BUTLERS WHARF Py London ,
CHOP HOUSE Etvgllllgll}ag .

TO START
CHILLED PEA AND MINT SOUP
Served with sour cream
FRIED DUCK EGG ON TOAST
Courgette, samphire & wild mushrooms
ATLANTIC PRAWN COCKTAIL
Mearie Rose sauce

BURRATA

Tomatoes, basil & kale pesto

MAIN COURSE
PAN ROAST FREE RANGE CHICKEN BREAST
Minted mushy peas, gravy
GRILLED ABERDEEN ANGUS 200G 62 DAY AGED RUMP

Hand cut c|’1ips, mustard butter

BEER BATTERED COD & CHIPS

Mushy peas, tartar sauce
COLONIAL VEGETABLE CURRY

Basmati rice, mango chutney, poppadums

All prices include VAT at the current rate. A discretionary service charge of 12.5% will be added to your bill
Food allergies and intolerances - before ordering please speak to our staff about your requirements



DESSERT
STICKY TOFFEE PUDDING, Clotted cream
SRAWBERRY CHEESE CAKE Strawberry je”y, ice cream
BRAMLEY APPLE & BLACKBERRY CRUMBLE
LEMON POSSET, Strawberries, shortbread
2 COURSES: £20.00
3 COURSES: £25.00

Includes a glass of white or red wine

All prices include VAT at the current rate. A discretionary service charge of 12.5% will be added to your bill
Food allergies and intolerances - before ordering please speak to our staff about your requirements



