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Marinated Olives

Rosemary, thyme & oregano — ve. gf.

£4.50

Sautéed King Prawns £8.50
with chilli, garlic, coriander and a slice of fresh

sourdough (can be gf upon request).
Toad in the Hole

with a gravy boat for dipping.

£8.00

Ploughman’s Croquettes  £8.50
made with Jocally sourced vintage cheddar from

Cryer & Stott cheesemongers and ham, served

with pickled apple salad and wholegrain mustard.

Pork Pie £9.00

traditional hand-~crafted pork pie served with Piccalilli.

Whipped Smoked Mackerel Pité. £8.50

with watercress, charmed lemon and a toasted
sourdough route. Can be ghuten free upon request.

Scotch Egg

a classic Scotch egg served with Piocalilli.

£8.00

Soup of the Day £8.00

with 2 warm sourdough wedge and salted butter.
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Shepherd’s Pie £21.00

Baked slow-braised minted lamb shoulder and
mixed vegetables in a lamb gravy, topped with
creamy mashed potatoes and served with

pickled red cabbage.

Chicken Supreme

served with roast mushroom, kale and
butterbean stew with chicken & tarragon sauce.

£19.50

Sea Bass £18.50

served over a braisd fennel and orange salad — gf.

Handmade Pie of the Week  £18.50
served with seasonal vegetables, triple-cooked
chips or buttered mashed potato and 2
pairing sauce.

Butchers’ Sausages £18.50

a trio of sausages with buttered mashed potato
and caramelised onion gravy. Vegan option
available.

Hand Pressed Beef Burger  £19.50

with house Boddingtons cheese, crisp lettuce,
vine tomato, pickles and caramelised onion
mayonnaise on toasted brioche.

Buttermilk Crispy
Chicken Burger

with house Boddingtons cheese, crisp lettuce,
vine tomato, pickles and lemon mayonnaise
or fiery chipotle mayonnaise on toasted brioche.

£19.00
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L
Steak & Kidney Suet Pudding

served with triple-cooked chips or buttered
mashed potato, mushy peas and beef gravy.

Chop House Fish & Chips
Haddock in our signature house batter with
triple-cooked chips, mushy peas and
hand-chopped tartare sauce — gf.

The Famous Corned Beef Hash
10 days in the making to our own secret recipe,
topped with a soft-poached egg and crispy
streaky smoked bacon. (Can be gf upon request).
Vegan option available — £17.50

£22.00

FROM THE GRILL

120z Barnsley Chop £31.50
90z Rump Steak £28.50
120z Sirloin Steak £35.00
Black Tracele & Mustard Bacon Chop  £22.50

Add chilli & garlic king prawns £4.50

Add two free-range fried eggs

All served with triple-cooked chips, confit tomato,
flat mushroom and a choice of peppercorn sauce,
Chop House gravy or Béarnaise.

SIDE DISHES

Goat’s Cheese & Fcn:el Salad —gf £6.00
Chop House Triple-Cooked Chips—gf  £5.50
Pickled Red Cabbage — gf £4.50
Creamed Mash Potato —gf

SPECIALS

Available Monday to Friday, 12:00-16:00

The Breakfast Ciabatta

Fried egg, smoked streaky bacon,
Lincolnshire sausage, Bury black

pudding, Boddingtons cheese and

sriracha mayo.

Jackfruit Toastie
BBQ pulled jackfruit, vegan

cheddar, slaw and pineapple ketchup.

£14.50

Steak Ciabatta

Rump steak, rocket, caramelised
onions, and mustard mayo.

Chicken Caesar Salad
Chargrilled chicken, fresh crispy

Great British Food

Nostalgic » Proper-®

Made in the North

iceberg lettuce, parmesan wit
Caesar dressmg

Before ordering, please speak to our saff if y 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 of 12.5% will be added to your bill, which is equally divided
between all servers. If you are unhappy with this, it can bn. removed.




