
v  Vegetarian dish.  pb  Plant based vegan option. Please specify which you would like.  If you have a food allergy or any other dietary requirements please speak to our manager before ordering.

All main courses are served with Chop and Ale House Chips.

The renowned Champany Burger made onsite by our own butcher.

or
Homemade Bean Burger. A plant based burger made from kidney, 

borlotti, butter, cannellini and flageolet beans.

Cold Smoked Salmon  1295
From our own Smokehouse.

Chicken Liver Parfait  965
Oatcakes and leaves.

Black Pudding  1025
Fried egg and radicchio.

Prawn Cocktail  1055
Prawns topped with Champany sauce.

Pork Belly   1165
Puy lentils, apple purée.

Aubergine Roulade with Halloumi  v   pb option 1025
Homemade tomato sauce.

Peri Peri Prawns  1275
Prawns painted with peri-peri spices and skillet fried. Spicy.

Homemade Soup  v   pb  750

Boerewors   975
The famous South African farmers sausage. 

Mixed Wild Leaf and Herb Salad  v pb 585   |   875

Rocket and Parmesan salad  v 585   |   875

Glazed Carrots  690

Garlic Mushrooms  690

Mushroom, Creamy Pepper or Bearnaise Sauce 450

Champany Cheesecake  895
Vanilla and pear compote.

Hot Waffles and maple syrup 1095

Traditional Creamy Rice Pudding   v 895
Homemade raspberry jam.

Chocolate Fondant  895
With dark cherries. 

Coconut Panna cotta  895
With mango.

Apple and Bramble Crumble  v   pb option 895

Scottish Cheese Selection 1450

Shallot, Apple & Parmesan Tarte Tartin  2325
Whipped goats cheese.      v   pb option 

Cornfed Chicken Breast 2425
Cognac and mushroom sauce.

Fillet of West Coast Halibut 3250
Mussel and spring onion butter sauce. Crushed new potatoes.

Winter Vegetable Casserole  v   pb option 2225
Sweet potato, spinach and chickpea with wild rice.

Plain   1895

Cheese  v option 1995
Covered with Scottish Cheddar  or  Applesmoke Cheddar  v.

The Champany Burger  2095
Crispy bacon, lettuce, tomato and topped with our blue cheese dressing.

The Mary   v option 1995
Scottish Applesmoke Cheddar and tomato and onion relish.

Mexican   1995
Topped with a sauce made from chillies, tomatoes and onions. 

The Lighter Bite pb v option 1895
A Champany burger & sliced tomato served between iceberg lettuce leaves.

Bacon   1995
With Champany’s home smoked crispy bacon and lettuce.

Blue Cheese  v option 1995
Covered with lashings of our famous blue cheese dressing.

Pepper   1995
With our creamy pepper sauce.
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Served with cream or ice-cream.

y w

From the
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Priced per 100 grams. 
We will be delighted to let you know the sizes of cuts on offer.

G H
Hand-cut Striploin Minimum weight 450g 1445
The knight of steaks.   per 100g

Hand-cut Ribeye Minimum weight 500g 1445
Full of flavour. The best all round steak. per 100g

Prime Rib  Minimum weight 850g 1395
For two to share. Carved in the kitchen. Served on a platter. per 100g

Chateaubriand Minimum weight 800g 1600
The whole fillet for two. Carved. Served blue to rare only. per 100g
   (When available.)

SteAk & lAmBn n
Bone-In Sirloin Minimum weight 14oz / 400g 3845
Thickly cut and succulent.

Bone-In Ribeye Minimum weight 15¾oz / 450g 3845
From the heart of the rib.

T Bone  Minimum weight 17¾oz / 500g 4095
Sirloin and fillet.  (When available.)

Scottish Lamb Chops  2850
Three Lamb Chops from the best end. 


