Chop House
Food Winter 2018/2019

Starters
Carnivore board: our own Speedy Sausages,
charcuterie, smoked sausage, chick pea casserole,
homemade piccalilli, mozzarella, sourdough bread and
aioli. Options may vary from day to day.

£9pp

Herbivore board: homemade falafel, beetroot onion
and carrot salad, mozzarella, pickles, sourdough
bread and aioli. Options may vary from day to day.

£7pp

Fishboard: gravadlax, smoked mackerel parfait, crab
cakes, pickles, aioli and sourdough bread.

£9pp

Ribs, chops, steaks, meat, etc
Roast Eastbrook pork sharing boards, min 2 people:
three cuts, fight over it, or share it, with mash, greens
and gravy.

Mussels: as available. Marinière, with onions, garlic
and cream.

£8

Saucy ribs: taster version of our first class pork ribs.

£8

Satay chicken: marinated, oven cooked and served
with a salad.

£8

A note about us

£17pp

Helen’s signature Saddleback pork chop: mash,
greens, apple sauce, gravy.

£18

Slow roast Saddleback pork belly: mash, greens,
apple sauce, gravy.

£17

Sophie’s lamb chops, cutlets and leg steaks:
selection of cuts, mash, greens and gravy

£18

Our pork ribs: with BBQ, Cajun or Currywurst sauce,
slaw and fries.

£15

£10

As you know, we’re simple, generous country folk. This place is
designed to allow you to indulge in guilt-free guilty pleasures.
Organic meat from our own Eastbrook Farm 8 miles away, and
lovely other stuff from our organic friends at Westmill veg, Native
Breeds salami, Berkeley Farm dairy and Otter Valley chicken,
all from livestock farmed to the highest world standards. Plus
some oddities like Jody Scheckter’s buffalo milk ice cream and
mozzarella, wine from dedicated organic growers, and beers
from craft and innovative brewers.

Chop House Bacon Caesar salad: crunchy croutons, £6/£10
organic tomatoes, crisp lettuce and other leaves,
topped with anchovies and garlic and mayo dressing.
With organic roast chicken.
£12.50

We love looking after customers, staff and suppliers. If you have
any comments at all, good or bad, please make sure you talk
to us. Or you can find us on Google, Facebook, Instagram and
TripAdvisor. And you can always find us at the farm, if you fancy
popping out there sometime. Come and stay in our glorious mini
hotel and pub, Helen Browning’s Royal Oak.

* For allergy information for any of our dishes, just ask.

Anne and Manfred				

Cheesecake of the day.

£7

Chop House Burgers

Chocolate and orange brownie: with roasted
hazlenuts and salted caramel ice cream.

£7

All with aioli, fries and dressed organic salad garnish.

Laverstoke buffalo milk ice cream: 2 scoops.

£7

(Naked? No problem, just ask for no bun)

Sticky toffee pudding: toffee and ginger sauce,
vanilla ice cream.

£7

Vegetarian, salads, light lunches
Goats’ cheese and avacado salad : Pete’s lettuce,
organic tomato, avacado, goats’ cheese and other
seasonal salad items as we choose.

Supersalad: Helen’s choice of what’s great for you
today - ask for details. Veggie every time, ask for
vegan options.

£6/£10

Superbowl: As above, with some meat or cheese.
Anything you would like with it, just ask.

£7/£12

Mac and cheese: with greens if needed!

£10

Glamorgan sausages: vegetarian cheesy leek and
onion sausuages served with salad and aioli.

£10

Helen’s Hot Dogs: 3 smoky hotdogs, with slaw and fries

£10

Helen and Tim

Steaks: Fillet or Rump as available with hand cut
chips and greens.

£19 - £27

Mussels: as available and with fries. Marinière, with
onions, garlic and cream.

£15

¼ Garlic roast chicken: with fries and salad.

£15

Choose a dip: BBQ, Currywurst or Cajun.

£1

Puddings and milkshakes

Classic Burger: beef, cheese and bacon.

£14

Crème brûlée: with cranberries and a biscuit.

