
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 price and 

specifications are subject to change in market availability. A discretionary 10% service charge will be added to all Christmas Party 
bookings, if you would prefer this to be removed, please simply ask your waiter. *Terms and conditions apply.

STARTERS

Spiced festive parsnip soup  
w/ curry oil and parsnip crisps

Glazed goats cheese Crottin  
w/ bitter leaves, truffled honey dressing and candied walnuts 

Chop House chicken liver parfait 
w/ spiced pear chutney and toasted brioche  

Beetroot cured salmon gravlax  
w/ celeriac remoulade, fresh lemon and sourdough

MAINS 
All served with garlic & thyme roasties and roasted root vegetables for the table

The Christmas Dinner 
Turkey roulade with pork, apricot & thyme stuffing, pigs in blankets and bread sauce 

Slow cooked blade of beef  
w/ red wine sauce, wild mushrooms and crispy cavolo nero 

8oz sirloin steak  
w/ portobello mushroom, confit tomato and creamy peppercorn sauce (£5 supplement)

Pan roasted North Sea cod loin  
w/ red pepper, tomato & chickpea stew and gremolata

Wild mushroom, spinach & chestnut Wellington  
w/ a mustard & port sauce and wilted greens

DESSERTS 
Christmas pudding w/ brandy sauce and vanilla ice cream 

Bailey’s cheesecake w/ chocolate and caramel cremeux 

Chop House sticky toffee pudding w/ butterscotch sauce and honeycomb ice cream

The Christmas Party cheese board (£4 supplement)

CHRISTMAS PARTY MENU
£55pp – pre-order required for all Christmas parties, alongside £10pp deposit*


