9 coursE £3 0 pER PERSON e coursE £35 PER PERSON e coursE £40 PER PERSON

QW mi We are happy to recommend cocktails and wines to compliment your dinner. Our full
° wine, beer and cocktail list can be seen on our website at www.chopshopuk.com

NIBBLES UPON ARRIVAL

Please choose 4 dishes in advance!

we will prepare enough for all to share

Cold FLot
WHITE ONION MOUSSE JAR - parmesan - chervil oil CRISPY HOT WINGS - to?lsed ind_BBQ or chilli - cashel blue
cheese dip

SMOKED TROUT JAR - green olives - créme fraiche
BABY GEM - creamy gorgonzola - pancetta crisp

PULLED PORK SAUSAGE ROLL - w/ bacon & tomato relish

. . MORINI MEATBALLS - prosciutto & mortadella meatbhalls
marinated string beans baked in tomato sauce

{all served with toasted bread} RIBS - jerked baby back ribs

COURSE TWO

SAUCES

chef’s selection of 3

oxdeh taken on the day

CREEKSTONE USDA HANGER STEAK

35-DAY AGED BEEF RIB CHOP 3509 g7 supplement vodka bacon peppercorn

DINGLEY DELL PORK CHOP chop shop steak sauce

AGED RUMP STEAK red wine bone marrow

CORN FED CHICKEN BREAST
LOCH DUART SALMON

héarnaise
chop shop salsa verde

SIDES TO SHARE

VEGETARIAN
MIX VEG GRILL CHIPS rosemary sea salt
RIGATONI PASTA red desirée MASHED creme fraiche
L SPINACH creamed or sautéed
COURSE THREE
ordeh taken on the day

CREME FRAICHE PANNA COTTA summer fruits
CHOP SHOP BANOFFEE SUNDAE banana gelato - toffee sauce - coffee cream- biscuits crumbs

GELUPO’S GELATI e SORBETTI 2 scoops Auls youn serwen fo todoyy’s Plowours

COURSE FOUR

CHOP SHOP’S BOTTLED HOMEMADE LIMONCELLO for the table to share and enjoy!

PLEASE NOTE A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL
FURTERMORE, PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES, THANK YOU



