
Great British Food

Nostalgic | Proper | Made in the North

Before ordering, please speak to our staff if you have any allergies or intolerances and a staff member will come over to discuss your options. Although extreme care is taken,

we cannot guarantee that any allergen ingredients will not be found in our food. Please note a discretionary service charge may be added to your bill, if you are unhappy with

this it can be removed.

À LA CARTE MENU

~APPETISERS~

Norcellara Olives £4.50

Warm Sourdough with Garlic & Herb Butter

£5.00

Confit Potatoes with Aioli & Grated Pecorino

£6.00

~STARTERS~

Mackerel Mousse

on pomme anna potatoes, with a pickled

cucumber & dill salad (gf).                           £9.50

Lamb Kofta

with cucumber yoghurt, pomegranate molasses &

coriander.                                                  £10.00

‘Ndjua Scotch Egg

with chili mayo.                                          £11.00

Goat’s Cheese & Courgette Fritter

with pico de gallo (v).                                   £8.50

~LUNCH~

Chicken Ciabatta

Crispy chicken with pesto, mozzarella & beef

tomatoes, served with skinny fries.                    £15.00

Fish Ciabatta

Beer battered haddock with mushy peas & home-

made tartare sauce, served with skinny fries.      £14.50

Sausage & Mash

Grandma’s sausage & creamy mash potato, served

with crispy onions.                                          £16.50

Our lunch items are only served Monday-Thursday, 12pm-4pm.

Suet Pudding

Braised Beef Shin & Pancetta suet pudding with

creamy mash, pea purée & red wine jus.  £23.00

Chop House Fish & Chips

Haddock served in our signature beer batter, with

mushy peas & home-made tartare (gf).      £17.50

Chop House Daily Pie

Always served with seasonal greens & a choice of

creamy mash or Chop House triple cooked

chips.

(Ask your server for today’s offerings).              £18.00

Our Famous Corned Beef Hash

10 days in the making to our own secret recipe.

Topped with a soft-poached egg & crispy bacon. 

(Can be made gluten-free upon request).            £19.50

~CLASSICS~

Chop House Burger

Served on a brioche bun, with smoked applewood

cheddar, pico de gallo & skinny fries. 

Add bacon +£2.                                                    £16.50

Posh Ham, Egg & Chips

Brown sugar & orange glaze Bacon Chop, with pan-

fried duck egg, & confit potato chips                £24.00

Chicken Supreme

in a rich wild mushroom sauce. Served with creamy mash

potato & prosciutto crisps.                                £24.00

Wild Mushroom Wellington

Served with creamy mash or Chop House triple cooked

chips (vegan).                                                       £17.00

~MAINS~

Goat’s Cheese & Mushroom Penne

Creamy penne pasta tossed with rich goat’s cheese &

sautéed mushrooms (v)

Add grilled chicken thigh +£3.                                £14.99

8oz Rump                                               £28.00

12oz Barnsley Lamb Chop                    £29.00

10oz Ribeye                                            £34.00

Always served with triple cooked chips & fresh

watercress (gf).

~THE GRILL~

~SIDE DISHES~

Chop House Triple Cooked Chips (ve/gf) £5.00

Seasonal Buttered Greens (ve/gf) £5.00

Creamy Mash Potato (ve/gf) £5.00

Rocket, Confit Tomatoes, Parmesan & Balsamic (v/gf) £6.00