£5

Simply Veggie Burger: nut, bean, lentil and haloumi,
sweet tomato relish, goats’ cheese.

£13

Coconut and mango lassi: gluten free and vegan.

£3

Small sides and extras

Flying Pig Burger: pork, topped with pulled pork and
streaky bacon.

£16

Big fat onion rings

Fries – skin on, or skinny

Feminista Burger: beef, blue cheese and bacon.

£15

Coleslaw

Green salad

Truffle Hog Burger: pork, mushroom and truffle oil.

£15

Garlic mushrooms

Anything else you’d like - if
we’ve got it!

The I.K. Brunel Burger: beef or pork, choice of 2
other toppings

£16

HelenBrowningsOrganic.co.uk

£1 – £1.50

Helen Browning’s Chop House
19-21 Wood Street, Swindon SN1 4AN Tel: 01793 527082

Mac’n’cheese
Anytime, with anything, all £3.50

Any extra topping (depending on availability)

See blackboard for any specials.

We love serving children
with small versions of anything, just ask.

£5 -10

Chop House

Lager
Stroud Organic Lager 4.9% 500ml £5.00
Crisp, refreshing, traditionally brewed, vegan.
Renegade Craft Lager 4.5% 330ml £4.00
Pilsner style, made over the hill in Yattendon.

Wines

Drinks autumn/winter 2018
125ml / 175ml / 250ml / bottle

All our wines are organic!

Cider

Red

Dunkertons, organic since 1988, use a traditional mill and press
to make their cider to careful, time-honoured methods. A higher
ABV, but a better taste.

Cabernet Sauvignon, Novas Carmenere 14% £4.50 / 6.00 / 8.00 / 23.50

Dunkertons Browns (Medium Sweet) 7.5% 500ml £5.50
Dunkertons Premium Organic (Medium) 6.8% 500ml £5.50

House Merlot, Wild Thing 13.5%

£4.50 / 6.00 / 7.50 / 21.00

Malbec, Jean Bousquet 13.5%

£5.00 / 7.00 / 9.00 / 27.00

Côtes du Rhône, Château Rochecolombe 14% £5.00 / 7.00 / 9.00 / 27.00

Dunkertons Organic Dry (Dry) 7.0% 500ml £5.50

White

Beers and Ales

House Sauvignon Blanc, Wild Thing 12%

£4.50 / 6.00 / 7.50 / 21.00

Pinot Grigio, Mont’albano 12%

Arkells Bee’s Organic Ale 4.5% £4.00
Organic ale, using organic honey, with a fresh, heady taste.

£4.50 / 5.50 / 7.50 / 22.00

Picpoul de Pinet, Petit Rouble13%

£5.00 / 7.00 / 9.00 / 26.00

Budding Organic Pale Ale 4.5% £4.50
Characterful and complex pale ale, sweet malt backbone and
balanced grassy bitterness. Vegan.

Chardonnay, Domaine Bousquet 13%

£5.00 / 6.00 / 9.00 / 26.00

Rosé		 		

Tom Long Organic Amber Ale 3.8% £4.80
Beautiful autumnal flavours; caramel, crystal malt and a spicy
orange aroma. Great with our pork. Vegan.
Good Old Boy Best Bitter 4.0% £4.50
Multi award winning classic English bitter, made by our friends
over the hill in Newbury.
Bristol Beer Milk Stout 4.5% £4.80
Smooth, chocolatey sweetness balancing coffee bitterness with
hints of dark fruit. Believe me.
Erdinger Zero Alcohol <0.5% £3.80
Full bodied, refreshing - great for drivers, and only 125 kcal per
50cl bottle.

