PATERNOS TERPEENp
CHOP HOUSE

PATERNOSTERCHOPHOUSE.CO.UK

SNACKS

House baked bread, sa|tec| butter 3
West Mersea rock oysters, red wine & shallot vinegar................. each 3.5
Rarebreed pork sausage roll, mustard relish 5
Haggis Scotch egg, piccalilli 8
STARTERS

New season’s pea & mint soup, caraway pu”/vg 8.5
Heritage beetroot sa|ad, goats’ cbeese, l(a|e, candied walnuts ..........u...... 9
Ham hock terrine, picca|i||i, sourclougb toast 10
Severn Wye smoked sa|mon, sba"ot, capers, horseradish cream............. n
Fillet steak tartare, violet mustard re|is|1, sourdougb 12

Eng|is|1 new season’s asparagus, hollandaise/v truffle herb c:lressing/vg 13
Shellfish coc|(tai|, Atlantic prawns, |arge crevettes, Marie Rose ............ 13

Seared diver caught scallops, wild garlic, English pea & bacon ............... 15
MAINS
Cbop House cheeseburger, bacon, wa"y, gri"ecl onion, relish...oceuennne. 18

Aunt Ellie’s cauliflower curry, basmati rice, mango cbutney, naan/vg veee 19

Eng|is|1 gri"ed asparagus, duck egg, wild mushrooms ......ceeeveveereeenrecennees 22
Day boat cod & chips, minted peas, tartar sauce 22
Smoked gri"ed half tree-range cbicl(en, béarnaise 23
Welsh Elwy Valley lamb shank, spring vegetables, braising juices ......... 24
Turbot Steak on the bone, hollandaise sauce 32

Grilled Native lobster & cbips, gar|ic & pars|ey butter (wbo|e/ba|t) 28/52

DESSERTS

Sticky toffee pudding, toffee sauce, clotted cream 7
Rhubarb panna cotta, poacbecl rhubarb & stem = [13T< -1 RPN 7
Eton Mess, British strawberries, soft meringue, Cbanti"y CreéaM..ceeeeccceee 8
Warm chocolate fondant, cherry compote, vanilla ice cream........c.cccunnee. 8
House ice creams & Sorbet 2/scoop
Mrs Kirkham cheddar, grapes, chutney, sea salt crackers ..............cuu....... 7
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COOKED OVER CHARCOAL

Our grass-tecl beef cuts are from rare breeds that require a much |onger
time to mature; it is this slow growing nature that gives the meat its flavour.
Eacb cutis caretu"y aged so succulent and tender. We bave Fu"

traceability bacl( to tbe i:arm tbe beast was reared on.

300gr Gloucester Old Spot porl( cbop, Bramley app|e SAUCE eeverrenvenneene 22
350gr Sir|oin, 35 Day dry aged, White Park beef 34
350gr Rib Eye, 38 Day dry aged, White Park beef 35
300gr Fi"et, 21 Day dry aged, Hereford 36

MAKING THE CUT

P|ease see tbe blacl(boarcl or asl( your server |:or iurtber cletails

SAUCES & BUTTERS - 3

Blue cbeese/ Green peppercorn / Béarnaise
Red wine & bone marrow gravy

Garlic & pars|ey butter/ Horseradish

SIDES
Triple cooked cbips -4.50

Garlic butter sauteed mushrooms - 4.50

Seasonal greens buttered or steamed - 4.50

Spring leaf sa|ad, mustard dressing -£5

Mrs Kirkham's Mac'n’ cheese - 5.50 (add bacon - 2)

Eng'isb new season’s asparagus, hollandaise - 11

A12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL. WE ARE HAPPY TO
PROVIDE INFORMATION PERTAINING TO ALLERGIES AND INTOLERANCES UPON REQUEST




