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Cham pagne & (7)) ster Bar & Rooms
Starters
Baked Sliced Bread Marinated Olives and Sundried Mixed Meats
£4.50 Tomatoes Chorizo, Serrano, Salami
£4.50 £6.00

Soup of the Moment
Baked Bread
£8.00

Chilli and Ginger King Prawns
Garlic Croute, Rocket, Lemon Dressing
£12.50

Salt and Peppered Crispy Calamari
Spicy chorizo, Pickled Cucumber, Lemon Aoli
£10.00

Warm Slow Smoked Duck Breast
Baby Beetroots, Celeriac Remoulade
£10.00

Garlic Buttered Ciabatta
Topped with Mini Mozzarella, Caramelized Onions
£8.00

Fillet of Beef Carpaccio
Cherry Tomatoes, Mini Mozzarella, Rocket, Aged Balsamic Vinegar
£15.00

BBQ Garlic Shell on Crevettes

Five Crevettes, Garlic Saffron Aioli, Charred Lime
£16.50

Oysters

3: £11.00 6: £21.00 12: £40.00

Natural Broiled Asian
Red Wine Shallot Vinegar, Lemon Parmesan and Garlic Soy Sauce, Chilli, Ginger,
Wedge Caviar

For all allergens and intolerances please seek a member of our staff
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Mains

Large Beer Battered Fish & Chips
Light Beer Battered Cod, Chunky Chips, Homemade Tartar Sauce,

Buttered Peas, Charred Lemon
£17.00

Seafood Linguine
Brown Shrimp, King Prawns, Green Lip Mussels, Crayfish, Creamy White
Wine Sauce, Parmesan and Parsley
£22.00

Pan Fried Cajun Chicken Breast
Sweet Chili Peppered Spicy Rice, Tzatziki, Pack Choi
£20.00

Jamaican Style Lamb Curry
Spinach and Potatoes, Spicy Rice, Poppadom, Mango, Yoghurt
£20.00

Whody Burger
Mature Cheddar, Crispy Bacon, Tomato, Lettuce, Red Pepper Relish, Fries,
£15.00

Homemade Pie
Minced Beef and Onion, Mashed Potato, Buttered Green Veg, Chef’s
Secret Gravy
£18.00

Mushroom Linguine
Wild and Oyster Mushrooms, Truffle Oil, Spinach, Grated Parmesan
£15.00
Add on chicken and chorizo
+£7.00

Veggie Burger
Chilli and Red Pepper Relish, Fries, Tomato and Dill Salad
£15.00

For all allergens and intolerances please seek a member of our staff
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Signature Steaks

All cooked on our Big Green Egg BBQ

225g Fillet £28.00
300g Rump £20.00
600g Chateaubriand £70.00

(For two to share, cooked medium/rare)
Lobsters

Half Lobster: £32.00
Whole Lobster: £62.00
Decide from: Thermidor or Garlic Sauce

Large Buttered Garlic and Lemon Shell on Crevettes
3 for £10.00

Please add on your garnishes and sauces:

Triple cooked Chips Cherry Tomatoes Peppercorn Sauce
£3.50 £3.00 £2.50
Truffle & parmesan fries Tenderstem Broccoli Blue Cheese Sauce
£4.50 £3.00 £2.50
Fri Garlic Mushrooms Garlic Butter
ries £3.00 £2.50
£3.50 ' ’
Lemon Spinach Garlic Bread
New Potatoes £3.00 £5
£3.50
Side of Salad
Creamy Mash Potato £3.00
£3.50

For all allergens and intolerances please seek a member of our staff
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Desserts

Salted Carmel Cheesecake
Salted Caramel Sauce, Salted Caramel Ice Cream
£9.00

Warm Chocolate Fondant
Vanilla Ice Cream, Raspberries, Chantilly Cream
£9.00

Vanilla Pannacotta
Wild Mixed Berries, Passion Fruit Puree, Honeycomb
£9.00

Selection of Ice-creams
Homemade Chocolate and Rum, Strawberry and White Chocolate, Vanilla
£8.00

Cheese Board
Selection of 4 cheeses, Grapes, Homemade Apple and Plum Chutney, Crackers

Gorgonzola, Camembert, Mature Cheddar, Goats Cheese
£10.00

For all allergens and intolerances please seek a member of our staff



