
Chapters grill 
at 
 

 

 
The Menu 

 
 

Choose two courses for £9 – supplements may apply 
 
 
 
 
 

The Starters 
 

Grilled Goat’s Cheese with summer leaves and a sweet syrup 
£1 supplement 

 
Prawn Cocktail with cold water prawns bound in a Marie-Rose sauce with 

fresh lemon and brown bread and butter 
 

Soup of the Day served with freshly baked roll 
 

Melon and Strawberries, a fan of melon served with a pool of strawberry 
coulis and summer fruit 

 
Roast baby Ribs served piping hot with BBQ sauce 

£1 supplement 
 

Smoked Scotch Salmon served simply with half a lemon and brown bread and 
butter 

£1.50 supplement 
 

Button Mushrooms flash fried in garlic butter 
 

Rocket and Parmesan Salad, fresh rocket with cherry tomatoes dusted with 
Parmesan shavings and balsamic vinegar 

 
 



 
 

The Main Courses 
 

Gammon Steak served with chips and juicy pineapple or egg 
 

Grilled fillet of Salmon topped with a hollandaise sauce 
£2 supplement 

 
Honey Roast Breast of Duck served with black cherries in a rich red 

wine sauce 
£5 supplement 

 
Prime Wholetail Scampi coated in natural breadcrumbs served with 

chips, garden peas and fresh lemon 
 

Butternut Squash Curry, a lightly spiced fragrant Thai style sauce, 
served with rice 

 
Lamb Shank, slow cooked and served with a minted jus on creamy 

mashed potato 
£5 supplement 

 
Crayfish tails, Rocket leaves and Linguine pasta, enrobed with a 

creamy mascarpone sauce 
£2 supplement 

 
Fish and Chips traditionally served with peas and fresh lemon 

 
Tarte au Breton, a rich pastry tart filled with Mediterranean 

vegetables, served with a light green salad and a minted crème 
fraiche sauce 

 
Summer Prawn Salad, prawns bound in a Marie-Rose sauce served 
on a bed of mixed leaves with grapes, cherry tomatoes and minted 

new potatoes with a citrus dressing 
 

Honey and Mustard Chicken breast, succulent chicken breast 
marinated in honey and mustard garnished with chips and smokey 

BBQ sauce 
 

Chicken Tikka Masala, tender chicken breast marinated in a medium 
spiced masala sauce served with pilau rice 

 
 8oz Steak, either Rib-Eye or Sirloin, grilled to your liking with 

grilled tomato, sautéed mushrooms and onion rings 
£4 supplement 

Sauce: Diane or Au Poivre £1.25 



 
 
 

The Side Orders 
 

Chunky chips, Onion Rings, Garlic Bread, Naan Bread £1 
Wedges £2, Side Salad £2.50 

 
 
 
 
 
 
 

The Desserts 
 
 
 

3 generous scoops of creamy dairy ice cream 
 
 

Sticky Meringues with fresh Summer Fruits 
 
 

Strawberries and Cream 
 
 

Chef’s choice of the Evening 
 
 

Selection of Cheese and Biscuits 
 
 
 
 
 
 
 
 
 
 
 
 

 
Dining menu available 5pm onwards. 

 

Please note that some of these products may contain nuts 
 

All meat weights quoted are prior to cooking 
 

All products are subject to availability. Prices inclusive of VAT at standard rate. 


