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Olive Bread, olive oil, balsamic vinegar, tomato butter & olives         £1.95
Chef ’s Soup & Olive Bread £4.95 Thatcher’s Mussels £6.95
Franks Red Hot Buffalo Wings £5.95 Baked Escargot with Garlic Butter & Cheddar £7.95
Beef & Bean Red Devil Nachos £5.95 Black Bean Chilli (v) £5.95
Crispy Calamari with Chipotle Mayonnaise £6.95 Sweet Chilli Tempura Prawns £7.95
Pear, Stilton and Walnut Salad (v) £5.95 Barbecued Baby Back Ribs £6.95

Our Steaks and Chops are sourced locally, and chargrilled over Mesquite wood chips to give a unique American wood smoked flavour.

Our seasoned Steaks, Chops and Grill dishes include your choice of two side dishes and are accompanied with onion rings,
a slice of garlic bread and a Caesar salad garnish.

STEAKS:
Rump Steak (10oz) £10.95 Filet Mignon (8oz) £17.95
New York Strip Steak (14oz) £15.95 Filet & Bacon Jumbo Prawn £19.95

CHOPS:
Triple Lamb Chops (3 x 4oz) £11.95 Chophouse Steak, Chops & Ribs Grill £17.95
Twin Pork Chops (2 x 8oz) £10.95 Full Rack Barbecued Baby Back Ribs £14.95

GRILL:
Barbecue Half Chicken £8.95 Barbecue Bacon Jumbo Prawns £15.95
Lemon & Thyme Half Chicken £8.95 Cajun Salmon Filet £10.95
Grilled Chicken Burger (8oz) £7.95 Ground Steak Burger (8oz) £7.95
Bacon Burger Topping £1.00 Stilton Burger Topping £1.00

SPECIALITIES:
Pesto Fettucine (v) £8.95 Homemade Steak,Vegetable & Ale Pie £8.95
Goats Cheese & Sundried Tomato Bake (v) £8.95 Black Bean Chilli (v) £7.95

SIDE DISHES: £1.95
Black Bean Chilli • Baked Stilton Mushrooms • Corn On The Cob • ChopHouse Chips

Bread or Garlic Bread • Coleslaw • Garden Salad • Onion Rings • Garlic Mashed Potato • New Rosemary Potatoes
Seasonal Vegetables • Bourbon Barbecue Sauce • Three Peppercorn Sauce

SALADS:
Classic Caesar Salad £6.95 Tomato, Mozzarella & Avocado Salad £8.95
Add Steak, Chicken or Calamari £2.00

DESSERTS: All served with a choice of cream, ice cream or custard.
New York Style Cheesecake with Blueberry topping £4.95 Apple & Cinnamon Crumble £4.95
Banoffee Pie £4.95 Keylime Pie £4.95
Frys Chocolate Volcano (15 minutes) £5.95 Crème Brulee £5.95
Tarrs Vanilla, Strawberry or Chocolate Ice Cream £3.95 Cheeseboard £5.95

Starters

ChopHouse Restaurant & Bar
Bond Street South, Bristol BS1 3EN   Tel: 0117 304 1010   Fax: 0117 304 1011   Email: chophouse@futureinns.co.uk   www.futureinns.co.uk

All weights are approximate prior to cooking. All items are subject to availability. All prices include VAT.
We regret that we cannot guarantee any of our products do not contain traces of nuts and/or seeds. All tips are shared amongst the team.
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1 Sauvignon Blanc £9.95
Vin de Pays du Perigord - France
Fresh sauvignon grape character. Full flavour with good acidity.
Excellent on its own, as an aperitif or with fish and white meat.

2 Les Petits Grains £3.50 £12.95
Domaine Bergon - France
Pale yellow with green highlights, very fruity and elegant on the nose
with floral notes, and a dry finish.

3 Marche Bianco £3.50 £12.95
Verdicchio - Italy (Half bottle) £9.95
Straw yellow colour and a fresh fruity bouquet combined with citrus fruit flavours.

4 Chardonnay Colombard £3.75 £13.95
Brookford - Australia
Crisp and zesty with an excellent weight of fruit throughout.

5 Viognier La Provenquiere £14.95
Vin de Pays d’Oc - France
Full-bodied with spicy stone fruit character and a refreshing, balanced acidity.

6 Chenin Blanc £14.95
Hazy View - South Africa
Fresh and aromatic wine with forthcoming peachy flavours and crisp acidity.
As ideal with food as it is without.

7 Sauvignon Blanc £15.95
Aresti Estate - Chile
Pale yellow colour  with green tints. Vibrant, with intense gooseberry fruit 
aromas. Crisp, clean and well structured.

