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PATERNOSTERCHOPHOUSE.CO.UK

WHILE YOU’RE WAITING VEGETABLES & SIDE SALADS
OUR OWN BREAD & SALTED BUTTER 1.50 HERITAGE TOMATO SALAD, SHALLOTS 4.75
ALL PROCEEDS FROM BREAD SALES WILL BE DONATED TO LEUKAEMIA & LYMPHOMA RESEARCH UK MIXED LEAF SALAD 4.25
ROSEMARY, SEA SALT & GARLIC CRISPY BREAD BITES 1.50 TENDERSTEM BROCCOLI, TOASTED ALMONDS 4.50
PORK SCRATCHINGS, BRAMLEY APPLE SAUCE 3.00 SPINACH; STEAMED, BUTTERED, CREAMED 4.50

MINTED JERSEY ROYALS 4.50
SHELLFISH HAND CUT CHIPS 4.50

FIELD MUSHROOMS, GARLIC, PARSLEY 4.25
COLCHESTER ROCK OYSTER 2.70 EACH OR HALF DOZEN 15.00
3 PINT ATLANTIC PRAWNS, MARIE ROSE SAUCE 9.50

PUDDINGS

STRAWBERRY JELLY, ELDERFLOWER CREAM, STRAWBERRY SORBET .......... 6.50
STARTERS APPLE & RHUBARB CRUMBLE, VANILLA ICE CREAM 6.50
CAULIFLOWER SOUP, WALNUT OIL, TOASTED HAZELNUTS .o 6.50 CHOCOLATE & HAZELNUT TART, MINT CHOCOLATE ICE CREAM ....cccovres 6.50
I R L TR T it BLUEBERRY CHEESECAKE, MACERATED STRAWBERRIES .o 6.50
HAND-RAISED PORK PIE, PICCALILLI 7.50 HOMEMADE SORBETS & ICE CREAMS.............vvenvrrrennnnns 2.00 EACHORS.50SELECTION
ASPARAGUS, EGG VINAIGRETTE 9.50 CHOCOLATE TRUFFLES 5.00
SUMMER VEGETABLE SALAD, DORSTONE GOAT’S CHEESE ..o 7.50 RUM COATED SUGARED ALMONDS 4.50
MEAT, FISH & VEGETARIAN BRITISH CHEESES
WE SOURCE TRADITIONAL, RARE BREED LIVESTOCK & POULTRY ALL OF OUR CHEESE COMES FROM SMALL FARM HOUSE PRODUCERS.
FROM SMALL INDEPENDENT FARMS. OUR DAY-BOAT FISH ARE CAUGHT
el W T et BERKSWELL, UNPASTEURISED, EWE, BEETROOT CHUTNEY oo 7.50
& CUT IN HOUSE EVERY DAY. BARKHAM BLUE, PASTEURISED, COW, PICCALILLI 7.50

NORFOLK HORN LAMB RACK, KIDNEYS & BREAST, JERSEY ROYALS
GRILLED SPRING CHICKEN, WILTED LETTUCE, GARLIC BUTTER......................
ROASTED WHOLE DOVER SOLE, BROWN BUTTER & CAPERS................u.....
SUMMER VEGETABLE CURRY, CUMIN RICE
SALMON FILLET, ASPARAGUS, MUSTARD & TARRAGON SAUCE...........cccoecunecn.

CHOP HOUSE CHARCOAL JOSPER GRILL THE SET MENU

DEVON BLACK ANGUS 60 DAY AGED RUMP 250G 24.50

ABERDEEN ANGUS 42 DAY AGED RIBEYE 300G 29.75 ASPARAGUS, EGG VINAIGRETTE
SOUTH DEVON BAVETTE STEAK, HAND CUT CHIPS 19.00 HAM HOCK TERRINE, PICCALILLI, TOAST
PORK CHOP 350G, APPLE SAUCE 21.00

HOME SMOKED MACKEREL, BEETROOT & HORSERADISH
CAULIFLOWER SOUP, WALNUT OIL, TOASTED HAZELNUTS

LAMB DOUBLE CHOP 300G, MINT SAUCE 22.00

ALL STEAKS SERVED WITH YOUR CHOICE OF BEARNAISE, PEPPERCORN,

SUMMER VEGETABLE CURRY, CUMIN RICE
RED WINE GRAVY OR HORSERADISH.

ROAST CHICKEN BREAST, CHAMP MASH & ONION RINGS
SALMON FILLET, ASPARAGUS, MUSTARD & TARRAGON SAUCE
SALT BEEF, COOKING LIQUOR, SUMMER GREENS, HORSERADISH SAUCE

FEASTING DISH SERVED TO THE TABLE

SOUTH DEVON BEEF CHATEAUBRIAND TO SHARE ........ccvevssrrnnsssranensens 11.00 PER 100G
SERVED WITH A SELECTION OF SAUCES, ASK YOUR WAITER FOR TODAY'S CUTS. BLUEBERRY CHEESECAKE

DARK CHOCOLATE & PECAN BROWNIE
STRAWBERRY JELLY, ELDERFLOWER CREAM
RED LEICESTER, UNPASTEURISED, COW, RED ONION CHUTNEY

JOIN US FOR BRUNCH OR TRADITIONAL BRITISH ROASTS ON
SUNDAYS & ENJOY FREE-FLOWING PROSECCO 2 COURSES: £20.00
FOR JUST £15 WHILST YOU DINE 3 COURSES: £25.00

- WE ARE HAPPY TO PROVIDE INFORMATION PERTAINING TO ALLERGIES & INTOLERANCES A 12 5% DISCRETIONARY SEAVICE CHARGE WILL BE AUDEC TO YOUR BILL
& HAVE SEPARATE NUT & GLUTEN FREE MENUS ALL AVAILABLE UPON REQUEST




