Churchill s Restaurant
Set Menu

(Those on an inclusive dinner package are eligible for a £25 dinner allowance)

Starters

Potato, Onion & Garlic Soup, Warm Bread Roll (GFA) - £5.00
Salt & Pepper Fried Squid, Chimichurri Dipping Sauce, Charred Lime - £8.00
Chicken Liver Paté, Tomato Chutney, Toasted Ciabatta (GFA) - £7.00
Beetroot Salad, Pomegranate, Walnuts, Pickled Apple (VE) - £7.00
Sweet Potato Falafel, Mint Yogurt & Sumac (V) -£7.00

Mains

Slow Cooked Lamb Shoulder, Mash Potato, Honey Glazed Carrots, Pea & Mint Puree (GF) - £20.00
Roast Chicken Sauteed New Potatoes, Carrot Puree, Panache of Veg & Red Wine and Sage Sauce - £18.00
Roasted Seabass, White Wine Cream. Crushed New Potatoes, Grilled Courgette - £18.00
80z Cheeseburger, Bacon, Gem Lettuce, Red Onion, Chipotle Mayo & Chips - £16.00
Penne Pasta, Creamy Garlic, Spinach, Truffle & Mushroom - £16.00

Grills

All grilled dishes come with Tomato, Mushroom, Chips & Pea Shoot Salad

Butterfly Char-Grilled Chicken Breast - £16.00
80z Sirloin (best cooked rare) Supplement - £26.50
Gammon Half Moon, Fried Egg or Pineapple - £18.00

1
: Upgrade to Sweet Potato Fries or Truffle & Parmesan Fries for 50p :

Side orders Sauces
£4.00 Each £2.50 Each
House Salad, Chips, Fries Peppercorn, Blue Cheese or Diane
Sweets

Raspberry & White Chocolate Panna Cotta, Chantilly Cream & Mango Coulis (GF) £6.00
Chocolate Gateaux, Chantilly Cream, Berry Compote (GF) - £6.00
Lemon Tart, Chantilly Cream - £6.00
Pecan Tart, Chocolate Ice Cream, Toffee Sauce (GF) - £7.00
Chocolate & Raspberry Torte, Chantilly Cream & Raspberry Gel - £7.00
Strawberry Cheesecake, Berry Compote - £6.00
Cheeseboard, Cheddar, Stilton, Goats & Brie, Grapes, Chutney, Crackers, Celery - £9.00

V-Vegetarian, VE - Vegan, GF - Gluten Free, DF - Dairy Free, GFA — Gluten Free Available, VEA — Vegan Available

Please | th ur fo m fain or c e into col hc non er naseg g d: Y, €
oybeans, tree nut, peanuts, or She h.

If you have any allergies, please contacta i \ber of our staff.