8 Pinot Grigio £16.95
Ardesia - Italy
Crisp, refreshing and unoaked, making it perfect for drinking before or during a meal.

9 Unoaked Chardonnay £17.95
Echeverria - Chile (Half bottle) £11.95
Gentle aroma of fruits and flowers, with hints of pears and apples
that lingers elegantly on the finish. Best suited to white meat dishes.

10 Sauvignon Blanc  £20.95
Fairfields Marlborough - New Zealand
A delicious crisp dry white wine with vibrant fresh herbal 
aromas with ripe gooseberry overtones.

11 Rioja Blanco £22.95
Muga - Spain
Full, rich and concentrated fruit on the palate with good balanced 
oak flavours. A superb quality Spanish Rioja.

12 Chablis £24.95
Dom. Bachelier - France (Half bottle) £14.95
A supremely scented and pure fruit nose, followed by a palate of
flavours of green apple and white peach. A must with shellfish.

25 Cava Brut Zero Reserva  £19.95
Castellblanch - Spain
Fabulous fizz! Refreshing, lively and fruitful with a generous body and fresh finish.

26 Pinot Grigio Rosé £24.95
Tosti - Italy
Lively and harmonious wine with medium body, good balance and intense bouquet
of exotic fruit.

27 Champagne Montaudon Brut £39.95
France
An attractive toasty nose, lemon and mineral tinged fruit with great length to the
long, creamy finish.

White Wine

Sparkling & Champagne

All prices include VAT. All tips are shared amongst the team. Wines supplied by Viader Vintners Ltd.

GLASS

175ML

BOTTLE

750ML

13 Merlot £9.95
Vin de Pays du Perigord - France
Smooth, round and fruity easy drinking Merlot from Brits most visited 
area in France, the Dordogne.

14 Les Petits Grains £3.50 £12.95
Domaine Bergon - France
A medium bodied, smooth very fruity wine with fruits of the forest flavours.

15 Marche Rosso £3.50 £12.95
Sangiovese/Montepulciano - Italy      (Half bottle) £9.95
Juicy, red fruit, with soft tannins and an easy finish.

16 Merlot Petit Verdot £3.75 £13.95
Brookford - Australia
A fruity wine with a soft juiciness and ripeness and hints of spice.
Well structured throughout.

17 Syrah La Provenquiere £14.95
Vin de Pays d’Oc - France
Deep, intense dark colour. Flamboyant nose with notes of violet,
blackberry, black pepper and ginger. Best accompanied by game.

18 Cabernet Sauvignon  £15.95
Aresti Estate - Chile
Ripe red cherry on the palate. Abundant oak tannins round out 
the palate and create a long, smooth finish. Enjoy with red meat.

19 Malbec Shiraz £16.95
High Altitude - Argentina
Deep ruby colour, aromas of red and black fruits and a velvet texture.
Very fruity, yet with a definite spiciness.

20 Merlot £17.95
Echeverria - Chile (Half bottle) £11.95
This is a wine full of juicy, ripe and soft Merlot 
character, with lovely intensity and a long finish.

21 Pinotage £19.95
Klippenkop - South Africa
Primary fruit flavours of cherry and blackberry with juicy aromas 
of plums. Soft tannins and good balancing acidity.

22 Bordeaux £20.95
Chateau Lauduc Classic - France      (Half bottle) £13.95
This classic Bordeaux wine has a pleasant nose 
of ripe red fruits, a very expressive, fruity mouth with a fresh finish.

23 Nebbiolo d'Alba, Marco Porello £23.95
Piemonte - Italy 
Elegant perfumes of roses and liquorice. Full-bodied with excellent 
balance between fruit, acidity and tannin. Delicious with pasta or cheese.

24 Rioja Crianza £24.95
Navajas - Spain 
Ruby red in colour with light tawny shades. Red berries and 
vanilla on the nose. Classic Rioja of high quality.
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BOTTLE

750ML

28 Cabernet Rosé  £9.95
Vin de Pays du Perigord - France
Deliciously fruity wine, with overtones of strawberries, excellent on its own, or 
with salads and light dishes.

29 Les Petits Grains £3.50 £12.95
Domaine Bergon - France
Light and refreshing easy drinking rosé with a deep pink appearance and 
a wonderful fruity nose.

30 Merlot £17.95
Goyenechea - Argentina
Gorgeous crushed strawberry fruit flavours, fresh, lively and hugely drinkable,
made from 100% Merlot grapes.

Rosé Wine BOTTLE

750ML


