
Camrienne  
mains 

 
Italian chicken roule 

Chicken breast stuffed with mozzarella and wrapped in parma 
ham served with rustic pesto mash and seasonal vegetables 

£16.95 
 

Seafood linguini 
prawns, smoked salmon, mussels and squid in a creamy garlic and 

parsley sauce with linguini pasta 
£15.95 

 
sea bass fillet 

pan fried sea bass fillet on a spiced potato croquette, drizzled 
with a tomato cream sauce, served with seasonal vegetables 

£18.95 
 

chateaubriand 
 13oz silverside joint sealed and slowly braised in a red wine and 

red onion gravy, served with crushed potatoes and seasonal 
vegetables 

£23.95 
 

braised beef vol au vent 
tender braised beef inside a giant flaky pastry  

vol  au vent served with hand cut chips mushy peas or seasonal 
vegetables 

£15.95 
 

Chicken and mushroom vol au vent 
chicken breast strips with sauted mushrooms in a creamy sauce, 

served with hand cut chips and seasonal vegetables 
£15.95 

 
pasta carbonara 

chicken breast strips and shredded ham in a creamy mushroom 
and garlic sauce on al dente spaghetti and a hint of black pepper 

£15.95 
 

lentil and chickpea tower 
( suitable for vegetarian's, vegan's and gluten free) 

a  root vegetable based topped with  a spiced lentil and chickpea 
tower with a sandwiched with a layer of spinach, served with an 

al dente red cabbage in balsamic and rocket 
£17.95 

 
 

please ask for any food intolerance information   



 
camrienne  
desserts 

 
 
 

mini trio of desserts 
choose  from our list below three of our homemade 

£7.50  
 

 
chocolate brownie 

warm chocolate brownie with chocolate sauce 
£5.75 

 
lemon and ginger and meringue 

crushed ginger biscuit with lemon cheese, whipped 
cream and crushed meringue 

£5.75 
 

sticky toffee pudding 
sticky toffee pudding drizzled with toffee sauce and 

served with ice cream or custard 
£5.75 

 
cheesecake special 

 a light homemade cheesecake top on a biscuit base 
please ask for the flavour of the week 

£5.75 
 

warm fruit crumble  
seasonal stewed fruit topped 
 with a short sweet crumble 

£5.75 
 
 
 
 
 

 
please ask for any food intolerance information 

 
 



 


