Outside Dining Menu
Smaller Plates
Soup of the day, warm bread & salted butter £7.50
Smoked salmon, blinis, horseradish cream cheese, caviar £12.50
Pan-fried king prawns & chorizo, chilli, lime, garlic, toasted ciabatta £13.50
Warm ciabatta, spiced hummus, olive oil and balsamic £6

Larger Plates
Cheshire lamb burger
Mint raita, little gem, beef tomato, sweet potato fries £15
Beer-battered South Coast hake
Pea purée, triple-cooked chips, tartare crème fraiche £15
Chicken
Roast breast, wild mushroom fettuccine, confit garlic dressing £14.50
Hamptons Farm sirloin
Triple-cooked chips, wild garlic butter, confit tomato £21
Caesar salad
Romaine lettuce, herb croutons, parmesan, anchovies £10
Add smoked salmon £6 Add chicken breast £7

Risotto
Spring pea and broad beans, goats’ cheese mousse, truffle roquette £12.50
Add smoked salmon £6 Add chicken breast £7

Treat yourself
Chateaubriand for two
Whipped cream cheese & truffle pommes purée, confit roscoff onion, nut brown
butter hollandaise £75
Grilled scallops
Warm salad of sautéed wild mushrooms, wild garlic & crispy Alsace bacon,
cep foam £28
Monkfish
Roasted on the bone crispy monkfish cheek, slow cooked leeks in smoked butter,
Wye Valley asparagus, Champagne & caviar sauce £30

A discretionary service charge of 10% will be added to your bill.
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu
descriptions do not include all ingredients. If more information about allergens is required, please ask
a member of the team. Inclusive of VAT at current rates.

Sides
Truffle and parmesan fries £4.50
Triple cooked chips £4
Cajun fries £3.50
Roquette, truffle & parmesan salad £4.50
Sautéed tenderstem broccoli, chilli and garlic butter £4.50

Sandwiches
CBB
Chicken, smoked bacon & brie, green herb mayonnaise £10
Oak smoked salmon
Roquette, caper crème fraiche, lemon £11
Cheddar
Snowdonia Black Bomber, caramelised red onion chutney £8.50
French baguette
Roast ham, goats’ cheese, apple, little gem lettuce £10
Hampton Farm steak ciabatta
Pan-fried sirloin, red onion marmalade, black bomber cheddar, fries £12.50
Free-range egg mayonnaise, watercress £7.50
Fish finger butty
Hake goujons, chip shop curry sauce, pickled onions, triple-cooked chips £11.50

Sharing boards
All served with warm breads, olive oil and balsamic
Cheerbrook Farm board £30
Cheerbrook Farm pork pie, warm sausage roll, chicken liver parfait, mature cheddar,
pickles, onion chutney, truffle butter
Fisherman’s board £30
Oak smoked salmon, Devonshire crab, spiced whitebait, tartare crème fraiche, pickles
Gardener’s board £26
Olives, hummus, confit peppers, grilled aubergine, sundried tomatoes, chargrilled artichoke

A discretionary service charge of 10% will be added to your bill.
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu
descriptions do not include all ingredients. If more information about allergens is required, please ask
a member of the team. Inclusive of VAT at current rates.

Desserts
Selection of British & Cheshire cheeses
Served with traditional accompaniments £12
Dark chocolate pavé
Salted caramel, vanilla ice cream £7.50
Rhubarb tart
Poached rhubarb, stem ginger cream £7.50
Eton mess £6.50
Selection of Cheshire Farm ice cream & sorbet £6

A discretionary service charge of 10% will be added to your bill.
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu
descriptions do not include all ingredients. If more information about allergens is required, please ask
a member of the team. Inclusive of VAT at current rates.

