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ribbles

Chorizo bites, aioli (gf] £6.50
Marinated olives (vg, gf] £5.50
Padron peppers, romesco £5.95
Beer battered frickles, club sauce £6.50
Warm pretzel, garlic butter (v) £6.50
Hummus, flatbread (vg, agf) £5.50

lo slarl o share

Velvety smooth chicken liver, port and
orange parfait, sweet onion chutney, pickled

vegetables, toasted sourdough (agf] £7.95

Pan fried king scallops, wrapped in smoked
salmon, summer pea purée, black truffle
velouté, crispy parmesan tuile (agf] €13.50
Normandy white onion, cider and apple
soup, blue cheese croute, pistou dressing,

warm french baguette (agf, v) £7.50

Crispy pastry wrapped cheeseburger spring
rolls, deep fried, pickled vegetables, club
sauce £8.50

Plump prawns coated in a Tex-Mex chipotle
mayo, guacamole, Pico de Gallo, black corn
tortillas chips (agf) £8.50
Whipped truffled goats cheese, maple
syrup, walnut and date ketchup, poached

pear, roasted hazelnuts, salsa verde (v) £7.95
Crispy lemon, black pepper and parmesan
coated squid fritti, deep fried, romesco,

classic aioli £9.50

Sirloin of beef
Oven roasted with thyme and garlic, Yorkshire
pudding, seasoned vegetables, roast potatoes, gravy

(agf) £22.50

Roast turkey breast
Oven roasted with sage, cranberry and pork stuffing,
Yorkshire pudding, pig in blanket, seasoned
vegetables, roast potatoes, gravy (agf] £19.50

Leg of lamb
Oven roasted with rosemary and garlic, Yorkshire
pudding, seasoned vegetables, roast polatoes, gravy

(agf) €21.50

Lentil and root vegetable nut roast

Seasoned vegetables, roast potatoes, Yorkshire
pudding, veggie gravy (¢) £16.95

vegetable / vegan roast available

delioce rocsl

Selection of meats with pork and
cranberry stuffing, two Yorkshire puddings,

pig in blanket, extra roast potatoes,

cauliflower cheese, seasonal vegetables and

a rich red wine gravy (agf] £27.50

Trimmings (roasties, pigs in blankets, stuffing) £4.

Cauliflower cheese au gratin (4, gf] €4.95
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Crispy roast potatoes (¢, gf] £4.50
Seasoned chips £5.50
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maun

Beer battered haddock fillet, deep
fried, seasoned chips, mushy peas

and house tartare sauce £18.50

Honey roasted chicken supreme,
filled with spicy nduja, basil and
ricotta cheese, creamy pesto
gnocchi, tenderstem broccolini,

shaved parmesan £21.50

Church Inn lasagna al forno,
melted cheese, pomodoro ragu,
mornay sauce, garlic ciabatta,

dressed salad £€19.50

LLarge boneless sea bass fillet,
grilled, seasoned vegetables, crispy
roasl polaloes, crab, samphire and

tomato velouté (agf] £22.50

Church inn salad of baby gem,
rocket, feta cheese, olives, vine
tomato, avocado, capsicum, red
onion, soft egg, dressed with a

buttermilk vinaigrette (¢, gf] €15.50

Add chicken breast £3.50

Add smoked salmon £3.95

Add honeyv goats cheese £3.50

Pressed ground beef, smoked bacon,
melted mature cheddar, lettuce, vine
tomalo, royale sauce, toasted brioche bun,
seasoned chips £18.50




desserls

Sticky date pudding, hot toffee
sauce, vanilla ice cream (v) £7.50

Baked New York cheesecake,
Hobnob base, blueberry jam,
pistachio ice cream (v) £7.50

English strawberry Eton mess,
honeycomb, strawberry syrup (¢,

gf) €7.50

Warm Alabama chocolate fudge
cake, vanilla ice cream, dark
chocolate soil (v) £7.50

Bramley apple and forest fruit
crumble, custard (v) £7.50

Carrot, sultana and walnut cake,
cream cheese [rosting, pouring
cream (v) £7.50

Ve cheese bosrd

Trio of British Isles cheeses,
crackers, chutney, apple, grapes

and celery (¢ agf) €13.95

cafes

Lemon & white chocolate cake (v) £4
Carrot & walnut cake (v) £4
Chocolate brownie (v) £4
Rocky road (v) £4
Millionaire’s shortbread (v) £4

e creGn
Selection of local Cheshire
farm ice cream (¢ avg, agf)

or sorbet (vg, agf]
Ask your server for flavours!
Two scoops £6.50
Three scoops £7.50
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Choose your favourite coffee (or
tea) and one of our freshly
baked cakes for £6.50

V- vegetarian | VG - vegan | GF - gluten free | AVG - available vegan | AGF - available gluten free

Food Allergens & Intolerances - Before ordering food please speak with a member of our staff about your requirements | Please note: we cook meat,

JSish, shellfish, gluten and other food products in the same fryer | Tables of six or more will be subject to a 10% discretional service charge. Thank you




