
  

SNACKS 

POTATO & ROSEMARY BREAD, salted butter  ............................ £3.50 
SAUSAGE ROLL, pickled walnut ketchup  
Order by the inch ............................................................................. £2.00  
CRISPY SQUID, chilli, spring onions ................................................ £6.00 
 

STARTERS 

GLOUCESTER OLD SPOT FARMHOUSE TERRINE  
Caper berries, charred sourdough  .................................................... £10.00 
LAMB BREAST SCRUMPET 
Gentlemen’s relish, land cress  ........................................................... £9.00 
SMOKED MACKEREL PATE  
Spring onion, horseradish, watercress, rye crackers ................................ £9.00 
DORSET CRAB CAKE  
Brown crab mayonnaise, pickled cucumber ............................... £12.00/£19.00 
CELERIAC SOUP  
Pear, hazelnut  ................................................................................ £7.00 
SUPERFOOD SALAD 
Grains, grilled broccoli, cucumber, radish, natural yogurt  ......... £9.00/£12.00 
Add chicken  ................................................................................ +£5.00 

CHOP HOUSE CLASSICS 
£17.00 

CHOP HOUSE BURGER & CHIPS 
Cheddar, iceberg, wholegrain mustard  

Add dry cured bacon +£2.00 
HOMEMADE SAUSAGES & CREAMED POTATOES 

Caramelised onions 
SCHIEHALLION BEER BATTERED FISH & CHIPS 

Crushed peas, tartar sauce  

Main courses 

SLOW ROASTED BELLY OF OLD SPOT PORK 
Apple sauce  ................................................................................. £16.00 
ROASTED FILLET OF CORNISH COD 
Braised lentils, smoked bacon & cabbage ........................................... £19.00 
POACHED FILLET OF SEA TROUT 
Leeks, cockles, coastal herbs  ........................................................... £19.00 
BRAISED LENTILS & BUTTERNUT SQUASH 
Roasted root vegetables, parsley  ...................................................... £15.00 
BUBBLE & SQUEAK 
Celeriac cream, fried duck egg, chive oil  ........................................... £14.00 
 
 

Josper grill 
All of our beef is rare British breeds sourced from our trusted artisan 

suppliers & dry aged for a minimum of 30 days. 
Grilled meats will be served with smoked shallot, 

roasted garlic & watercress. 
 

250gr FLAT IRON  ...................................................................... £21.50     
250gr RUMP  .............................................................................. £24.50 

300gr RIB EYE  .......................................................................... £32.00 
225gr FILLET  ............................................................................. £35.00     
LAMB CHOP  ............................................................................ £21.50 

SPATCHCOCK CHICKEN  ....................................................... £18.00 

SAUCES & BUTTERS – £2.50 

PEPPERCORN / BÉARNAISE / RED WINE  

For the table – £4.25 

HONEY ROAST ROOTS / TRIPLE COOKED CHIPS / 
CREAMED POTATO / SEASONAL GREENS /  
HERITAGE BEETROOT, ENGLISH FETA, HAZELNUT SALAD  

DESSERTS – £7.00 

STICKY TOFFEE PUDDING, clotted cream 
LEMON CURD, blueberry and almond sandwich  
WARM CHOCOLATE CAKE, blood orange sorbet 
BANOFFEE PIE 

VANILLA RICE PUDDING, rhubarb compote 
SELECTION OF HOMEMADE ICE CREAMS & SORBETS 
 
BRITISH CHEESE SELECTION  ................................................. £8.00 

 

 

 

 

 

 

GET EGG-CITED FOR EASTER 

WITH FLUFFY BUNNIES VISITING FROM 
SPITALFIELDS FARM, TO SOUTH PLACE 

CINEMA SCREENINGS AND A SET OF GOOD 
BUNS IN THE BEDROOM... 

COME AND CELEBRATE EASTER WITH US. 

Please see SouthPlaceHotel.com/Offers  
for more information. 


