
STARTERS

Celeriac and apple soup   
w/ Garstang Blue cheese & toasted sourdough (gf or vegan on request)

Mackerel mousse 
w/ pommes anna and a pickled cucumber & dill salad (gf)

Panko crusted British goat’s cheese  
w/ a spiced beetroot ketchup (v)

Lamb kofta 
w/ cucumber yoghurt, pomegranate molasses & coriander

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

Traditional turkey dinner   
served w/ pigs in blankets, chestnut sprouts (gf on request)

Braised beef shin and pancetta suet pudding   
w/ creamy mash, pea puree & red wine jus 

The famous mushroom Wellington  
served w/ chestnut sprouts & parsnip puree (vegan)

10oz Sirloin of Beef  
served w/ Chop House triple-cooked chips & peppercorn sauce (gf) (+£6 supplement)

Pan roasted salmon  
w/ crushed new potatoes & creamy spinach sauce (+£4 supplement)

DESSERTS

Chocolate & orange tart served w/ vanilla ice cream 

Mr Thomas’s Christmas Pudding served w/ brandy sauce

Apple & blackberry crumble w/ vegan ice cream (gf/vegan)

The Christmas Party cheeseboard (+£5 supplement)

CHRISTMAS PARTY MENU
£50pp – pre-order required for all Christmas parties, alongside £10pp deposit*

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 12.5% 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.

Joe Ward


