
THE CHURCHILL GRILL 
 

MAIN COURSES FROM THE GRILL 
 

Our steaks are served with a grilled plum tomato, grilled mushroom, fine French beans and hand-cut 
chipped potatoes. You have a choice of hollandaise, béarnaise or green peppercorn sauces; 
horseradish & parsley, chilli & lime or lemon & parsley butters 
 
 
Scottish fillet steak  200gm £17.50 
 300gm £25.95 
 

Scottish sirloin steak  200gm £15.50 
 300gm £19.95 
 

Scottish rump steak  200gm £13.25 
 
 
 

 
Barnsley lamb chop with minted hollandaise and seasonal vegetables  £13.50 
 
Fillet of Scottish salmon teriyaki style served with sesame dressed noodles £11.00 
 
 
À la carte vegetables and salads are available upon request - please ask your waiter for details 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
This is to remind you that the use of mobile telephones and pagers is forbidden  

within this restaurant – only silent  paging devices may be used. 

 
CDR 4 Dec  M3 

 

À LA CARTE 
 

FIRST COURSES 
 

Classic mulligatawny soup   £3.50 
 
Potato and leek soup with chive cobbler v £3.50 
 
Traditional oak smoked Scottish salmon with classic garnish £6.95 
 
Grilled tiger prawns on celeriac and mango salad   £6.95 
 
Roast wood pigeon on crispy bacon and walnut salad    £4.95 
 
Tower of melon with citrus crème fraîché  v   £4.40 
 
 

MAIN COURSES 
 
‘The Churchill’ venison and juniper pie £9.75 
 
Seared corn-fed chicken breast on broad bean and pea risotto   £10.35 
 
Glazed basil flavoured polenta with grilled peppers and tomato sauce v £8.80 
 
Roasted fillet of sea bass on potato galette with rosemary butter sauce   £12.75 
 

 
DESSERTS & CHEESE 
 
Choose from a selection of home-made desserts from our trolley with  
your choice of sweet sauces or creams  £3.50 
 
A selection of British cheeses   £3.50 
 
 
 

DIETARY INFORMATION 
All of our dishes are prepared in kitchens where nuts are present but not all of them contain nuts as part of their ingredients. 

 

suitable for coeliacs         healthier choice         suitable for vegetarians v 
 
 

Our staff will be happy to supply further details of dish ingredients should you require them.  

 

THE CHURCHILL SPECIAL SELECTION 
 

Champagne Brut Rosé, Jules Feraud,  
Cuvée de Réserve, France, NV 

 
 
 

The appeal of this bright pink and copper tinged rosé Champagne  
is further underlined by its fresh, delicate fruit and clean, dry finish. Raspberries 

and strawberries on the nose follow through on the  
palate. Well structured and balanced.  From the village of Vincelles  

in the Marne Valley of the Champagne region 
 

£28.00 per bottle 
 


