
WHITE WINE 125ml 175ml 250ml Bottle 
Los Romeros Sauvignon Chile £5.50 £7.50 £10.00 £30.00 
Rebeland Chenin Blanc South Africa    £33.50 
Berri Estates Chardonnay Australia £6.00 £8.00 £10.70 £32.00 
Pontebello Pino Grigio Australia £6.00 £8.00 £10.50 £31.00 
D’Vine Inzolia Sicilia Italy     £31.50 
Vidal Sauvignon Blanc New Zealand    £38.00 
Paul Deloux Chablis France    £56.00 
Macon Villages Blanc France    £40.00 
     

RED WINE 125ml 175ml 250ml Bottle 
Rare Vineyards Pinot Noir France    £33.50 
Los Romeros Merlot Chile £5.50 £7.50 £10.00 £30.00 
Short Mile Bay Shiraz Australia £6.00 £8.00 £10.70 £31.50 
Zuccardi Brazos Malbec Argentina    £39.00 
D’Vine Cabernet Sauvignon Venezie 
Italy 

£6.00 £8.00 £10.50 £31.00 

Vina Real Rioja Crianza Spain    £42.00 
Kleine Zalze Pinotage South Africa    £34.00 
Errazuriz Cabernet Sauvignon Reserva 
Chile 

   £35.00 

     

ROSE WINE 125ml 175ml 250ml Bottle 
Whispering Hills White Zinfandel USA £5.50 £7.50 £10.00 £30.00 
Belvino Rose Pinot Italy £5.75 £7.75 £10.50 £31.50 
     

CHAMPAGNE & SPARKLING    125ml Bottle 
Da Luca Prosecco   £5.75 £34.00 
Bottega Gold Prosecco    £50.00 
Bottega Rose Gold Prosecco     £52.00 
Bar De Villeboerg Brut Champagne     £56.00 
Tattinger Brut Reserve Champagne     £75.00 
Bollinger Special Cuvée Champagne     £110.00 
Veuve Clicquot Rosé Champagne     £118.00 
      

BEER & CIDER     

Budweiser 330ml 4.5% £4.55  Mill Premium £4.70 
Corona 330ml 4.6% £4.95  Guest Ales from £4.70 
Peroni 330ml 5.0% £5.40  Caffreys 3.8% ABV  £4.70 
Desperados 330ml 5.9% £6.00  Madri 4.6% ABV  £5.70 
Craft Beers from £6.50  Guinness 4.1% ABV  £6.30 
Rekorderlig 500ml 4.0% £7.50  Carling 4% ABV  £4.70 
Bulmers Cider 500ml 4.5% £6.95  Staropramen 5.0% ABV £5.90 
Guinness 0.0% pint £5.65  Pravha 4% ABV £4.90 
Rekorderlig 0.0% £6.30  Draught Cider from £4.95 



  

STARTERS  

Soup of the day served with crusty sourdough. £8.50 

Fish chowder appetiser with crusty sourdough.  £14.50 

Warm goat’s cheese and fig tartlet with fresh salad 
and cranberry aioli.  

£9.50 

Ham hock and pea terrine with piccalilli and 
sourdough toast.  

£9.50 

Hot smoked mackerel on sourdough toast with 
horseradish mayo and tomato salsa.  

£10.50 

ALLERGIES: We kindly request that you inform a member of 
serving staff in advance of ordering if you have any food 

allergies. 

Porcini mushroom arancini with parsley and 
parmesan coating, served on a baby leaf salad with 
garlic mayonnaise.  

£9.50 
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MAINS  

Trio of pork (pan-fried tenderloin, pork belly, pork 
bon bon) with creamed savoy cabbage, hasselback 
new potatoes, carrots, and cider sauce.  

£22.00 

10oz sirloin steak with homemade chips, tomato, 
mushroom.  

Add: Peppercorn Sauce £2.50 

£29.00 

Homemade Welsh mutton cawl with root 
vegetables, fresh herbs, and chunky sourdough. 

£18.00 

Fish chowder, mixed fish, potato, peas, fresh herbs 
with sourdough bread.  

£18.50 

Mushroom ravioli with tomato and basil sauce, fresh 
herbs and a herb crumb.  

£17.50 

Baked herb crusted cod with creamed mustard 
leeks, roasted new potato and herb oil.  

£18.50 

  

ON THE SIDE  

Triple cooked chips. £5.00 

Seasonal vegetables. £4.50 

Garlic ciabatta. £5.00 

Side salad. £4.50 Vg 
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DESSERTS  

Millionaire Cheesecake with caramel sauce, 
chocolate sauce and fudge cubes. 

£8.50 

Sticky toffee pudding with butterscotch sauce and 
vanilla ice cream. 

£8.50 

Warm apple pie served with vanilla custard. £7.50 

Toffee Caramel Brownie Sundae . Brownie pieces, 
vanilla ice cream, Biscoff crumb, toffee cubes and 
chocolate sauce. 

£8.50 

Selection of Cheshire cheeses, chutney, apple,  butter, 
and savoury biscuits. 

£10.50 

  

HOT DRINKS  

Tea £3.00 

Filter Coffee £3.00 

Speciality Tea  £3.25 

Espresso £3.50 

Double Espresso £4.25 

Cappuccino £3.75 

Café Latte £3.75 

Hot Chocolate £3.75 

Café Mocha £4.00 
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