Autumn Sunday Menu
Starters
Scallop St. Jacques gratin
creamy Gruyère & white wine
sauce, parsley crumb
£10.50 GF*

Rosary Ash Goat’s cheese
& golden beetroot salad
toasted pine nuts, beetroot gel
£6.00 V GF*

Butternut squash,
mozzarella & sage arancini

Pan-fried Staffordshire
pigeon breast (served pink)

Crispy Mongolian lamb
boulangère potato, pomegranate
glazed red chicory, coriander seed
& squash purée
£8.50 GF*

Honey roast parsnip soup,

blackberry purée, mint, wood
mushroom, pickled blackberries
£8.00 GF*

with smokey honey & thyme aioli
£6.00 VE*
hazelnut crumb

soft baked roll
£6.50 VE* GF*

Mains
28 day matured
Staffordshire roast beef,
served pink

Yorkshire pudding, garlic &
thyme roast potatoes, seasonal
vegetables & roast gravy
£15.00 GF*
Pan-fried
chalk-stream trout
lemon crushed potatoes,
butternut & Rosemary purée,
Pernod sabayon, greens
£16.00 GF*
Porcini & black
truffle risotto

Pecorino shavings, crispy rocket
£13.50 V VE* GF*

Roasted chicken supremé
garlic & thyme roast potatoes,
pork & apricot stuffing, seasonal
vegetables & roast gravy
£14.50 GF*
28 day matured
Staffordshire roast beef,
served pink &
roast pork loin

Yorkshire pudding, garlic &
thyme roast potatoes, pork &
apricot stuffing, seasonal
vegetables & roast gravy
£16.50 GF*
Add cauliflower cheese
£3.50 V

Locally sourced
roast pork loin

garlic & thyme roast potatoes,
pork & apricot stuffing, seasonal
vegetables & roast gravy
£14.50 GF*
Garlic, miso & cumin
roasted aubergine

braised chickpeas, pickled red
onion, tomato and roasted red
pepper sauce, crispy pearl barley
£13.00 VE GF*
Classic Staffordshire
beef burger

brioche bun, mature Cheddar
cheese, chunky chips
£14.00 GF*

Autumn Sunday Menu
Desserts
Carrot cake roulade
candied walnuts, maple syrup
£6.00 V

Espresso & Irish
cream cheesecake
hazelnut tuille
£6.50

Blackberry parfait
apple sponge, mini toffee apples,
toffee sauce, mint
£6.00 V

Chocolate crémeux
honeycomb, whisky caramel
£6.50 V GF*

Black treacle

Local Autumn berry

Buttercross

crème brÛlée

oat crumble

- MARKET DRAYTON Meat

stem ginger biscuit, candied
orange slices
£6.00 V GF*

farm foods

almond milk custard
£6.00 VE GF*

Allergens

Oliver
Perry ltd
- MIDDLEWICH Vegetables

Please advise us about any allergens or special dietary requirements

Sun Bear
Stafford Distillery
- PENKRIDGE Spirits

V Vegetarian
VE Vegan

VE* Vegan alternative available
GF Gluten Free
GF* Adaptable to Gluten Free
All our food is prepared in an environment where:
nuts, peanuts, gluten, sesame, milk, egg, soya, celery,
mustard, lupin, fish,molluscs, crustaceans and
sulphite containing ingredients are used

Hayfields Dairy
- AUDLEM,
NANTWICH Cheese, Leeks
The Catering
Butcher
- LONGTON Meat
Wissage Bakehouse
- DERRINGTON Cakes

Staffordshire
Gin Company
- NEWCASTLE
UNDER LYME Gin
Ben’s Eggs
- LOGGERHEADS Eggs
Chartley Coffee
- HIXON, STAFFORD Coffee
Titanic Brewery
- BURSLEM Beers
Weetwood
Distillery
- CHESTER Spirits
Walton Bros.
- NEWCASTLE UNDER
LYME Game

