To share

Freshly baked organic bread with extra virgin olive oil and balsamic (v) (n)
Chargrilled flatbreads with humous and tzatziki (v) (n)

Marinated queen olives (v)

South American: king prawn ceviche, seared black snapper with chimichurri, chicken burritos,
beef empanadas, guacamole and green pepper salsa

Middle Eastern: falafel, grilled halloumi cheese, ful medames, feta cheese, tabouleh salad, tahina
sauce and toasted pitta (v) (n)

Asian:Thai fish cakes, spicy tempura king prawns, sesame and sweet soy chicken kebabs, pork
dumplings, duck spring rolls, roast chilli and honey dipping sauce (n)

Fresh oysters with shallot vinegar, lemon and Tabasco sauce Half dozen
Starters and small plates

Roast plum tomato and red pepper soup with goats cheese dumplings (v)

Moroccan spiced lamb broth with lentils and coriander

Smoked haddock fishcake with wilted spinach, poached free range egg and grain mustard sauce
Spicy tempura king prawns with chilli, rice wine and lime dipping sauce

Crispy fried calamari with fresh lemon and roast garlic mayonnaise

Classic moules mariniere

Seared king scallops with bury black pudding, crispy pancetta and crushed peas

Lebanese spiced chicken skewers with tahina sauce and fattoush salad (n)

Steamed pork goyza dumplings with teriyaki dip (n)

Duck spring rolls with roast chilli and honey dipping sauce (n)

Caesar salad

with chargrilled chicken

Seared lamb and roast pumpkin salad with marinated feta and mint pesto (n)

Stilton and roast beetroot salad with poached pear vinaigrette (v)

Asparagus with grilled goats cheese, honey and sesame dressing (v) (n)

Mains

Fish and chips with mushy peas, tartare sauce and lemon

Indian spiced salmon with saag aloo potatoes, mango chutney and mint yoghurt sauce
Roast whole seabass with steamed asparagus and lemon olive oil

Tagine of monkfish with chickpeas and cous cous

Half roasted horseshoe farm chicken with steamed baby carrots, shallot and thyme gravy
Chicken jalfrezi with mushroom pilaf rice and poppadoms

Jamaican lamb curry with dumplings, rice and peas

Roast crispy duck with steamed pak choi, broccoli, plum and sweet chilli dressing

Slow cooked lamb shank with colcannon, braised red cabbage and rosemary gravy

Chargrilled portabello mushrooms with goats cheese and celery gratin, toasted pine nuts (v) (n)
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Chargrill

All our beef is locally sourced from cattle reared in cheshire and aged for a
minimum of 28 days

Steaks are served with grilled field mushrooms, watercress and slow roast tomatoes

8oz Ribeye £13.95
8oz Fillet £20.95
|60z t bone £22.95
Choice of sauces: Pepper, Diane, Bearnaise and Roquefort £1.50
|00z Pork chop with calvados roast apples £12.95
Whole seabream with olive and caper dressing £14.95
Swordfish steak with roast vegetable ratatouille £16.95
Rice, noodles and pasta

Tiger prawn mee goreng with wok fried egg noodles and toasted cashews (n) £11.50
Sesame and sweet soy chicken kebabs with shitake mushroom and red pepper

chow mien (n) £11.50
Confit duck and wild mushroom risotto £11.95
Florentine risotto with spinach, roast garlic and a soft poached egg (v) £9.95
Smoked salmon tagliatelle with pinot grigio and chive cream sauce £10.50
Asparagus, goats cheese and spinach troffiette with pesto (v) (n) £9.95
Sandwiches

Served until 6pm

Californian club with chargrilled chicken, avocado and crispy bacon £6.95
Crouque monsieur with bayonne ham and gruyere cheese £6.50
Smoked salmon and cream cheese bagel with cracked black pepper £6.95
Sirloin steak sandwich with garlic mushrooms and french fries £9.95
Chargrilled cheshire beef burger with french fries, tomato and red onion relish (n) £10.95
Side orders

Hand cut chips £2.95 Stir fried tender stem broccoli

French fries £2.95 with pine nuts (n) £3.50
Mash £2.95 Steamed Asian greens with chilli £2.95
Parmesan mash £3.50 House salad £2.95
Buttered spinach £3.50 Plum tomato and red onion salad

Steamed baby carrots with with aged balsamic £3.50
wildflower honey and thyme £3.50 Rocket and parmesan salad £3.50

(n) denotes dishes which contain nuts. Due to the presence of nuts in our restaurant, nut traces may be found in any of our items
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