IMPERIAL ARMS CHISLEHURST PUB & BISTRO
i
SUNDAY LUNCH
12.00 till 6pm in the Pub, Bistro or Garden

STARTERS
Plate of Artisan Bread £2.95

with butter (m) or olive oil & balsamic vinegar (w) (sd)
Whole Dressed Crab £12
with artisan bread and butter (cs) (w)

Sharing Platter £14.95

Crispy Deep Fried Olives, Halloumi Chips, Panko Breaded Butterflied King Prawns with Sweet Chilli Sauce (sd)(e)(w)(m)(f)
Crispy Deep Fried Olives £3.95

stuffed with cream cheese & jalapenos and panko breaded (sd) (m) (e)(w)

Halloumi Chips £5.95

with chilli, coriander and spring onion sprinkle & sweet chilli sauce (V) (GF) (m)

Homemade Hummus £5.95

with house spice sprinkle, giant Gordal olives & Mediterranean bread (VG) (s) (w)

Panko Breaded Butterflied King Prawns £8.95

served with chilli, coriander and spring onion sprinkle and Sweet Chilli Sauce (cs) (w) (sy) (ms) (e) © (m)

MAINS
Whole Dressed Lobster £23.95

with homemade garlic butter, Impy mayo, seasonal leaves & artisan fries (GF) (cs) (m) (md) (e)

Surf n Turf £22.95

half dressed lobster, 40z grass fed sirloin steak & king prawns with homemade garlic butter, Impy mayo, seasonal leaves &
artisan fries (GF) (cs) (m) (md) (e)

Griddled Haddock Fillet £14.95

with salsa verde, dill cream sauce and toasted almonds, on crushed sautéed potatoes (GF) (f) (m) (n) © (w)

Pan Fried Skate Wing £16.95
with Lemon & Caper Butter, & Assorted Veg and potatoes (f) (m)

ROASTS all served with goose fat roast potatoes (m) ©, Yorkshire pudding (w) (e) and fresh seasonal veg (m)
with delicious homemade gravy (GF). Vegan and gluten free are available for all our roasts.

Roast Supreme of Chicken Breast £13.95

with homemade stuffing (GF)

Crispy Slow Roasted Pork Belly £13.95

with homemade apple & thyme sauce (GF)

Roast Leg of Lamb £14.95

stuffed with fresh herbs (GF)

Roast Grass Fed Sirloin of Beef £15.95

tender & juicy (GF)

Goats Cheese Nut Roast £12.95

with apricots, peanuts, almonds and walnuts (V) (w) (m) (e) (sd) (n) (pn)

Delicious Vegan Nut Roast £12.95

homemade with pistachios, flaked almonds, lentils, apricots, pumpkin seeds and sunflower seeds (VG) (GF) (n) ©

3 Cheese Cauliflower Cheese £4.95
with a parmesan & herb crust. Enough to share (V) (GF) (m)

DESSERTS All served with custard (m), cream (m) or vanilla ice cream (m) (e)
Vanilla and Strawberry Cheesecake with Raspberry Coulis (w) (e) (m) £5
Sticky Toffee Pudding (GF) (e) (m) £5

Chocolate Brownie (VG) (w) £5

Luxury Salted Caramel Ice Cream (3 scoops) (e) (m) £6

Please let us know if you have allergies. All food is freshly prepared there may be a short wait during busy periods.
GF Bread Available
(gf) gluten free (v) vegetarian (vg) vegan
(w) wheat (e) eggs (s) sesame (m)milk © celery (f) fish (md) mustard (cs) crustaceans (n) nuts
(pn) Peanuts (sy) soya (l) lupin (msc) molluscs (sd) Sulphur dioxide



Luxury Cheeseboard of Organic Godminster Cheddar, Tunworth & Stilton £8.95

with crackers, balsamic onions, chilli jam and butter (w) (sd) (m)

Please let us know if you have allergies. All food is freshly prepared there may be a short wait during busy periods.
GF Bread Available
(gf) gluten free (v) vegetarian (vg) vegan
(w) wheat (e) eggs (s) sesame (m)milk © celery (f) fish (md) mustard (cs) crustaceans (n) nuts
(pn) Peanuts (sy) soya (l) lupin (msc) molluscs (sd) Sulphur dioxide



