
Smooth Chicken Liver Parfait
with oatcakes & homemade chutney.

Stilton Salad  v option
with crispy bacon. 

Prawn Cocktail
Made with North Sea prawns and Champany sauce.

Grilled Asparagus Salad  v pb option
New potatoes, leaves, shaved parmesan.

Champany Steak
Charcoal Grilled Aberdeen Angus Beef

Peri Peri Chicken Breast
Marinated in peri peri spices. Served with Greek yoghurt.

Red Onion & Apple Tarte Tartin  v pb option
Pickled walnuts.

To Start

To Follow

v  Vegetarian dish.  pb  Vegan option. Please specify which you would like.
If you have a food allergy or any other dietary requirements 

please speak to our staff before ordering.

2 Course Fixed Price Menu  £43.50 per person
3 Course Fixed Price Menu  £53.50 per person

Roasted Carrots 
with crème fraîche and walnuts

Garlic Mushrooms

Sides

+£740 +£740

Mushroom, Creamy Pepper or Bearnaise Sauce 
+£495

All main courses are served with Champany Chips.
Please choose one sauce to accompany your meal.

Mixed Wild Leaf & Herb Salad v pb  Rocket and Parmesan Salad
+£740  +£740

THE SUPPER MENU
Served every Wednesday, Thursday & Friday Evening

Champany Cheesecake
 with seasonal fruits. 

Waffles for One
Homemade vanilla ice cream. 

Apple, Raisin and Chocolate Crumble   v  pb option
with homemade ice cream.

To Finish

Wine by the Glass
Champany White

Crisp, bright & juicy, light to medium-bodied with fresh, appley acidity. 
7.75

Champany Sauvignon Blanc
Elegant, citric & lively with tropical fruit textures on the palate with a  

fresh, grassy lift on the finish.
10.65

Champany Chardonnay
Delicate & charming.  Stone fruit, vanilla with a light to medium bodied  

creamy texture with succulent finish.
12.75

Champany Rosé
Pale pink in colour, red fruits & cherries, crunchy, fresh  

with good weight & a citric ‘tang’ on the finish.
8.05

Champany Red
Cabernet/Shiraz blend.  Deep red in colour, medium to full.  

Soft, fruity, ripe, spiced & rounded. 
7.75

Champany Pinot Noir
Elegant, bright & youthful.  Floral with fresh, red fruits & dried herbal notes.

12.75

Champany Pinotage
South Africa’s ‘signature grape’.  Dark, fleshy fruit with lively texture & fine tannins. 

9.65

Champany Thistle
The Champany Flagship house wine.  A blend of Syrah, Grenache & Mourvedre. 

Fragrant mix of red & black fruits.  Hints of toast & spice.   A grippy finish.
12.50

Wine from the Coravin
Simonsig Langbuilt Steen

Old vine Chenin Blanc from Stellenbosch, South Africa.
16.95

Joostenberg Family Blend Red
From the family estate in Paarl, South Africa.

13.95


