
A P E R I T I V O S P A R K L I N G

ROCKET & PARMESAN SALAD (V) 9 
EXTRA VIRGIN OLIVE OIL

SELECTION OF ICE CREAMS & SORBETS (V) 8

C H U C S  C L A S S I C S

S I D E S D E S S E R T S

@CHUCSRESTAURANTS
FOR ANY ALLERGIES, PLEASE ENSURE TO ADVISE YOUR WAITER. WE CANNOT GUARANTEE OUR PASTA IS 100% GLUTEN FREE. A DISCRETIONARY SERVICE CHARGE OF 13.5% WILL BE ADDED TO YOUR BILL.

CLUB SANDWICH  25  

CHICKEN, BACON, EGG, AVOCADO, TOMATO
CROQUE MONSIEUR  22  

GRUYERE, HAM, FRIES (ADD FRIED EGG 3)

CHUCS SMASH BURGER  28 

SMOKED PICKLES, CHEESE, LETTUCE, FRIES (ADD BACON 3.5)

ZUCCHINI FRITTI  (V)  9

FRIES |  TRUFFLE FRIES (V)  8 |  13

CHUCS TIRAMISU (V)  11

BABY GEM SALAD (V)  9 
DILL , CHIVE MAYO, SHALLOT VINAIGRETTE

S T A R T E R S 

C ALAMARI FRITTI   19 
AIOLI

MELANZANE ALLA PARMIGIANA (V)  23

P A S T A  &  R I C E

TRUFFLE PAPPARDELLE (V) 35 
BUTTER EMULSION

GLUTEN-FREE PASTA ALSO AVAILABLE

M A I N S

BEEF C ARPACCIO  22 
FRIED C APERS, CHUCS SAUCE

JERUSALEM ARTICHOKE SOUP (V)  14 
ARTICHOKE CRISP

CHUCS CHOPPED COBB SALAD  25 |  32 

BACON, AVOCADO, TOMATO, CAVE AGED CHEDDAR, CLARENCE COURT EGG, BABY GEM, CHICKEN OR SMOKED SALMON

CHEESE SOUFFLE  15 
COASTAL CHEDDAR

OCTOPUS C ARPACCIO  22 
BLOOD ORANGE, LEMON OIL , ROCKET

BURRATA (V)  21 
TOMATO CONC ASSE, OLIVES , MINT OIL

CRAB L INGUINI 29 
GARLIC , CHILL I , PANGRATTATO

BIGOLI C ACIO E PEPE (V)  21 |  26

VEAL RAGU GNOCCHI  29

BASIL PESTO TAGLIOLINI (V)  21 |  26

 OCTOPUS RISOTTO  35 
SUN DRIED TOMATOES

LOCH DUART SALMON  32 
BEURRE BLANC , C AVIAR, P ICKLED CUCUMBER

CHICKEN MILANESE, ROSEMARY, LEMON  32

SUFFOLK RUMP OF LAMB  45 
PETIT POIS À LA FRANÇAISE , LAMB JUS

BLACK ANGUS, GRAIN FED RIBEYE  48 
PEPPERCORN SAUCE, FRIES

STEAK TARTARE  26 
C AVIAR, RADISH, MELBA TOAST

B R U N C H
CRANBERRY & NUT GRANOLA (V)  13  

BERRIES , YOGHURT

SCRAMBLED EGGS & SMOKED SALMON  21 
SOURDOUGH, LEMON

CHUCS BREAKFAST  21 
SAUSAGE, STREAKY BACON, EGGS ANY STYLE, MUSHROOMS,  

BLACK PUDDING, ROASTED TOMATO, BAKED BEANS, SOURDOUGH

POACHED EGGS, SMASHED AVOC ADO (V)  18 
SOURDOUGH, TOASTED SEEDS, PAPRIKA

CHIA SEED BOWL (VG, GF)  14 
SEASONAL FRUIT

VEGGIE BREAKFAST (V) 18 
EGGS ANY STYLE, MUSHROOMS, ROASTED TOMATO, BAKED BEANS,  

SP INACH, POTATOES, SOURDOUGH

CLARENCE COURT EGGS 
EGGS BENEDICT |   FLORENTINE |   ROYALE  15 |  18 |  20 

ANY STYLE, SOURDOUGH  11

PAN FRIED COD   39 
WILD GARLIC PUREE, ASPARAGUS, CLAMS

NV PROSECCO C A’ DEL CONSOLE  10 .5

NV CHAMPAGNE PIPER-HEIDSIECK  19

PLUM & ORANGE SPRITZ  16

POMELLE SPRITZ  16

RIVIERA NEGRONI  16 BELLINI  ELDERFLOWER  12

VANILLA PANNA COTTA (V)  11 
POACHED F IGS

LEMON & L IME PARFAIT (V)  11

HERITAGE TOMATO SALAD, CHIVES (V)  10

RHUBARB CREME BRULEE  11

PANC AKES  15 
  WITH BERRIES , DARK CHOCOLATE SAUCE 

OR STREAKY BACON & MAPLE SYRUP

GRILLED TENDERSTEM BROCCOLI (V)  9 
SMOKED ALMONDS

TUNA NICOISE SALAD  29 
EGG, POTATO. GREEN BEANS & OLIVE

F IG & GOAT CHEESE SALAD (V)  17 
C ARAMELISED WALNUT, VINAIGRETTE


