
  evening menu 
TUESDAY-SATURDAY 6.00-9.00pm

STARTERS 
seasonal soup of the day (v)         £5.50 
home made bread 

monkfish gravadlax          £8.00 
dill, mint, pea puree,  yoghurt, dill oil  

honey roasted ham hock and pea salad    £6.50 
pea veloute, crispy egg  

crab salad              £8.00 
brown crab mayonnaise, pickled apple, apple puree, tuille   

risotto of broad beans (v)         £6.00  
peas and asparagus, truffle oil 

MAINS 
deconstructed seafood bouillabaisse     £18.00 
salmon, bass, scallops, crab, lobster bisque, saffron potato, asparagus   

pan fried breast of chicken        £15.50 
black garlic, fondant potatoes, wild mushroom, charred spring onion, asparagus, peas  

rump of lamb            £16.50 
pine nut puree, tenderstem broccoli, homemade tarragon gnocchi   

schezuan spiced duck breast         £17.50 
chorizo and orange reduction, anise carrot puree, pickled heritage carrots, duck leg bon bons  

cauliflower steak (v)          £13.00  
curried coconut cream, carrot bhajis, basmati rice  

SIDE ORDERS (all £3.00) 

creamed potato       chunky chips 
parmesan truffle fries     truffle mac and cheese 
seasonal vegetables     cauliflower cheese 
side salad        garlic and parsley  
           folded flat bread 

cracked black pepper, blue cheese or madeira mushroom sauces



all day classic menu 
TUESDAY-FRIDAY 12.00-2.00pm & 6.00-9.00pm 

SATURDAY 12.00-9.00pm

MAINS 
steak and ale pot pie           £12.50 
puff pastry lid, creamed potato, seasonal vegetables  

beer battered haddock fillet         £11.50 
chunky chips, pea puree, tartar sauce, lemon  

pie of the day              £12.50 
creamed potato and seasonal vegetables   

8oz hand pressed beef steak burger       £11.50 
brioche bun, bacon, melted cheese, red onion marmalade, lettuce, tomato, chunky chips   

10oz bacon chop            £11.50 
fried duck egg, asparagus, chunky chips   

10oz rib eye of hand rolled 28 day shropshire beef £21.00 
sunblushed tomatoes, sautéed mushrooms, onion rings watercress, chunky chips   

10oz sirloin of hand rolled 28 day shropshire beef £20.00 
sunblushed tomatoes, sautéed mushrooms, onion rings, watercress, chunky chips   

homemade tarragon gnocchi (v)       £13.00 
madeira creamed mushrooms, charred spring onion   

truffled macaroni (v)           £11.50 
tenderstem broccoli 

STARTERS 
seasonal soup of the day (v)         £5.50 
home made bread 

chicken liver parfait           £6.50 
red onion marmalade, crisp breads  

salad of confit tomatoes  (v)         £6.50 
celery and cucumber, tomato granite 



DESSERTS 
TUESDAY-FRIDAY 12.00-2:00pm & 6.00-9.00pm 

SATURDAY 12.00-9.00PM

vanilla panna cotta            £6.50 
rhubarb jelly, honeycomb, meringue   

apple tart tatin              £6.50 
vanilla ice cream    

tonka bean cheesecake           £7.00 
orange and soy gel, miso caramel popcorn  

lemon curd swiss roll           £6.50 
Italian meringue, blackberries, caramelised white chocolate   

apple and rhubarb crumble          £6.50 
warm custard   

chocolate ale cake           £6.00 
honeycomb ice cream     

selection of british & continental cheese    £7.00 
celery, grapes, quince jelly, chutney, biscuits & wafers 

cheshire farm ice cream - various flavours 
1 scoop £2.00, 2 scoops £3.90, 3 scoops £5.50 

COFFEE & TEA 

americano              £2.50 
latte, cappuccino            £2.70 
espresso               £2.10 
double espresso             £2.50 
floater coffee             £3.00 
liqueur coffee             £5.00 
english breakfast or earl grey tea       £1.70 
green, herb or fruit tea          £2.00 
hot chocolate             £2.60 

decaffeinated tea and coffee also available

DESSERT WINE 
chateau de suduiraut sauternes 2008 (france) 

elegant, rich & voluptuous with almonds, honey & candied fruit 
50cl  

bottle £24.90 


