
 Starters

Broccoli & Cropwell Bishop Stilton Soup (v)
Locally grown broccoli and strong Cropwell Bishop stilton soup 
with a thyme and sea salt crouton.  Served with a warm bread roll 
and butter.  £5.25

Smoked Bacon, Leek & Butterbean Soup
Smoked bacon lardons, butterbeans and Lowe’s Farm leeks in a 
creamy stock.  Served with a warm bread roll and butter.  £5.25

Chicken Liver & Cointreau Pâté
A smooth chicken liver pâté, topped with a cranberry jelly. 
Served with toasted bloomer bread and Patchwork’s Christmas 
chutney.   £6.95

Bury Black Pudding Fritters
Slices of Bury black pudding coated in a homemade batter and 
deep fried.  Served with a spiced red onion chutney.  £6.50

Prawn Cocktail
North Atlantic prawns bound in a homemade Marie rose sauce on a 
bed of crisp Iceberg lettuce leaves and served with seeded brown 
bread. £6.75

Breaded Whitebait 
Deep fried and served with a lemon & dill mayonnaise, lambs 

lettuce and seeded brown bread & butter.  £5.95     

St George’s Mushrooms (v)
St George’s mushrooms sautéed with fresh parsley, garlic and 
chives.  Served with garlic sour dough baguette.  £5.95



Food Provenance

Lowe’s Farm, Byley
We source all  our vegetables and potatoes from this local family
farm.

Winterbottom Farm
Ken & Neil MacDonald run a small free range hen farm in Goostrey,
they provide our fresh hen’s eggs used in many of our dishes.

Patchwork Pâté
Margaret Carter began selling homemade pâté to local pubs. Now
run from a purpose equipped factory, everything is still hand made
in small batches.

Neve’s Fishmongers Fleetwood
Formerly C&G Neve, the heritage of this family run fishmongers
lives on through sustainable fishing, quality of produce and service.

Cheshire Farm Ice Cream
A family farm since 1980; they use fresh whole milk and cream to
produce award winning ice creams.

Littler’s Butchers
Established in 1918, based in Sandiway, suppliers of the finest meat
and poultry from the North West region.

Freshview
Richard  Harrison  and  Bill  Summerscales  have  over  25  years  of
experience running their  own green grocery companies which is
now their joint core business. 

The Wild Meat Company
Established  in  1999,  Robert  Gooch  and  Paul  Denny  took  the
mystery out of buying, preparing and eating game. They source and
sell venison, game birds, and rabbit entirely from farms and estates
in east Suffolk.



Pub Classics

28 Day Aged British Steak
Char-grilled and served with hand-cut chips, battered onion rings, 
grilled tomato and flat field mushroom.
8oz Sirloin Steak £19.95
8oz Rump Steak £17.95

Add a Peppercorn Sauce £2.25

Wild Boar Sausage & Mash
Grilled wild boar sausages, served on a bed of crushed new 
potatoes, with garden peas, parsnip crisps and a rich onion gravy.   
£13.50

Homemade Steak & Robinson’s Ale Pie
British beef steak braised in Robinson’s bitter Ale. Fully encased in 
short crust pastry and served with a jug of stockpot gravy, hand-cut 
chips and garden peas.  £13.75

8oz Prime Beef Burger
Char-grilled prime beef burger on a toasted brioche bun, topped 
with Emmenthal cheese, smoked bacon, lettuce, tomato and 
gherkins.  Served with baconnaise and hand-cut chips.  £12.95       
Add Onion Rings £1.25

Balti Peshwari
Chicken pieces in a mildly spiced butter sauce with mixed spices, 
raisins and cashew nuts.  Served with white rice, a garlic and 
rosemary naan bread, poppadum and mango chutney.  £15.95

Wild Mushroom Tagliatelle (v)
Sautéed wild mushrooms with fresh tagliatelle in a creamy spinach 
sauce.  Served with a garlic sour dough baguette.  £11.95                    
With chicken £13.25

Brie, Cranberry & Chestnut Tart (V)
A homemade filo pastry tart served with crushed new potatoes and 
a red pepper coulis.  £11.95



Fresh Fish

Smoked Haddock Risotto
Natural smoked haddock, leek and spinach in a creamy risotto 

topped with a parmesan crisp.  
Large plate £14.25    Small plate £9.25

Salmon & Prawn Linguini
Fresh salmon and black tiger prawns cooked in a lemon and dill 
cream sauce.  Served with fresh linguini.   £13.95  

