BUTLERS WHARF Py
CHOP HOUSE

TO START
A WINTER WARMING ROOT VEG BROTH*
Popovers, roast gar|ic butter
DEVILLED WHITE BAIT
Cayenne, pars|ey, |ernon mayonnaise
CLASSIC ENGLISH BRAWN*

Homemade picca|i||i, toast

MAIN COURSE
ALE BRAISED BEEF STEW*
Creamed onions, smashed carrots
SMOKED HADDOCK FISHCAKES
Guinness Rarebit, spinach
PARSNIP & POTATO DUMPLINGS

Swiss chard, winter mushrooms

DESSERT
CHOCOLATE BROWNIE SUNDAE*
Banana ice cream, hot chocolate sauce, sprinHes
APPLE UPSIDE DOWN TART
Whipped cream
CHOCOLATE CHIP COOKIES

Milk ice cream

2 COURSES: £15.00
3 COURSES: £20.00

Includes 125ml g’ass of white or red wine

E'\"'('?i"iing ca’Ji s
Standard PON'TI

*a dish made using surplus ingredients — helping to tackle food waste and as part of our
‘Waste Not, Want More’ January 2019 campaign in partnership with The Felix Project.

Before ordering please speak to our staff about any food allergies and i C ing raw or meats,
poultry, seafood, shellfish, eggs and unpasteurized cheese may increase your risk of foodborne illness. A discretionary 12.5%
service charge will be added to your bill. All prices include VAT A cover charge of 2.00 per person will be added to your bill.




