BUTLERS WHARF Py London .
CHOP HOUSE Etvgll;(llgg #
T O START

ROAST PUMPKIN SOUP
Toasted pumpl(in seeds & créme fraiche
ROAST BONE MARROW
Caramelised onion, herb bread crumbs
ATLANTIC PRAWN COCKTAIL
Marie Rose sauce
BURFORD BROWN SCOTCHEGG
Piccalilli

MAIN COURSE
TANDOORI MARINATED SUFFOLK LAMB TOMAHAWK
Curried potatoes, raita sauce
DENHAM ESTATE VENISON SAUSAGES
Creamed potatoes, onion gravy
BEER BATTERED COD & CHIPS
Mushy peas, tartar sauce

FRIED DUCK EGGS ON TOAST

Samp|’1ire & wild mushrooms

DESSERT
STICKY TOFFEE PUDDING
Clotted cream
WHITE CHOCOLATE CHEESECAKE
Vanillaice cream
BRAMLEY APPLE & BLACKBERRY CRUMBLE
Cinnamon ice cream

DARK CHOCOLATE CAKE
Raspberry sorbet

2 COURSES: £20.00 WITH A GLASS OF WINE
3 COURSES: £25.00 WITH A GLASS OF WINE

We are happy to provide information pertaining to allergies or intolerances upon request



