SAM S SUNDAY MENU .

= CHORFHOUSE —

SMALL PLATES
- A

Marinated Olives (ve/gf) £4.50 | Whipped Smoked Mackerel Paté £8.50 | Ploughman’s Croquettes  £8.50

with watercress, charred lemon & a toasted made with locally sourced vintage

| sourdough croute (gf on request). | cheddar from Cryer & Scott
Seasonal Soup of the Day £8.00 : cheesemongers, and ham, served
served with a warm wedge of sourdough Sam’s Chophouse Pork Pie £9.00 | with pickled apple salad and

and salted butter. | traditional hand-crafted pork pie served | wholegrain mustard.
with a goat’s cheese salad.

SAM’S ROASTS
Roasted Beef Rump Cap

Served with seasonal vegetables, roast potatoes, Yorkshire pudding and gravy.

Roasted Chicken Supreme

Served with seasonal vegetables, roast potatoes and gravy.

Parsnip, Sage & Apple Wellington
Served with seasonal vegetables, roast potatoes and gravy.

% I H E C LA S S JICS —
The Famous Corned Beef Hash

topped with poached egg, bacon & brown sauce.

Fish & Chips

bdttered haddock chlps 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.

- SIDE DISHES
Cauliflower Cheese (v) £5.50 Chophouse Triple-Cooked Chips

Pickled Red Cabbage (gf) £450 @ Seasonal Vegetables (v)
Treacle & Mustard Chipolatas ~ £6.00 ‘ Mashed Potato (gf)

Great British Food
=>53 Nostalgic | Proper | Made in the North <&

Before ordering, please speak to our staft 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 allc.r;:,va ingredients will not be found in our food.

— ————— S —

Please note a dlSLrC[lOﬂ’U'\ service charge may be added to your ur bill.
If you are not happ\ with this, 1t can ‘be rcmovcd




