
Wells Farm Dairy
- BRADLEY - 

- STAFFORDSHIRE - 
Milk & Cream

DunWooD Farm
- IPSTONES - 

- STAFFORDSHIRE -
Meat 

oliver Perry ltD
- MIDDLEWICH - 

- CHESHIRE - 
Vegetables

Ben’s eggs
- LOGGERHEADS - 

- STAFFORDSHIRE - 
Eggs 

Chartley CoFFee
- HIXON - 

- STAFFORDSHIRE - 
Co�ee Roasters

Cheshire Farm 
iCe-Cream

- TATTENHALL -
- CHESHIRE - 

Ice-cream 

ButterCross
Farm FooDs

- MARKET DRAYTON - 
- SHROPSHIRE - 

Meat

sixtoWns 
Bros Distilery
- BARLASTON - 

Gin, Vodka

grove estate 
- ECCLESHALL -

- STAFFORDSHIRE - 
Vineyard

nelson’s 
Distillery

- UTTOXETER - 
- STAFFORDSHIRE - 

Gin & Rum

starters
honey & CiDer glazeD 

Pork Belly
cauliflower purée, baked apple, 

crispy pork skin
£8.95 gF*

lemon & herB 
auBergine Fritter

harissa & butterbean dip, 
rocket & pinenut salad 

£7.95 vE 

salt & PePPer Calamari
beansprouts, soy, lime & sesame dip

£8.50

CrisPy BeeF shin terrine
stout brown sauce, 

pickled shallot, parsley
£9.50

ParsniP velouté
pear, hazelnuts, artisan bread roll

£7.50 VE gF*

smokeD maCkerel Paté
sourdough crumpet, beetroot, 
pink grapefruit, baby radish, 

frisee lettuce, chive
£8.95 gF*

CurrieD Butternut 
squash tartlet

bhaji onions, coriander, mango chutney
£7.50 v

ChiCken satay
chilli roasted peanuts, baby gem lettuce, 

pickled red onion, satay sauce
£8.50 gF*

lighter Bites

donburi rice bowls
steamed rice, cucumber, carrot, 

spring onion, fried egg, 
sesame seeds

With: teriyaki shreDDeD DuCk 
£15.95 GF*

With: teriyaki oyster mushrooms 
£14.95 VE* GF*

With: sWeet & sour Pork 
£15.95 GF*

tandoori tikka naan bread
tomato, pepper & red onion, 

salad dressed with mint yoghurt, 
mango chutney

With: staFForDshire 
moorlanDs lamB keBaB

£16.95

With: minteD halloumi
 £15.95  V

With: marinateD salmon
£16.95
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allergens
Please advise us about any allergies or special dietary requirements

 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

mains
28 Day matureD staFForDshire 

roast BeeF, serveD Pink & roast Pork
Yorkshire pudding, pork & apricot stuffing, 

garlic & thyme roast potatoes, seasonal 
vegetables, roast gravy 

£22.95 GF*

Pan-roasteD ChiCken suPrême
pork & apricot stuffing, garlic & thyme roast 

potatoes, seasonal vegetables, roast gravy 
£18.95 GF*

DunWooD Farm 28 Day matureD 
roast BeeF, serveD Pink

Yorkshire pudding, garlic & thyme roast 
potatoes, seasonal vegetables, roast gravy

£19.95 GF* 

loCally sourCeD roast Pork
pork & apricot stuffing, garlic & thyme roast 

potatoes, seasonal vegetables, roast gravy 
£18.95 GF*

Pan-FrieD venison haunCh 
(serveD Pink)

dauphinoise potato, redcurrant, red wine & 
thyme poached pear & blue cheese, 

cavolo nero, red wine jus
£25.95  gF*

Pan-FrieD Chalk stream trout
lemon & dill potato rosti, tenderstem broccoli, 

caper beurre blanc
£24.95 gF* 

CrisPy katsu CauliFloWer
coconut rice, katsu sauce, braised pak choi, 

kimchi vegetables, toasted sesame seeds 
£18.95 VE

DunWooD Farm BeeF Burger
maple cured streaky bacon, cheddar cheese, 

caramelised red onions, tomato, lettuce, 
toasted brioche, dressed rocket, seasoned fries

£18.95 

WilD & king oyster mushroom risotto 
truffle & parmesan crisp

£18.95 v gF*
aDD: ChiCken suPrême £6.00

king PraWn & Chorizo rigatoni
cherry tomato, red onion & mascarpone sauce

£22.95

Butternut squash & Feta Pie
hand cut chips or creamed potato, seasonal 

vegetables, rich vegetable gravy 
 £17.95 V 

CreameD 
Potatoes

£3.95  v gF* 

garliC & thyme 
roast Potatoes
£3.95  ve* gF* 

CauliFloWer 
Cheese

£4.50 v gF* 
 

yorkshire 
PuDDing

£1.50  v gF* 

CheF’s hanD 
CraFteD Freshly 

BakeD BreaD 
paired with a 

butter - flavoured to 
complement

£3.50

siDes
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