Wholetail Whitby Scampi
Deep fried breaded scampi served traditionally in a basket with 
hand cut-chips, dressed side salad and a homemade tartar sauce.  
£12.95

Fish and Chips
Fresh East coast haddock fillet, deep fried in a homemade batter. Served 
with hand-cut chips and a choice of mushy or garden peas.  
½ Portion £8.95    Regular £12.95

Fillet of Hake
Lightly grilled fillet of hake served with crushed new potatoes, Lowe’s 
Farm seasonal vegetables and a lemon & dill hollandaise.  £14.95



Light Bites

Open Roast Turkey Sandwich 
Roast turkey served with “pigs in blankets” roasted potatoes and 
orange & cranberry stuffing, with a jug of golden gravy, on bloomer
bread.  £9.50

Hot Roast Beef Baguette
Pink roast beef with caramelised red onions in a sour dough 
baguette.  Served with skin-on fires.  £8.75

Fish Finger Open Sandwich
Deep fried battered haddock goujons on a sliced bloomer with 
lettuce. Served with skin-on fries and a homemade tartar sauce. 
£9.25

Black Pudding & Bacon Baguette
Layers of black pudding, smoked bacon, Old Tom ale and red onion 
chutney.  Served with a pot of HP sauce and skin-on fries in a sour 
dough baguette.  £9.25

Brie & Cranberry Baguette (v)
Somerset Brie and cranberry sauce on a sour dough baguette. 
Served with skin-on fries.  £7.95    Add Bacon £1.50

Closed Sandwiches
Served in a choice of brown or white bloomer bread.    
Ham and vine tomato                       £5.95

Prawn and Marie-rose      £6.95

Cheddar Cheese & Chutney  (v)                  £5.50                    
“Soup and a Sandwich”                £8.95    

Special Dietary Requirements

We hope you find something to your taste on our menu.  
If you have any special dietary requirements or allergies, please 
speak to a member of the waiting-on team.
All our dishes are freshly prepared and most can be adapted to cater 
for your needs.



Desserts

Raspberry Jam Bakewell Tart
Raspberry jam, moist almond frangipane and whole raspberries in a
gluten free pastry case.  Served warm with fresh cream.  £5.95  

Milk Chocolate & Honeycomb Torte
A rich milk chocolate and honeycomb torte, served with Chantilly 
cream.  £5.95  

Strawberry Meringue Roulade 
Meringue roulade filled with fresh cream and a handmade 
strawberry filling.  Served with Chantilly cream and fresh berries.  
£5.95  

Baked Salted Caramel Cheesecake
A rich, indulgent, baked cheesecake served with a homemade toffee
sauce and Chantilly cream.  £5.95  

Selection of Cheshire Farm Ice Creams
A choice of vanilla-pod, chocolate, strawberry or honeycomb ice 
cream.  Served with fresh berries, Chantilly cream and a Café Curl. 
£1.95 per scoop

George & Dragon Cheese Board
A selection of local and continental cheeses. Served with Old Tom 
ale and red onion marmalade, celery, apple, grapes and biscuits.
£7.95  



Coffee and Hot Drinks
We use a blend of Arabica and Robusta beans from Brazil, Central 
America, Ethiopia and India.  The medium dark espresso roast 
results in a medium bodied coffee with a rich toffee sweetness and 
hints of cocoa.

Espresso
Very strong black coffee, made by forcing steam 
through ground coffee beans.  Single £1.75 

Flat White
Velvety smooth milk microfoam poured over a strong espresso shot.
£2.95 

Caffé Americano
A shot of rich, full flavoured espresso with hot water.
Small £1.75 Large £1.95

Caffé Latte
Rich, full bodied espresso in steamed milk 
with a light layer of milk foam. £2.95  

Cappuccino
Rich, full bodied espresso in steamed milk 
and a deep layer of milk foam.  £2.95 

Liqueur Coffee
Americano, with a shot of your choice of liqueur.
Served with floated cream and sugar.  £5.50

Hot Chocolate
Cadbury’s hot chocolate with steamed milk topped with sweetened 
cream and mini-marshmallows.  £2.95

Teas

 English Breakfast Tea  £2.25

 Earl Grey              £2.25

 Green Tea                              £2.50

 Camomile Tea                 £2.50

 Fruit Tea                                £2.50


