Small plates and sharers
Chicken liver parfait, pear chutney, toasted brioche (*) £7.25
Nocellara olives, hummus, balsamic and flat breads (ve) £5.50
White onion & Cider veloute, grain mustard remoulade, granary bloomer (*)
(V) £5.25
Salt and pepper Calamari, sriracha mayonnaise, charred lime £6.95
Red pesto pate, onion chutney, toasted granary bloomer (ve) £7.15
Oven baked camembert, sourdough croutons (*) (v) £8.95
Pickled beetroots, whipped goats curd, candied walnuts (v) £6.50
Black bean fritter, “facon jam”, rocket salad (ve) £7.75
Corned beef hash cake, fried hens egg, onion ketchup & HP sauce £6.95

v = vegetarian, ve = vegan, gf = gluten free, * = can be adapted to be gluten free.
We are happy to provide allergen guidelines for all our menu items, for more detailed information please speak to a member of the team.
We take additional measures when told about allergens but as our food is prepared and freshly cooked to order in our kitchen,
we cannot guarantee all traces of allergens and gluten are completely removed. Some options may vary/subject to availability.

Mains
Pan seared salmon pave, crispy romaine hearts, smoked bacon and anchovy
(gf) £14.95
Sweet potato & chickpea loaf, tenderstem broccoli, red cabbage, carrots, roast
potatoes, vegan gravy (gf) (ve) £13.50
Braised beef blade, creamed potatoes, burgundy sauce, buttered kale, leek
and watercress (gf) £13.95
Oakfield Steak burger, bacon, Monterey Jack cheddar, chipotle slaw &
Cheshire Farm chips £14.75
(VE option available)
North Sea Haddock, mushy peas, tartare sauce and Cheshire farm chips £12.95
Sumac roasted cauliflower, chick pea tagine, crispy cauliflower, falafel,
preserved lemon (ve)* £9.95
Mince and onion pie, crushed dauphinoise potatoes, garlic greens and a pot
of real gravy £15.75
Steak Ciabatta, sticky onions, beer mustard and French fries (*) £11.95
Spinach & ricottaTortellini, slow roasted gourds, parsley and caper dressing (v)
£14.50
Spinach & cheese pie, crushed dauphinoise potatoes, garlic greens, vegetarian
gravy £15.75
v = vegetarian, ve = vegan, gf = gluten Free, * = can be adapted to be gluten free.
We are happy to provide allergen guidelines for all our menu items, for more detailed information please speak to a member of the team.
We take additional measures when told about allergens but as our food is prepared and freshly cooked to order in our kitchen,
we cannot guarantee all traces of allergens and gluten are completely removed. Some options may vary/subject to availability.

Sides
Cheshire farm chunky chips - £4.25(gf)
Garlic ciabatta with cheese - £4.50
French fries - £4.25 (gf)
Buttered carrots - £4 (gf)
Fried zucchini, basil pesto, Italian cheese (v) £4
Confit New Potatoes, spring onion & pickled shallots - £4 (gf) (v)

Desserts
Sticky date pudding, butterscotch sauce, vanilla ice cream £6.25
Lemon posset, macerated strawberries, short bread biscuits (v) (*) £6.95
Treacle tart, lemon curd ice cream, (v) £6.95
Chocolate brownie, berry compote, dairy free ice cream (ve) (gf) £5.95
Selection of 3 cheeses, quince jelly, pickled grapes and oatcakes (*) £8.50

v = vegetarian, ve = vegan, gf = gluten Ffree, * = can be adapted to be gluten free.
We are happy to provide allergen guidelines for all our menu items, for more detailed information please speak to a member of the team.
We take additional measures when told about allergens but as our food is prepared and freshly cooked to order in our kitchen,
we cannot guarantee all traces of allergens and gluten are completely removed. Some options may vary/subject to availability.

Children’s mains
Fish, chips and beans £6.50
Penne pasta, tomato sauce, garlic bread £6.50
Cheese burger, fries, corn on the cob £6.50
Chicken goujons, fries & beans* £6.50
Cheese and tomato pizza £6.50

Children’s desserts
A selection of locally farmed ice creams (v) (gf) £3.50
Warm chocolate brownie with vanilla ice cream (v) (gf) £3.50
Warm buttermilk pancakes, vainlla ice cream, marshmallows £3.50

v = vegetarian, ve = vegan, gf = gluten Ffree, * = can be adapted to be gluten free.
We are happy to provide allergen guidelines for all our menu items, for more detailed information please speak to a member of the team.
We take additional measures when told about allergens but as our food is prepared and freshly cooked to order in our kitchen,
we cannot guarantee all traces of allergens and gluten are completely removed. Some options may vary/subject to availability.

