement)

CHRISTMAS PARTY MENU
£45pp – pre-order required for all Christmas parties, alongside £10pp deposit


