
 

 

Starters, Nibbles and Things to Share 
Roasted tomato and red pepper soup with bread and butter 5.95 

Potted smoked mackerel chervil butter, pickled cucumber salad and toasted sourdough 7.95 

Asian duck salad with hoi sin, watermelon, chilli and cashews 8.45 

Deep fried Cornish Brie with pickled fennel and orange salad, cranberry chutney. 6.75 

Red pepper, pea and mint falafels, with pickled cucumber, carrot and apricot chutney 6.75 

Chicken liver pâté with carrot and apricot chutney and toast 6.95 
 

Crispy beef and pak choi with sweet chilli 4.50 

Padron peppers with sea salt 4.25 

Whitebait with tartar sauce 4.95 

Crispy salt and pepper baby squid 5.45 

Nocellara olives 3.95 

Korean style chicken with hot sauce 5.95 

Butchers board Ham, roast beef, pigs in blankets, black pudding fritters, chicken liver parfait, pork pie, chutney, piccalilli and 

warm buttered toast (ideal for 2 sharing) 19.95 

Mains 
Cumberland sausages, with seasoned mash, buttered greens and onion gravy 11.95/9.25 

Game suet pudding (venison, pheasant and rabbit) with mashed potato, buttered greens and gravy 14.95 

Crispy beef salad with sweet chilli sauce and roasted cashew nuts 13.95 

10oz rump steak with Dijon and Tarragon butter, Portobello mushrooms, tomato and chips 19.95 

Boullabaise with red mullet, prawns, cod and mussels and saffron potatoes 15.95 

Braised lamb shoulder, Dauphinoise potatoes, seasonal vegetables and rosemary gravy 17.95 

Chicken Caesar salad, parmesan, anchovies, pancetta, lettuce and a garlic and herb sourdough crisp 13.50 

Fish pie cheesy mash topped, with salmon, smoked haddock, prawns, chopped egg and french style peas 15.25 

Steak burger topped with grilled bacon and Cheddar, served with coleslaw and chips 13.95 

Honey roasted ham (served cold) with free-range eggs and chips 11.75/9.25 

Deep-fried cod in beer batter with chips, mushy peas and tartare sauce 13.95/9.95 

Pumpkin and sage tortellini with butternut squash purée, caper and lemon dressing 13.95 

Jackfruit chilli with coconut rice and guacamole 13.95 

 

 

Side Orders 

Chunky chips 3.50 

Mixed salad with house dressing 3.95 

Buttered vegetables 3.75 

Fries  3.50 

Green salad with apple dressing 3.95 

Peppercorn sauce 1.95 

New potatoes with butter 3.50 

Garlic bread with cheese 3.95 

Garlic bread 3.50 



Light Bites and Sandwiches 
King prawns linguine served with chilli, coriander and garlic with a coriander and lime dressing 

11.95 

Salmon and smoked haddock fishcake and poached egg with chive and caper sauce 10.95 

Rump steak sandwich with Dijon, tarragon mayonnaise and fries 10.95 

Butternut and sage risotto with toasted hazelnuts 9.75 

Roquefort and pear quiche with potato salad and a celery, 

apple and grape salad 9.95 Duck, spring onion, red chilli 

and cucumber wrap with hoisin sauce 7.95 Chicken, bacon 

and tarragon mayo sandwich, with salad and crisps 6.95 

Fish finger sandwich on bloomer bread with tartare sauce 7.95 

Open prawn sandwich brown bread, Marie Rose mayonnaise & salad 6.95 

Puddings and Ice Creams 
Triple chocolate brownie with chocolate sauce 

and vanilla ice cream 6.45 Sticky toffee pudding 

with toffee sauce and vanilla ice cream 6.95 

Chocolate and orange tart with mandarin sorbet 

and Cointreau syrup 6.95 Hot waffle with glazed 

bananas and vanilla ice cream 6.25 

Black forest trifle with dark chocolate, cherries and Kirsch 6.75 

Crème brûlée with shortbread biscuits 5.95 

Apple and mixed berry crumble with vanilla custard 6.75 

Cheshire farm dairy 

Ice Cream Vanilla, Chocolate, Honeycomb or Raspberry Ripple 

Sorbets Blackcurrant, 

Sour Cherry or 

Mandarin 1 scoop 1.75 

2 scoops 3.50 3 scoops 

5.25 

Cheese and Biscuits 

Barkham Blue, Butlers Secret Reserve Cheddar, Waterloo brie, Cerney 

ash, Sorrock strong bomb Served with artisan biscuits and homemade 

chutney, grapes, celery and apple 

 
Enjoy 3 cheeses 6.95 or 'a nose' of cheese with 50ml glass of Dow's Tawny port 5.95 

 


