
Homemade soup of  the day (c/g/su)  £6.00

Smoked Haddock scotch egg with a citrus 
mayonnaise & dressed salad  
(g/e/m/mu/f)  £7.00

Ham hock & parsley terrine with  
piccalilli and ciabatta croutes (g/m)  £6.75

Basil risotto bon bons with  
red pepper pesto, salad and a  
balsamic glaze v (g/e/m/n)  £6.75

Warm chorizo & black pudding salad  
with poached egg and a honey &  
mustard sauce (m/u/e/g)  £7.50

Duck or vegetable (vegan) spring rolls  
with hoi sin sauce and dressed salad  
(so/g/su/mu) £7.25

Woodcote’s Prawn cocktail with a  
bloody Mary sauce (e/mu)  £7.25

Steak Sauce 
 Peppercorn (su/m)  £2.95 
 Mushroom & stilton (m)  £2.95  
 Garlic butter  £1.95
Hand cut chips  £3.50 
Onion rings (g)  £2.75 

House salad  £2.75
Garlic bread (m/g)  £3.50 
Sea salt & thyme fries  £2.75 
Green beans with pancetta (m/su)  £3.50 
Mashed potato (m)  £3.50

Creamed chicken, ham & leek pie  
with chunky chips, garden peas and  
gravy (g/m/e)  £14.95

Pan roast rump of  lamb with a chorizo  
& mixed bean cassoulet  £17.50 

Pan roast cod loin with lemon and herb  
caper salad and steamed new potatoes (f)  £16.95

Fish & king prawn pie with a mashed  
potato and cheddar crumb topping and  
green vegetables (f/sh/mo/m/g)  £14.95

Cauliflower and chickpea dahl with  
pilau rice and homemade onion  
bhaji (vegan) (g/c)  £12.95

Beer battered fish & chips with mushy  
peas & tartare sauce (su/g/e/f)  £14.50

Crispy breaded chicken burger with  
sweet chilli mayonnaise, skinny fries  
and onion rings (g/e/m/su/mu)  £13.95

Homemade beef  burger topped with  
cheese & crispy bacon served with skinny  
fries & coleslaw (g/m/e/mu)  £14.50

Asparagus, pea, mint and lemon risotto  
with rocket & parmesan cheese v (m)  £11.50

Pan fried chicken breast on a bed of   
tomato tagliatelle with a wild garlic  
pesto (g/e/m/n/pn)  £13.50

Starters

Sides

Main Courses

*Allergen guidance gluten (g) soya (so) sulphates (su) celery (c) milk (m) mustard (mu) egg (e)  
Fish (f) crustaceans (sh) mollusc (mo) nuts (n) lupin (L) peanut (pn) sesame (s) 

8oz Fillet Steak   £26.50     8oz Rib Eye Steak   £23.50
Steaks served with tomato; mushrooms & hand cut chips



Mature cheddar and chutney (m/e/g)  £6.25

Honey roast ham with wholegrain  
mustard (g/mu/m/e)  £6.75

Prawn Marie Rose (g/mu/m/e/sh)  £7.25

Soup & Sandwich: Half  a portion of  soup  
and a half  portion of  any of  the above 
sandwiches (g/m)  £7.50

Chicken & bacon club sandwich  
with skinny fries (e/mu/g)  £9.95

Steak & onion marmalade ciabatta  
with skinny fries (g/su/m) £11.50

Croque Monsieur-cheese & ham  
baked sandwich with dressed salad  
(m/g/mu/e/su) £7.50

Mixed summer berry pudding with vanilla 
mascarpone (g/m)  £6.25

White chocolate and raspberry  
frangipane tart (m/g/n)  £6.50

Warm chocolate brownie with vanilla  
ice cream (m/g/e) (vegan brownie also  
available)  £6.75

Limoncello cheesecake with a mixed berry 
compote and raspberry coulis (su/g/m) £6.95

Iced peanut and caramel parfait with  
crème Chantilly and peanut  
brittle (pn/m/e)  £6.95

Cheese & biscuits with fig and honey  
Cheshire chutney (m/c/g) £8.50

Sandwiches 
Cold sandwiches served with a dressed salad garnish and coleslaw 

Cheshire Farm Ice Cream

Desserts

Light bite beer battered fish & chips with  
mushy peas and tartare sauce (f/g/su/e)  £9.50

Pan fried sausages with wholegrain  
mustard mashed potato and onion  
gravy (g/mu/m/su) £10.50

Breaded chicken escalope with garlic  
butter, skinny fries and salad (m/e/g) £11.50

Classic chicken Caesar salad 
(m/g/e/f)  £12.50 
Pan seared steak salad with a hoi sin  
and sesame dressing (s/g/so)  £11.50

Light Lunches Salads

*Allergen guidance gluten (g) soya (so) sulphates (su) celery (c) milk (m) mustard (mu) egg (e)  
Fish (f) crustaceans (sh) mollusc (mo) nuts (n) lupin (L) peanut (pn) sesame (s) 

Vanilla, chocolate (m)   cherry (m/g)   strawberry (m)   raspberry sorbet (m)   honeycomb (m)

1 scoop £2.95    2 scoops £3.95    3 scoops £4.95


