
Share your snaps @champagneglc 

(v) vegetarian | (ve) vegan
Food allergies and intolerances: all menu items are created in an environment where other allergens are present. Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.

Champagne Central  
Lounge Menu

 Snacks  
11am - 10pm

Gordal ollives & Guindillas (ve) £6.50

Salt & chilli cashews (ve) £5

Rosemary & sea salt focaccia,  
confit garlic oil, balsamic (ve) £6.50

Skin on chips, fermented chilli  
& gherkin relish (ve) £5.50

 Sourdough baguettes  
11am - 5pm

Smoked salmon, dill cream cheese & watercress £13

Burrata, charred peppers & kale gremolata (v) £13

Coppa, roquette, sun blushed tomato £13

Bacon roll £5.5

Soup of the day, focaccia £5.50

 Set menu   
5pm - 9pm

 Starters 
Sliced coppa £10 

roquette , parmesan & balsamic onion

Whipped feta charred peppers £8 
sauce Vierge, house focaccia (ve) 

Scottish smoked salmon £11 
heritage beetroot, candied seeds, watercress

Soup of the day £5.50 
focaccia (v)

 Mains  

Burrata £15 
dressed grains, broad beans & plum tomato (v) 

Slow braised beef shoulder £16 
pommes dauphinoise, tender stem broccoli, red wine reduction

Saffron smoked haddock risotto £14 
samphire & kale gremolata

Chicken schnitzel £16 
garlic & herb butter, baby gem, parmesan, Ceasar dressing

 Desserts  

Sticky toffee pudding £6.50 
traditional Arran ice cream & maple butterscotch

Lemon & raspberry £8  
ice cream sundae

Scottish cheese selection £12.50 
Arran oatties, chutney & pickles

Blood orange posset £5.50 
rhubarb & ginger compote, madeleines




