
  
 

   
 
 
 
 
 
 
 

                                      Monday 6th September 2010 

 

 

 

Starters 

Home Made Soups –Spinach & Courgette OR Stilton £4 25 

Baked Tiresford Brie with Grape and Walnut Brushetta £5 95 

Chicken Liver Parfait with Spiced Pear Chutney £5 50 

Hot Crab Pate with Brown Toast £5 75 

Seared Scottish Scallops with Pea Puree & Crispy Pancetta £7 95 

Grilled Mackerel with Gooseberry Puree and Chorizo on Toast £5 95 

Confit Duck Leg with Cumin & Chilli Lentils, Ginger and Spring onion Sauce £6 75 

Saute of Mushrooms & Bacon with garlic Butter on Toast £5 50 

King Prawn Stir-fry with Spring Onion & Ginger & Egg Noodles £6 50 

 

 

Mains 

Beer Battered Haddock with Mushy Peas and Fat Chips £10 95 

Homemade Prime Beef Burger with Grilled Cheddar, Coleslaw & Fat Chips £10 25 

Cholmondeley Steak and Kidney Pie, Chunky Chips and Seasonal Vegetables £9 25 

Bradbury’s 10oz Ribeye Steak with Field Mushrooms, Chunky Chips and Vegetables £17 95 

Poached Rosemary & Lemon Chicken Salad with Grapes and Golden Brie £11 25 

Slow Cooked Neck of Pork stuffed with Spinach & Black Pudding, and Apple Mash £10 95 

Cumbrian Air Dried Ham & Melon Salad with Roasted Red Peppers and Olives £10 95 

Roast Mushroom and Rosemary Linguine with Parmesan Sauce £9 95 

Line Caught Wild Sea Bass with Crayfish & Pea Risotto and Samphire £15 95 

Whole Grilled Plaice with a Citrus Herb Butter, New Potatoes & Green Beans £11 50 

Wood Farm Lamb, Chorizo and Roast Red Pepper Stew with Feta Salad £9 95 

 

 

 

 

 



The Old School Favourites 

Devilled Kidneys on Granary Toast £8 25 

Home Made Lasagne – with Salad or Chips   £8 95 

Hot Madras Beef Curry – with Rice, Poppadoms and Chutneys £9 25 

Stuffed Pancakes Grilled with Cream and Parmesan – with Salad or Chips £8 25    
Filled with either: Spinach, Cheese and Mushroom Or Smoked Salmon & Prawn  

Omelette and Salad –Fresh Herb; Bacon; Cheese or Mushroom £7 25 

Ploughman’s Lunch; A Selection of Cheese, Cumbrian dried ham, Bread and Pickles £8 25  

The Head Masters Lunch; Pink Ribeye Steak in a Baguette with Baby Gem Lettuce, Dijon  

Mustard and Mayonnaise £8 75 

 

Sandwiches £5 25       Children’s Menu £5 25 
(on White, Granary or Brown Bread)                          (with Chips and Ketchup) 

Avocado & Bacon                                        Chicken Nuggets 

Prawn & Mayonnaise                          Breaded Scampi  

Crayfish & Lime Mayonnaise     Lasagne 

Bacon, Brie & Cranberry     Mini Cheese Burger  

Chicken Lettuce & Mayonnaise    Egg & Sausages 

         Baked Beans 75p 

Side Orders £2 75: 
Garlic Bread 

Buttered Fine Beans 

Hand-Cut Chips 

Dressed Salad 

Minted New Potatoes 

 

Puddings £4 95             Home-made Ice Cream £4 25 

Meringues & Cream      Strawberry 

Hot Baked Syrup Sponge with Cream or Custard  Vanilla    

Syrup Tart & Cream      Ginger  

Bakewell Tart with Cream or Custard    Rum, Raisin & Walnut                                                                                                       

Chocolate Hazelnut Charlotte    Praline     

Iced Soufflé Grand Marnier               Toffee   

Sticky Toffee Pudding     Coffee 

Apple & Apricot Crumble     Chocolate    

        

 

Cheese & Biscuits £5 95  
A Selection From: Heler’s Blue Cheshire, Larkton Hall Crabtree Alpine, Heler’s Joseph Gold Farmhouse & 

Keens Cheddar.     

 

Coffee: Cafetiere of Fresh Cholmondeley Coffee £2, Espresso £2, Cappuccino £2 25, Latte £2 25 Liquor Coffee 
£3 20, Hot Chocolate with Whipped Cream £1 75                     
Teas £1 75: Earl Grey, Indian, Peppermint, Lemon and Ginger Or Camomile 