House Rosé, Wild Thing 12.5% 		

Prosecco

£4.50 / 6.00 / 7.50 / 21.00

		

Giol, spumante 11%

glass (125ml) £5.00 / bottle £25.00

PriSecco, alcohol free 0%		

37.5cl bottle £8.50

Pudding wine
Muscat, Heaven on Earth

glass (70ml) £4.75 / bottle (37.5cl) £23.00

Hot drinks
Tea £2.50 / Coffee £3.50 / Hot Chocolate £4.00/ Liqueur Coffee £7.00

Luscombe’s Organic Juices: £3.00
Apple, Orange
Sicilian Lemonade, Raspberry Crush, Elderflower Bubbly, Cranberry
Crush, Cool Ginger

Our farm, pub and rooms

Cawston’s Sparkling Rhubarb £2.50

We offer startlingly good accommodation and food at our pub
in the midst of our organic farm – just 8 miles from here. Twelve
luxurious rooms themed after our favourite fields (£85-£130
including breakfast). Our kitchen, along with The Chop House,
produces the only food in the borough that’s recognised by The
Good Food Guide. Huge amounts of walking and wildlife on
your doorstep. Join a farm tour to see the piglets and calves.

Karma Cola, Organic and Vegan £2.50
Regular or diet
Wenlock Sparkling Mineral Water £1.50

Walcher La Vita e Bella 40% £6.50
Awarded World’s Best Gin, so we had to try it! Woody, bright,
lightly sweet, super smooth. Great with Indian or Elderflower.
Herno Old Town Tom Gin 43% £6.00
Local unique botanical mix of Cotswolds lavender, bay leaf,
citrus, cardamom and pepper. Mediterranean or Indian tonic
here.
Ramsbury Gin 40% £5.50
Classic London Dry made with wheat grown in north Wiltshire
fields, quince grown on the Ramsbury Estate and juniper
picked from surrounding Salisbury Plain – classic and local.
Garden Swift 47% £6.00
Rich and unbelievably complex: organic blood orange,
flowers, spices, berries... This transcends expectations of a gin.
Take Indian or Light tonic to really taste the flavours.
Seedlip Garden £3.50
Alcohol free gin! It’s a marvel. Pretend you’re drunk, then
go and drive a racing car. Truly remarkable stuff. Any tonic,
although Mediterranean works best.

Whisky and bourbon
Knob Creek, Kentucky Straight Bourbon 50% £5.50
Rich, sweet, woody, almost fruity with a long, glowing finish.
Monkey Shoulder 40% £5.50
A mix of 3 different outstanding single malts – Glenfiddich,
Balvenie and Kininvie.
Highland Harvest Organic Blended Malt Whisky 40% £6.00
Organic and sustainable – a rich & complex blend of 7 casks.

Stolychnaya 40% £5.00
This was just Soviet Union currency back in the day. More fun
than nerve agent. Slightly sweet and creamy.

Luscombe’s Sparkling Organic Juices: £3.50

Big Tom Tomato Juice £3.30

Da Mhile – NV, Farmhouse Botanical 42% £6.00
Made at the first organic distillery in the UK. Floral, bitter and
silky. Great with Elderflower

Vodka

Also try our alcohol free beer (Erdinger) and gin (Seedlip).

Fever-tree Soda Water £1.80

Served with Fever-Tree Tonics - Indian, Light, Mediterranean,
Elderflower… make it special. Served in a small goldfish bowl.

Cotswold Single Malt 46% £6.00
Sweet, spicy, honeyed and made with Cotswolds barley.

Soft drinks

Fever-Tree Tonics £1.80
Perfect over ice, even better with a gin
Ginger Ale / Indian / Low fat (Light) / Elderflower / Mediterranean

Gin

Helen Browning’s Royal Oak
Cues Lane, Bishopstone, Nr Swindon SN6 8PP Tel: 01793 790481

HelenBrowningsOrganic.co.uk

Utkins UK5 Organic 37.5% £6.00
Smooth, pure, exceptionally clean vodka. Made in Kent and
organic - who knew there was such a thing?!

Other spirits
Usually fantastic after supper or lunch, straight, full of ice. Simples.
Bailey’s £4.50

Ocho Blanco Tequila £4.00

Disaronno £4.00

Papagayo Organic White Rum
£4.50

Somerset Cider Brandy £5.50
Organic Armagnac Premier
Age £6.00

Papagayo Organic Golden
Sweet Rum £4.50

