
 
 
 
STARTERS 
...................................................................  

PLOUGHMAN’S LUNCH 
(CHARCUTERIE)| 14 
Roast Bosc Pear & Irish Porter Cheddar, 
Prosciutto di Parma, Venison Bresaola, and 
Homemade Cured Duck. 

 
LAMB MEATBALL | 14 
Artichoke, Peas, au Jus  
 
SCOTCH EGG | 13 
Italian Sausage, Egg, Cornichons 
 
SMOKED SALMON TARTARE | 14 
Beets, Avocado, Apple Cider Vinaigrette    
 
CRAB CAKES | 15 
Cucumber, Mango Relish   
 
GRILLED OCTOPUS | 15  
Shallot, Tomato, Lemon, Jalapeño, Olive Oil 
 
CLASSIC PRAWN COCKTAIL | 14 
Fresh Prawns, Cocktail Sauce, Crushed Ice 

 
S L I D E R S 
...................................................................  
PRIME MINI BURGERS | 15 
Cheddar Cheese, Thick Cut Fries 

 
BEEF TENDERLOIN | 21 
Stilton Blue Cheese, Thick Cut Fries 
 
 
 

 
 
 
SOUP 
...................................................................  

CHICKEN NOODLE SOUP | 7 
Chicken Broth, Vegetables, Noodles 
 
TOMATO BASIL BISQUE | 10  
 
FRENCH ONION SOUP | 10 
Onions, Gruyere Cheese, Baguette Slice 
 

     SALAD  
...................................................................  

       PANZANELLA | 12 
Vine Ripped Tomatoes, Red Onions, 
Cucumber, Croutons, Basil 
 
BEET SALAD | 12 
Goat Cheese, Watercress, Roasted Pistachio 
 
CHURCHILL’S SALAD | 12 
Heart of Romaine, Stilton Blue Cheese, 
Bacon, Green Peas, Blue Cheese Dressing   
 
GRILLED ROMAINE | 12                                                        
Sweet Corn, Bacon, Bleu Cheese,  
Focaccia Crouton 
 
COBB SALAD | 13 
Romaine, Bacon, Stilton Blue Cheese, 
Tomato, Avocado, Egg, Ranch 
 
Add: 
Chicken/6 
Steak/8 
Salmon or Shrimp/10 
 

*The Illinois Department of Public Health advises that eating raw or under-cooked meat, poultry, eggs or seafood poses a 
health risk to everyone, but especially to the elderly, young children under age 4, pregnant women, and other highly susceptible 

individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness.
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ENTRÉE  
 
 

       CIDER FISH N CHIPS | 18 
Mushy Peas, Tartar Sauce, Thick Cut Fries,  
Lemon Wedge 
 

       BEER BATTERED SHRIMP | 18 
Tartar Sauce, Fries, Lemon Wedge 

        
       BANGERS & MASH | 15 

Wild Boar Sausage, Caramelized Onions, 
Mashed Potatoes, Gravy 

                
       SHEPHERD’S PIE | 15 

Potatoes, Vegetables, Red Wine Sauce  
 

       CHICKEN POT PIE | 15 
Peas, Asparagus & Leeks  
 
SAUSAGE ROLL |18 
Venison Sausage Rolled in Puff Pastry,  
English Mustard Dip 
 
CORNISH PASTY | 17 
Prime Beef, Baby Carrots, Celery, Onion 

 
CURRY CRUSTED CORVINA | 21 
Grilled Sweet Corn, Green Peas     
Lemon Butter Sauce 

 

 

 
 
 
 
 

 
 
         
       WELSH LAMB STEW | 17 

Carrots, Peas, Turnip, Celery,   
Yorkshire Pudding 

         
       STEAK FRITES | 26 

Prime NY Steak, Fries, Shallot Semi-Glace 
         
       WHITE HART PUB BURGER | 14 

Prime Beef, Caramelized Onion, Cheddar, 
Thick Cut Fries, Pickles  

         
       CHICKEN CLUB SANDWICH | 12 

Bacon, Lettuce, Tomato, Mayo  
                   
       ROASTED BONE-IN CHICKEN | 23 

½ Roasted Chicken, Roasted Potatoes, 
Vegetables Lemon-Herb Sauce  

 
       BIG OL’ STEAK SANDWICH | 28 

Prime Sirloin, Aged Provolone, Caramelized 
Onion, Wild Mushroom 

       HALF | 16 

.................................................................................................................................................... 

*The Illinois Department of Public Health advises that eating raw or under-cooked meat, poultry, eggs or seafood poses a health risk to 
everyone, but especially to the elderly, young children under age 4, pregnant women, and other highly susceptible individuals with 

compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness. 
 


