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L ocal Blue Crab Cakes
Fresh seasoned crab meat with finely diced

vegetables. Served with chipotle remoulade.

$7.99
Seared Jumbo Sea Sca”ops
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Seared jumbo sea scallops with spiced red
pepper, bacon vinaigrette. $7.99

Fresh Salmon Potato Cake

Fresh roasted salmon, diced potato and dill.
Served with a cucumber sauce. $7.99

Fried Calamari

Seasoned calamari lightly breaded and fried.
Served with fresh marinara for dipping. $7.99

\¢ Baked Brie

Creamy brie baked in puft pastry. Served
with a port cranberry chutney and a toasted
baguette. $8.99

\¢ Roasted Artichoke &
Spinaclﬂ DiP

Roasted artichoke hearts and four cheese
spinach dip. Served with tortilla chips. $7.99

\¢ Bruschetta

Roasted plum tomatoes tossed with garlic,
shallots, fresh basil. Drizzled with basil oil and
balsamic reduction. $5.99

Firecracker Shrimp

Large tempura fried shrimp tossed in a spicy
Thai chili sauce. $7.99
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Nachos

A large plate of nacho chips with nacho

cheese, spicy ground beef, tomatoes, sour

cream, green onions and jalapeno slices.

$7.99
English Sausage Rolls

English style ale marinated sausages baked in a
light puff pastry. $5.99

\¢ Sourdough Pretzels

Two giant pretzels served warm with a whole
grain mustard dipping sauce. $4.99

Fu”g Loaded Baked Potato

Loaded with scallions, diced tomato, bacon
and topped with melted chedder. $4.99

Bar.
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Salads

& Add a’blackened or g’rille’d chicken Breast
$3.99 or large shrimp $4.99 to any salad.

i+ Steak Salad

Sliced grilled tenderloin set on a bed of fresh

romaine and spinach leaves. Garnished with

balsamic grilled onions and grape tomatoes.
Served with our bleu cheese vinaigrette.

$10.99

\¢ Chop Salad

Mixed field greens, fresh apples served with
Gorgonzola cheese , tomato, red onion,

cucumber and topped with toasted filberts.
$8.99

\¢ House Salad

Seasonal greens, with grape tomatoes, carrots,
cucumbers, radishes, and homemade
croutons. Served with a choice of ranch,
creamy bleu cheese, honey mustard, parmesan
peppercorn or our house champagne
pomegranate vinaigrette. $6.99

Churchill's Caesar Salad

Fresh leaf of Romaine with parmesan, herb
croutons and our zesty Caesar dressing. $6.99

SouPs
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Churc]::iﬂ's Onion Soup

Topped with croutons and gruyere cheese.
Cup / Bowl 3.99/ § 5.99

Soup Du Jour
Cup / Bowl 3.99/ $5.99

Bites
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d’xicken l:inger Basket

Served with French fries & honey mustard
dressing. $7.99

Churchill's Pub Fries

House-made fries smothered with cheese,
bacon, diced tomato and scallions served with
ranch dressing. $6.99

\¢ Posh Cheese on Toast

A three cheese blend with fresh scallions,

roasted red peppers & herbs on a crusty
baguette. $4.99

Nacho Potato

Nacho cheese, spicy ground beef, tomatoes,

sour cream, green onions and jalapeno slices.
$4.99



Traditional British
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¥ Vegetables not served with these dishes

Fish and Chips

Filet of cod fried in our light signature Guinness beer batter. $12.99

Sheplﬂercls Pie

Ground beef, peas, and carrots. Sautéed with herbs & spices and topped with creamy mashed
potatoes and English style gravy. $10.99

Bangers & Mash

English style sausage marinated in ale, served with creamy mashed potatoes and English style gravy.
$11.99

Roast Beef and Yorkshire Puclcling

Slow roasted beef served with a traditional Yorkshire pudding, English gravy and roasted potatoes.
$12.99

Toad in the Hole

Sausage baked inside a giant Yorkshire pudding topped with caramelized onions and English gravy
served with creamy mashed potatoes.  $12.99

Traditional Roasted Chicken

Half a freshly roasted golden brown chicken served with sage and onion stuffing and roasted
potatoes. $12.99

|_ancashire Hot Pot

A traditional stew of braised beef & root vegetables in a rich thick broth topped with sliced roasted
potatoes. $10.99

&> Churchill's Chicken Currg

Fresh chicken in a medium spiced rich Indian style curry. Served with fragrant basmati rice.
$12.99

Gammon Steak

A thick center cut ham steak topped with a fried egg and skillet potatoes & caramelized onions.
$12.99

Scampi & Chips
Jumbo prawns fried in our signature Guinness beer batter. Served with a choice of cocktail or
tarter sauce for dipping. $13.99

The following Entrées served with a choice of fries, baked potato, mashed potatoes, roasted
potatoes, basmati rice or sweet potato fries.

Steak & Ale Pie

Tender beef pieces braised with onions, mushrooms and potatoes in Bass Ale and natural jus
topped with flaky pastry. $10.99

British Mixed Grill

Petite Tenderloin, English ale marinated sausage, imported back bacon, grilled tomato & fresh
mushrooms. $16.99



v~ From the Grill Seatood

Churchill's uses only fresh local shrimp.
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Why are we proud to serve you Certified Stuged FlOUﬂClCF Florentine
Angus Beef hand-cut steaks ?

Tender flounder filet stufted with shrimp and
local blue crab. Poached in white wine with
spinach & tomatoes in a garlic butter sauce.

Unsurpassed Quality - Only 8% of beef can earn the
distinctive Certified Angus Beef ® brand

Preferred Tenderness - We serve beef with only superior $15.99

tenderness, bright red color and a pleasing texture. '

Superior Flavor - CAB beef has higher marbling and ]:rCSh CatCh OF t]’)C Daﬂ

medium to fine texture which guarantees a more juicy )

flavor in every bite Please ask your server for details Market
Price

= 80z Center Cut Filet Scottish Roasted Salmon

$21.99 )
R oasted fresh salmon filet topped with an
= 120z New Yor‘( StﬂP exquisite red wine citrus reduction. $15.99
$18.99 Crab Stuffed Shrimp
=120z Blacl( & Bleu Sirloin Fresh jumbo shrimp, stuffed with blue crab
meat, baked and served with a white wine
Hand-cut Top Sirloin. Blackened, and topped cream sauce. $18.99
with gorgonzola cheese and caramelized red R
onion sauce. $16.99 LObStCF RaV'Oh
All steak & seafood entrées served with fresh Large fresh house made ravioli stufted with
seasonal vegetables and a choice of fries,baked succulent lobster meat rue. Served in a light
potato, mashed potatoes, roasted potatoes, champagne & tomato cream sauce. $16.99
basmati rice or sweet potato fries. 4
Cntrées

@l/lle.AbHamburger

8oz ground beef on a fresh hearty bun with CI’)iC‘(Cﬂ & Sausage Pasta

lettuce, tomato, Swiss or cheddar cheese and

a choice of French fries, pasta salad or sweet
potato fries. $9.99

= Black & Bleu Burger

Blackened CAB ground beef topped with _
melted bleu cheese. Served with your choice Breaded pork topped with mushroom gravy.

of" French fries, pasta salad or sweet potato Served with German egg noodles and Brussels
fries. $11.99 sprouts. $14.99

t=> Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your
risk of food borne illness, especially if you have certain medical conditions.

Sandwiches & Panini's

All Sandwiches come with a choice of French fries, pasta salad or sweet potato fries.

Fresh chicken breast, sausage, onion &
roasted red peppers served with Penne in a
cilantro cream sauce. $14.99

Schnitzel SPatzel
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Grilled Chicken Panini v+ Grilled Tenderloin
Grilled chicken breast topped with melted Sliced Tenderloin with fresh spinach,
Swiss & Cheddar. Served with lettuce, sun-dried tomatoes, gorgonzola and
tomato & onion. $9.99 horseradish mustard. Served on a ciabatta

baguette. $10.99
Portabella & Vegetablé

Panini

British Beef DiP

Shaved beef sautéed with peppers, onions and
mushroom. Topped with melted cheese.
Served on a hoagie roll with fries $10.99

Sh Cl H & Swiss Panini Roasted portabella mushroom cap served on
ave am WISS manini herbed focaccia bread with mozzarella, fresh

Layers of Ham & Swiss Cheese with squash and zucchini.  $10.99

Coleman's spicy mustard. $9.99



Homemade Desserts

® Add vanilla ice cream to any dessert for $1.49

Apple & Blackberry Crumble” © * * 7 Bread Pudding ~ T

Served with homemade English A perennial favorite served warm with a
double-cream custard or real vanilla buttery bourbon sauce. $4.99
ice-cream $6.99 ) )
Varila | 5thl<9 Tofee Puchg
anilia lce Cream A classic homemade sticky date pudding
Three scoops topped with your choice of topped with our delicious pecan toftee sauce.
Chocolate or Caramel Sauce. $3.99 $6.99
Elepl’want Ear with/ Ice Cream Chocolate Custard
Homemade fresh doughnut with ice cream, A rich dark chocolate dessert topped with
chocolate sauce and powdered sugar. $5.99 homemade whipped cream. $5.99

Fixed Price Menu

% Courses for onlg $19.99

APPetizers

Roasted Artichoke & Bruschetta

Spinacl’w DiP Salad Bowl

ChUFChi”'S Onion SOUP Your choice of a fresh garden or Caesar salad
Pub Fries
Sourclough Pretzels
Entrées
Chicken Pasta Scottish Roasted Salmon
Traditional Roasted Chicken Sheplﬂercls Pie

Schnitzel Spatzel

Dessert

Elepl’want Ear with lce Cream Bread Puclding

Vanilla lce Cream

Please note: For all our international visitors. As is customary in this country, a 15% gratuity will
be automatically added to your check. A 15% gratuity will also be added to any party of five or
more. Sorry, checks not accepted.




