HENDRICK’S

DISTILLED and BOTTLED IN SCOTLAND

— oG ING—

Inspired by Hendrick’s crafted by Chop House

STARTER
CUCUMBER SOUP
Pickled flowers
GIN CURED SALMON

Compressed radish, salmon eggs

SMOKED EEL TERRINE

Lovage emulsion

MAIN COURSE
SEA TROUT
Bbq chicory & grapefruit

COLNE VALLEY LAMB NECK

Green sauce, minted peas

BRAISED PEA & SPINACH PEARL BARLEY
Black pepper, sour cream

-9

O

DESSERT

ELDERFLOWER POSSET
Proper shortbread

CHOP MESS
Pink pepper, Kent strawberries

LANCASHIRE BOMBER
Hendrick’s chutney & crackers
2 COURSES [£15.00
3 COURSES £20.00

BUTLERS WHARF Py
CHOP HOUSE

We are happy to provide information pertaining to allergies or intolerances upon request.
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HENDRICK’S

DISTILLED 4a7»d BOTTLED IN SCOTLAND

Inspired by Hendrick’s crafted by Chop House

All Cocktails £9.50

THYME’S UP
Hendrick’s gin, thyme Martini Bianco and Prime Cuts white wine,
topped with soda and served with shaved white wine

Hendrick’s gin infused with rosemary and grapefruit, camomile sugar,
lime juice and topped with ginger ale

LAVENDELIGHT
Hendrick’s gin, lavender syrup, lemon juice and an egg white
garnished with a lavender stick

SECCO’S
Hendrick’s gin, Aperol, cranberry and pineapple juices and orange bitters
garnished with an orange twist and morello cherry

E. T.CUCUMBER
Hendrick’s gin, sugar syrup and lime juice topped up with Chandon
sparkling wine and garnished with cucumber

GREENFIELD
Hendrick’s gin, Chartreuse green herbal liqueur, camomile syrup
topped with lemon tonic, garnished with fresh lemon and mint

Join us for Flower Hour
2 for 1 cocktails daily from 5-6pm

BUTLERS WHARF Py
CHOP HOUSE

o @Bwchophouse @ butlerswharfchophouse 0 Butlers Wharf Chop House
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