Starters and sharers
The Oakfield Ploughman’s platter
Scotch egg, chipolatas, pork pie, Appleby’s Cheshire cheese, pickles,
apple slaw, toasted sour dough, jalapeno mushroom marmalade £15.95
A selection of local cheese, quince jelly, Artisan crackers,
black fig and pickled grapes £12.95
Salmon fish cake, dill emulsion, soused fennel £6.50
Potted Goosnargh duck, orange marmalade, toasted brioche *£7.50
Wild mushrooms on toast, poached hens egg, hollandaise, soft herbs (V) £6.75
Crispy whitebait, smoked paprika, garlic & saffron aioli £6.50
Spiced pumpkin veloute, honey, sour dough (V) *£5.50
Sesame & satay chicken wings, Asian salad £6.75 (gf)

Sunday roasts
All roasts are served with roast potatoes, celeriac puree, red cabbage, tender
stem broccoli, Yorkshire pudding and real gravy
Roast rump Cheshire beef (pink or well done) 14.95
Roast pork 14.95
Molasses baked ham 13.25
(Please be aware that roasts may only be available for a limited time due to high demand)
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
Steak and ale pie, creamed potatoes, roast carrot and pan gravy £15.50
Tempura North Sea haddock, Cheshire farm chips,
mushy peas and tartar sauce £12.95
Steak burger, BBQ pulled pork, Monterey jack cheese,
slaw mix Cheshire farm chips £13.95
Chicken club sandwich, grilled chicken, bacon, lettuce, melted cheese * £11.95
The Oakfield chorizo hotdog, pickled cabbage, beer mustard and
Cheshire Farm chips £11.50
Steak Frites, peppercorn sauce (gf) £10.95
Pan seared chicken breast, wild mushroom gnocchi, wilted spinach,
balsamic glaze £16.50
Pan seared Stone Bass fillet, chorizo cassoulet, crushed kohlrabi and
crunchy sour dough £14.95

Sides
Spiced apple & pear crumble, anglaise sauce £6.25
Banoffee mess £5.95
Lemon & raspberry frangipane pudding, anglaise sauce £5.95
Bitter chocolate and raspberry torte, raspberry sorbet (ve) £6.50
Orange panna cotta, Suzette sauce, burnt white chocolate £6.25

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.

Desserts
Spiced apple & pear crumble, anglaise sauce £6.25
Banoffee mess £5.95
Lemon & raspberry frangipane pudding, anglaise sauce £5.95
Bitter chocolate and raspberry torte, raspberry sorbet (ve) £6.50
Orange panna cotta, Suzette sauce, burnt white chocolate – £6.25

Coffee
‘Jaunty Goat’ Coffee

‘Jaunty Goat’ Tea

Espresso £2.10/ £2.80

Jaunty English breakfast tea £2.30

Americano £2.20

Jaunty Earl Grey tea £2.30

Cappuccino £2.40

Jaunty decaf tea £2.30

Latte £2.70

Jaunty green/peppermint/

Flat white £2.60

red berry tea

Mocha £2.70

£2.30

Hot chocolate £2.70

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.

