The

Famous
Marinated Olives (ve/gf) SAM, S

Cuor House

Seasonal Soup of the D
serve witg apwarm we’ﬁ’ge of sourdough and salted butter.

Crispy Fried Cauliflower
tossed through a sweet & spicy chillli sauce.

jpped Smoked Mackerel Pété
wit p\gfatercress, charred lemon & a toasted sourdough croute (gf on request).

’s Chophouse Pork Pie
tra itionalphan -craﬁe(fi)ork pie served with a goat’s cheese salad.

Plogghm%n"s Croquettes
made wit] oc,a‘igquourc d Villliéflge heddar from Cryer & Scott cheesemongers,
served with pickled apple salad and wholegrain mustard

Roasted Rump of Beef w/ swede and parsnips, garlic and herb roasties,
wiltecf greens?Yorisflire/pudding an({) gravyl? &

Pan-Seared Chicken Supreme w/ swede and parsnips, garlic and herb
roasties, wilte}%ll greens, orrﬁshir{s pudding ar{)d gra\gr. 3

Roasted Pork Loin w/ swede and parsnips, garlic and herb roasties, wilted
greens, Yorf(sﬁ'i?'e puéding and pcg*k gral\)iy.g

Parsnip, Sage & Apple Wellin, ﬁton w/ swede and parsnips, garlic and herb
roastie%, wi teg’grggns, Yorkshire pu/dding and gr%vy. (VE v%ithout the
Yorkshire puds)

The Famous Corned Beef Hash topped w/ poached egg, bacon & brown
sauce

Fish & chips; battered haddock, chips, mushy peas and tartare sauce (gf)

Steak & Kidney Pudding with mushy peas, gravy, and chophouse chips or
creamed potato

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

Cauliflower Cheese (v) Pickled Red Cabbage (gf)
Wilted Greens (v) Treacle & Mustard Chipolatas
Creamed Potato (gf) Chophouse Triple-Cooked Chips

Great British Food




	Small Plates
	Marinated Olives (ve/gf)  £6.50
	Seasonal Soup of the Day served with a warm wedge of sourdough and salted butter. £8.00
	Crispy Fried Cauliflower tossed through a sweet & spicy chillli sauce. £7.50
	Whipped Smoked Mackerel Pâté with watercress, charred lemon & a toasted sourdough croute (gf on request). £8.50
	Sam’s Chophouse Pork Pie traditional hand-crafted pork pie served with a goat’s cheese salad. £9.00
	Ploughman’s Croquettes made with locally sourced vintage cheddar from Cryer & Scott cheesemongers, served with pickled apple salad and wholegrain mustard £8.50

	Sam’s Roasts
	Roasted Rump of Beef w/ swede and parsnips, garlic and herb roasties, wilted greens, Yorkshire pudding and gravy. £21.50
	Pan-Seared Chicken Supreme w/ swede and parsnips, garlic and herb roasties, wilted greens, Yorkshire pudding and gravy. £19.50
	Roasted Pork Loin w/ swede and parsnips, garlic and herb roasties, wilted greens, Yorkshire pudding and pork gravy. £20.50
	Parsnip, Sage & Apple Wellington w/ swede and parsnips, garlic and herb roasties, wilted greens, Yorkshire pudding and gravy. (VE without the Yorkshire puds)   £19.50

	The Classics
	The Famous Corned Beef Hash topped w/ poached egg, bacon & brown sauce  £21.00
	Fish & chips; battered haddock, chips, mushy peas and tartare sauce (gf)  £19.50
	Steak & Kidney Pudding with mushy peas, gravy, and chophouse chips or creamed potato £22.00 Hand Pressed Burger with house Boddingtons cheese, crisp lettuce, vine tomato, pickles and caramelised onion mayonnaise on toasted seeded brioche. £19.50

	Side Dishes
	Cauliflower Cheese (v) £5.50
	Wilted Greens (v) £5.00
	Creamed Potato (gf) £5.50
	Pickled Red Cabbage (gf) £4.50
	Treacle & Mustard Chipolatas £6.00
	Chophouse Triple-Cooked Chips £5.50
	Children’s portions available


