
 

 

A discretionary 12.5% service charge will be added to the total of your bill 

Please let us know of any allergies or intolerances. All our food is prepared in a kitchen where nuts, gluten and other allergens are present. 
Our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering. Full allergen 

information is available upon request. 

 

                                                                                                                                                              

  

 

 
Bar Bait 

‘Crewe’ Fish Dog, Tartare Sauce, Mushy Peas 9 

‘Belgian Frites’ Fries with Roasted Garlic Aioli and Smoked Paprika 6 

‘Crewe Salt Beef Reuben Bun’ Sauerkraut, Chipotle Mayonnaise, Gherkin, Emmental Cheese & Fries 14 

Butcher’s Pork Pie, Red Onion Chutney 7 

Fat Chips with Chipotle Mayo 6 

Scone with Clotted Cream and Raspberry Jam 4 

 

Starters 

Green Pea, Kale & Feta Soup 8 
Ham Terrine, Piccalilli, Sourdough Toast 12 

Heritage Beetroot, Ewe’s Curd, Toasted Walnuts & Watercress 12 

‘Crewe’ Smoked Salmon, Pickled Cucumber, Crème Fraiche, Sourdough Bread 14 

Wild Mushrooms on Toast, Fried Duck Egg 12 

Twice Baked Isle of Mull Cheddar Souffle 14 

 

Mains 

Chicken Schnitzel, Fried Hen’s Egg, Brown Butter with Capers, Fries 16 

Battered North Sea Haddock with Mushy Peas and Tartare Sauce, Fat Chips 18 

Chargrilled Beef Burger, Emmental Cheese, House Sauce, Gherkin, Fries 16 

Truffle & Emmental Omelette, Rocket, Parmesan, Fries 17 

Chicken, Mushroom, Leek & Tarragon Pie, Ratte Potatoes & Kale 21 

Chargrilled Hanger Steak, Black Garlic & Truffle Butter, Green Salad, Fries 22 

 

Desserts 

Dark Chocolate Mousse, Boozy Cherries & Hazelnuts  8 

Yorkshire Blue, Onion Marmalade, Crackers 8 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 9 

Raspberry & White Chocolate Cheesecake 8 

Bramley Apple & Bramble Crumble, Rhubarb & Ginger Ice Cream 9 

 


