Salads The Ghampany Quick Lunch cFavourite Starters

CHAMPANY SALAD The centrepiece of the old Champany lunch.
with chicken livers and bacon. Brought back due to popular demand.

1395
CHOICE OF SALAD

) From the salad menu.
STILTON SALAD v option

with crispy bacon. C

95
13 CHAMPANY STEAK

Our own butcher’s daily selection.
PERI PERI CHICKEN SALAD

DENHEAD SCOTTISH ASPARAGUS
with Champany Hollandaise

1875

HOME SMOKED SALMON
With homemade bread and leaves.

16%°

SMOOTH CHICKEN LIVER PARFAIT
Spiced tomato and apple relish.

with spices from the fine end of chillies. CHARCOAL GRILLED SALMON 1425
Served with lemon butter. A Champany Speciality.
13% il 4 PRAWN COCKTAIL
_ RED ONION & APPLE TARTE TARTIN Made with North Sea prawns and Champany
GRILLED ASPARAGUS SALAD v pb option . .
Pickled walnuts. v pb option sauce
New potatoes, leaves, shaved parmesan. e
14

95
13 3225 Jor two courses

Main Gourses

cRare ‘Roast ‘Beef

A specially selected sirloin roasted rare.

RARE ROAST SIRLOIN

Served as an open sandwich with pickled walnuts.

1625
. )
From The Gharcoal Grill From The ‘Butcher’s Block
Our premium steak selection. Priced per roo grams.
BONE-IN SIRLOIN  Minimum weight 400¢
Thickly cut and succulent. HAND-CUT STRIPLOIN  Minimum weight 450
447 The knight of steaks.
BONE-IN RIBEYE Minimum weight 450¢ 15 per1oog
From the heart of the rib.
45 HAND-CUT RIBEYE Minimum weight so0g
47 Full of flavour. The best all round steak.
CHARCOAL GRILLED SALMON 1692 per 100g
Served with lemon butter. A Champany Speciality.
3775 CHATEAUBRIAND  Minimum weight Soog
The whole fillet for two. Carved.
SCOTTISH LAMB CHOPS 17°° per 100g. Rare to medium-rare only.
Three Lamb Chops from the best end.
34°°
SIDES
ROASTED CARROTS 74° GARLIC MUSHROOMS 740 MIXED GREEN SALAD 74° MUSHROOM, CREAMY PEPPER

with creme fraiche and walnuts
CHAMPANY'S FAMOUS CHIPS

¢ WHICH YOU WOULD LIKE

OR BEARNAISE SAUCE 740
495

RIAN DISH pb VEGAN OPTION Ifyou have a food allergy or any other dietary requirements please speak to a Manager before ordering. Not all ingredients are listed on the menu. All menu items
) are cooked in a kitchen where allergens are present and as such we cannot guarantee menu items are completely free from allergens.




