
 

 

 

 

Options highlighted in blue can be combined to form our special  
three-course dinner and coffee for only £24.50 per person 

 
Appetisers 
 

Marinated olives           £2.65 
 

Crusty garlic bread with olive oil and balsamic olives     £3.50 
 

Garlic  bread with sun-blush tomatoes       £3.50 
 
 

Starters 
 

Indian lentil and ginger soup ( )        £4.50 
 
Mussel and sweetcorn chowder         £.6.50 
Fresh mussels and baby sweetcorn cooked with saffron and chunky vegetables 
 

Sashimi trio            £7.95 
Marinated tuna, salmon and sea bass with wasabi, pickled ginger and Thai rice 
 

Whole grilled sardines          £4.95 
With olive oil, pickled shallot and sun-blushed tomato salad  
 

Exotic fruit salad ( )         £6.25 
Mango, papaya, kiwi and avocado with purple basil leaves and light vanilla syrup  
 

Homemade chicken liver and port pate        £5.75 
Served with toasted brioche and tomato chutney 
 

Woodpigeon breast           £6.95 
Wrapped in smoked pancetta with garlic and herb butter, on sweet potato puree 
 

Wild mushrooms ( )         £5.75 
Pan-fried with baby red and yellow tomatoes on bruschetta and watercress 
 
 

To Share: ~ 
 

Mini Cheshire Brie ( )         £11.50 
Local brie baked in a clay pot, with toasted ciabatta, celery, and a  
cranberry and redcurrant chutney 
 
 



 

All prices are inclusive of VAT at 17.5%  
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Main Courses 
 

 

Red Onion and Goats Cheese Tartlet ( )       £9.80 
 

Free-range chicken supreme        £14.50 
Filled with local brie, chives and breadcrumbs, on a green bean and chorizo salad 
 

Rack of lamb           £16.95 
Served with wilted spinach, baby carrots, new potatoes and red wine syrup 
 

Chinese belly pork          £13.95 
With chunky sweet and sour sauce, tempura green beans, and boiled rice 
 

Calves liver           £15.25 
Seared with pancetta, local venison sausage, with a mustard mash and port sauce 
 

Risotto of Wild Mushrooms and Asparagus ( )      £12.95 
 
 

Fish & Seafood  
 

Red snapper fillet          £15.95 
On a potato and mascarpone puree, with pea shoots, chervil and olive oil  
 

Salmon fillet and olive tapenade        £15.95 
Grilled on spinach, with a crispy bacon and tomato salad 
 

Large king prawns and monkfish        £17.25 
Pan-fried with coriander and lemongrass on Thai rice and green curry sauce  
 
 

The Grill 
 

6 oz fillet steak           £18.95 
With scallops wrapped in pancetta, bury black pudding, and tarragon mayonnaise  
 

8 oz fillet steak          £18.85 
8 oz sirloin steak          £16.85 
16 oz T-bone steak          £18.85 

All the above steaks are served with grilled tomato and mushroom 
 

Steak sauces           £2.00 
Choose from Diane, Pepper  or Rich red wine sauce to accompany your steak 
 

Chateaubriand          1 person ~ £20.00       2 people ~£35.00 
With tomato, mushroom, onion rings, vegetables and potatoes  
 
 

Side Orders 
 

Rocket and parmesan salad  £2.50 
 

Buttered spinach   £2.50 
 

Cauliflower cheese   £2.50 
 

French fries    £2.25 
 

Home-cut chunky chips  £2.25 
 

Three seasonal vegetable platter £2.75 
 

Daulphinoise glazed with cheese £2.50 


