
SOUPS & STARTERS, SANDWICHES & TOAST____
Parsnip & apple soup 5.00

Severn & Wye smoked salmon 9.00

Deep fried whitebait, tartare sauce                      6.00

Crackling, Bramley apple sauce 4.00

Hot roast beef & English mustard sandwich 6.00

Hot roast pork & Bramley apple sauce sandwich6.00

Welsh rarebit 5.00

Ploughmans board 8.50
A selection of British cheeses, chutney

Cheddar, leek & spinach tart 7.50

3        6          9         12    
West Mersea rock          4.95 9.50 14.50    17.50

Potted Morecambe Bay shrimps, Melba toast 9.50

Your bill will be left open for you to leave a gratuity at your discretion 

For groups of 8 people or more, a discretionary service charge of 12.5% will 
be added

Butlers Wharf Chophouse complies with the hospitality industries voluntary 
code of practice 

All prices are inclusive of VAT at 17.5%

FISH & VEGETARIAN_______________________
Fish & chips, mushy peas    12.50

Organic salmon, marsh samphire, mussels 13.50

Grey mullet, curly kale, cockle burnt butter 13.50

Grilled kipper, new potatoes 9.50

Kedgeree 9.50

Soft poached duck egg, bubble & squeak, 9.00
warm golden beetroot

Wild mushroom & spinach pastry, roast squash 9.00

LUNCH
Monday to Friday- 12pm to 3pm

Weekends & bank holidays-12pm to 4pm
DINNER

Monday to Saturday- 6pm to 11pm

PIES, PUDDINGS & SAUSAGES________________
Cottage pie 10.00

Toad in the hole, onion gravy 10.00

Steak & kidney pudding/ oysters 13.50/ 15.50

Sausages & mash, onion gravy                             10.00

ROASTS & GRILLS____________________________
Roast beef, Yorkshire pudding & roast potato    16.50

Roast Gloucestershire pork loin & crackling,       16.00 
buttery mash, glazed Granny Smith

Shorthorn sirloin steak, hand cut chips 10oz 21.50
Steak sauce: peppercorn 2.00

SIDE ORDERS________________________________
Carrots/ spinach/ Bobby beans 3.00

Mushy peas 2.00

Cauliflower cheese 3.50

Chips/ new/ roast/ mash 3.00

DESSERTS____________________________________
Bread & butter pudding, custard 5.00

Chocolate melt in the middle sponge                  5.00

Sticky toffee pudding, clotted cream 5.50

Gingerbread, pear & Sherry trifle 5.00

Ice cream- rhubarb, stem ginger, dark chocolate 4.50

Sorbet- Guinness & treacle, Clementine, white chocolate 4.50

Cranberry syllabub, hazelnuts, candy floss 5.00

Chestnut & vanilla pot, honeycombe, rhubarb  5.00

BAR SET MENU
STARTERS

Jerusalem artichoke soup

Potted pork, quince & pear chutney 

Crabcake, Marie Rose dressing

MAIN COURSES
Grilled ribeye steak, green beans, onion gravy

Golden Cross goats cheese mousse, pickled red 
cabbage, watercress 

Whole grilled lemon sole, brown shrimp butter, 
new potatoes 

DESSERTS
Apple filo tart, vanilla ice cream

Mulled wine poached pear, cinnamon ice cream

Sorbet bowl- apple, pear & blackberry

2 COURSES 12.00

3 COURSES 13.50
Available lunch & dinner daily



BREAKFAST- daily 8am to midday

Poached eggs on toast 5.00

Scrambled eggs on toast 5.00

Grilled kipper, marmalade toast 6.50

Halesworth bacon & 2 fried eggs, toast 6.00

Severn & Wye smoked salmon & scrambled eggs 8.50

Boiled eggs & Marmite soldiers 5.00

Eggs Benedict 8.50

Kedgeree 9.50

FULL ENGLISH
Any 2 eggs of your choice,

Gloucester Old Spot sausage, Halesworth bacon,
grilled tomato & mushrooms, fried bread

9.50

Eggy bread, honey 4.50

Toasted Halesworth cured bacon butty 4.50

Toasted Gloucester Old Spot sausage doorstep 4.50

Grilled tomatoes on toast, celery salt & Worcestershire sauce 6.00

Toast or English muffin, homemade jam or spreads 3.00
Orange marmalade, strawberry, raspberry, honey, Marmite

Grilled mushrooms on toast 6.00

Porridge 4.50

FRESHLY SQUEEZED JUICE All 3.95
Orange Tomato  Pineapple  Denham Estate Apple  

Cucumber  Carrot  Celery  Pear

JUICE BLENDS All 4.95
Mango lush

mango, apple, ginger

Strawberry blonde
strawberry, pineapple, orange

Sweet red
raspberry, cranberry, elderflower, sparkling water

Sunshine
banana, raspberry, orange, mint

Citrus city
grapefruit, lime, orange, lemon

Raspberry zinger
raspberry, lime, orange, mint

SMOOTHIES All 5.50
Creamy nutmeg- banana, milk & nutmeg

Berry yoghurt- Mixed berries, yoghurt

Fruitasia- Banana, strawberry, raspberry, apple, yoghurt

Spiced lassi- Mango, milk, yoghurt, honey, spice

Recharger- Banana, dates, honey, yoghurt, milk

COFFEE
Espresso/ Macchiato 2.75

Cappucino/ Latte/ Filter/ Double espresso  3.00

Hot Chocolate  3.50

LOOSE LEAF TEA All 3.00
English Breakfast/ Lapsang Souchong/ Gunpowder 

Green/ Camomile/ Earl Grey/ Darjeeling/ Fresh Mint/ 

Orange Blossom Oolong

Service charge is not included 
Your bill will be left open for you to leave a gratuity at your 

discretion 

For groups of 8 people or more, a discretionary service charge of 
12.5% will be added

Butlers Wharf Chophouse complies with the hospitality industries 
voluntary code of practice

All prices are inclusive of VAT at 17.5%


