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v  Vegetarian dish.  pb  Vegan option. Please specify which you would like.  

Prawn Cocktail		  1350
Prawns topped with Champany sauce.

Smooth Chicken Liver Parfait	 1395
Spiced tomato and apple relish.

Stilton Salad  	 v option	 1350
with crispy bacon. 

Salt Baked Beetroot  v   pb option	 1295
with whipped feta

Peri Peri Prawns		  1625
Prawns painted with peri-peri spices and skillet fried. Spicy.

Homemade Soup  v   pb	 	 895

Red Onion & Apple Tarte Tartin	 2795
Pickled walnuts		 v   pb option

Cornfed Chicken Breast	 2895
Cognac and mushroom sauce.

Charcoal Grilled Salmon	 3675
Served with lemon butter. A Champany Speciality.

Wild Mushroom, Brie & Cranberry Wellington	 2895
White wine cream  	 v option

Starters

MAins

All main courses are served with Champany Chips.

Boerewors			   1950
The famous South African farmers sausage. 	 (For two.)

Mixed Wild Leaf and Herb Salad  v pb	 650   |   975

Rocket and Parmesan salad	 650   |   975

Roasted Carrots with crème fraîche and walnuts	 720

Garlic Mushrooms		  720

Mushroom, Creamy Pepper or Bearnaise Sauce	 485

Sides

From The
Butcher’s Block

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

Hand-cut Striploin	 Minimum weight 450g	 1595
The knight of steaks. 		  per 100g

Hand-cut Ribeye	 Minimum weight 500g	 1695
Full of flavour. The best all round steak.	 per 100g

Prime Rib		  Minimum weight 850g	 1545
For two to share. Carved in the kitchen. Served on a platter.	 per 100g

Chateaubriand	 Minimum weight 800g	 1765
The whole fillet for two. Carved.  Rare to medium-rare only.	 per 100g
			   (When available.)

The Charcoal Grill
Bone-In Sirloin	 Minimum weight 400g	 4445
Thickly cut and succulent.

Bone-In Ribeye	 Minimum weight 450g	 4745
From the heart of the rib.

T Bone		  Minimum weight 500g	 5950
Sirloin and fillet.		  (When available.)

Scottish Lamb Chops		  3450
Three Lamb Chops from the best end. 

Puddings

If you have a food allergy or any other dietary requirements please speak to a Manager before order-
ing. 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.

Champany Cheesecake		  985
roasted plums and cinnamon ice cream.

Traditional Creamy Rice Pudding  v option	 985
served with raspberry jam. 

Warm Chocolate Tart		  985
with Baileys ice cream.

Vanilla Panna Cotta		  985
with apple purée and ginger bread

Waffles for One with homemade vanilla ice cream	 985

Pear, Apple and Walnut Crumble   v  pb option	 985

Brie and Smoked Applewood Cheeseboard	 1285

Champany
Speciality Starters

From the archives. 
We are delighted to present some of our favourite dishes.

Charcoal Grilled Salmon	 2575
Served with lemon butter.

Pan Seared Scallops		  2375
With purée of cauliflower and air-dried ham.

Home Smoked Salmon		  1625
Smoked in the Champany Smokehouse. Dry cured and lightly smoked.


