Olympia Grand Gallery Level
Justin’s Champagne Bar
Hearty Dishes
Signature fish pie
£13.50
Scotch salmon, cod loin, smoked haddock, prawns, cream sauce, vintage mature cheddar
mash
White truffle macaroni and cheddar cheese
£11.50
Double cheddar cheese sauce, crispy shallots and sun blushed cherry tomatoes
Traditional Shepherd’s pie
£11.50
Slow cooked shredded mutton shoulder, caramelised shallots, rich bone marrow gravy,
topped with buttered mash potato
Signature” Justin’s champagne bar chowder
Homemade chowder of the day, artisan roll, English butter

£7.50

All hot pies are served with a chef’s salad garnish
Seafood Bath
Cured and smoked salmon plate
£11.50
Oak smoked salmon, dill and grain mustard. Served with dressed rocket, rye bread, lemon,
cracked black pepper
Dublin Bay prawn cocktail
Brandy Mary rose, crisp ice berg, avocado, lemon and dill

£9.50

Half a dressed lobster
MARKET PRICE
Pickled samphire, watercress, red wine and shallot vinaigrette, lemon zest mayonnaise
British caviar, drop blinis
Horseradish cream

£10.00

The Deli
The ultimate Xmas turkey sandwich
£9.90
Tender slice turkey, crispy bacon, cranberry sauce, mayonnaise, ice berg, ciabatta bread
Salt beef multi seeded bagel
Beef tomato, shredded gem, English mustard, pickle, rocket

£9.90

Caesar salad – tossed to order in front of guests by our valued chef Ahmed, a
veteran of 25 London Internatinal Horse Shows
£9.90
Cos lettuce, focaccia croutons, parmesan shavings, boiled egg, classic Caesar dressing
Vegan super food salad
£9.90
Butternut squash, pousse, sprouts, green beans, kale, dried cranberries, pumpkin seeds,
almonds, olive oil dressing

The Bakery
Freshly baked Danish pastry

£3.00

Harvey and Brockless cheese board (serves 2)
£15.50
Mrs. Quicks mature Cheddar, Organic Clava Brie, Croxston Manor Stilton, oatcakes,
smashed fruit chutney, celery
Desserts
Crème Brule, Cape gooseberry
Sable Breton tart

£6.50
£6.50

Bar snacks
Beldi olives, garlic, chilli and basil
Luxury salted and pepper nuts
Crudités sharing platter

£3.00
£3.00
£9.00

Please note you will need a Gallery badge to visit Justin’s Champagne Bar.

