
FOR THE TABLE
BREAD SELECTION (vg) 5
rosemary focaccia, olives, extra virgin olive oil
& balsamic dip

MARINATED OLIVES (vg) 4

STARTERS
NACHOS (v) 9
tortilla chips, mozzarella, jalapenos, salsa,
guacamole & chives sour cream

BUFFALO CHICKEN WINGS 9
with Frank’sTM hot sauce, celery & blue cheese dip

CARROT & CORIANDER SOUP (vg) 7
rosemary foccacia

PRAWN & CHORIZO BRUSCHETTA  9 

GRILLED MEDITERRANEAN
VEGETABLE BRUSCHETTA (vg) 7.5

BURGERS SALADS & LIGHT BITES
CHOPHOUSE BURGER 16
beef patty in a brioche bun, streaky bacon,
cheddar cheese, beef tomato slices, gem lettuce, 
smoked bacon mayonnaise & triple-cooked chips

PULLED BBQ PORK BURGER 16
BBQ pulled pork in a brioche bun, pickled
gherkins & triple-cooked chips

SOUTHERN-FRIED CHICKEN BURGER 16
crispy chicken fillet in a brioche bun, gem lettuce,
beef tomato slices, chilli lime dip
& triple-cooked chips

VEGAN BURGER (vg) 15
in a brioche-style bun with gem lettuce,
beef tomato slice, vegan cheese, salsa
& triple-cooked chips

HOUSE FAVOURITES

MAIN MENU
Served Monday to Saturday 5pm – 10pm
Sundays and Bank Holidays 5pm – 9:30pm 

FULL RACK OF BBQ RIBS/HALF RACK 26/17
house slaw & triple-cooked chips

CHICKEN & LEEK PIE 16
balsamic green beans 

TOMATO & COURGETTE LINGUINE (vg) 12
rustic tomato sauce with roasted courgette, vegan 
cheese and fresh basil

add prawns / crispy tofu (vg) / 
grilled chicken breast 6
 

CARAMELISED PEAR & GOAT’S
CHEESE RAVIOLI (v) 16
creamy Grana Padano sauce 

FISH & CHIPS 17
ButcombeTM battered fish of the day, peas,
tartare sauce & triple-cooked chips 

PAN-SEARED BASS 18
baby potatoes, green beans, cherry tomatoes,
capers, lemon, white wine & cream sauce

DESSERTS
BAILEY’S CHEESECAKE (v) 8.5
chocolate ice cream

CARAMEL & CHOCOLATE TART (vg) 8.5
orange sorbet

APPLE & CINNAMON CRUMBLE (v) 8
custard or vanilla ice cream

WINTER SUNDAE (v) 8.5
vanilla ice cream, rum & raisin ice cream,
chocolate brownie, Bisco� crumb,
cream & chocolate sauce

LOCAL ICE CREAM (v)

or SORBET SELECTION (vg) 7.5

LOCAL CHEESE SELECTION 12
Cornish yarg, Clawson blue cheese, goat’s cheese,
Cotswold brie, crackers, apple & chutney

CAESAR SALAD (v) 12
romaine lettuce, Caesar dressing, Grana Padano
cheese & croutons

SUPERFOOD SALAD (vg) 12
roasted squash, beetroot, mixed salad leaves,
cranberries, caramelised seeds,
maple & wholegrain mustard dressing

add prawns / crispy tofu (vg) / 
grilled chicken breast 6
 

CLUB SANDWICH 15
grilled chicken breast, bacon, egg mayonnaise,
lettuce, tomato slices & triple-cooked chips  

STEAK BAGUETTE 15
4 oz rump steak, mustard & mayonnaise, rocket
& triple-cooked chips

10oz NY STRIP 27
8oz RIB EYE STEAK 27
8oz RUMP STEAK 23
LAMB CHOPS 23
add a sauce of your choice 1.5
garlic and parsley butter, peppercorn sauce, blue 
cheese sauce, red wine jus, chimichurri or BBQ

FROM THE GRILL
cooked to your liking, served with green beans,
cherry tomatoes & triple-cooked chips

TRIPLE COOKED CHIPS (vg)  3.9
LOADED CHIPS - CHEESE & BACON 5
ONION RINGS (v) 3.9
CHOPHOUSE SLAW (v) 3.9
BUTTERED BABY POTATOES (v) 3.9
GARLIC BREAD (v)        3.9
MIXED SALAD  (vg) 3.9
GREEN BEANS  (v) 3.9

SIDESS T E A K S • C H O P S • R I B S

v - vegetarian   vg - vegan   
If you have an allergy, intolerance or 
dietary requirement, please speak to our 
sta� who will be able to provide you with 
information regarding the ingredients 
in our food. Although we take extra 
precautions when advised of an allergen 
or intolerance, we cannot guarantee 
that our menu items are 100% free from 
allergens due to the risk of cross
contamination in the preparation 
process. Poultry and fish dishes may 
contain bones.
 
A 10% discretionary service charge is 
applied to all guest bills.
All prices are in Pound Sterling.



MAIN MENU

S T E A K S • C H O P S • R I B S

Rate Us


