
 

 

                                                                                                                                                          

  

 
 

Starters 

Pear, Chicory & Walnut Salad, Yorkshire Blue, Mustard Dressing 12 

Smoked Duck Breast, Heritage Beetroots, Watercress, Hazelnut Dressing 12 

Country Style Venison Terrine, Celeriac Remoulade, Cornichons 12 

Crewe Smoked Salmon, Pickled Cucumber, Dill Crème Fraiche 14 

Twice Baked Northumberland Cheese Souffle 14 

Haggis Scotch Egg, “Broon” Sauce 12 

 

Mains 

Crewe Brew Beer Battered Haddock, Chips, Mushy Peas, Chip Shop Curry, Tartare Sauce 22 

Chargrilled Flat Iron Steak, Wild Mushroom & Black Garlic Butter, Watercress, Fries 26 

Wild Mushroom & Spinach Omelette, Rocket & Parmesan Salad, Fries 19 

Black Angus Burger, Yorkshire Blue, Red Onion Chutney, Truffle Mayo, Fries 24 

Chicken Schnitzel, Fried Clarence Court Egg, Anchovies, Caper & Parsley Butter, Fries 21 

Beef Ragu, Pappardelle, Green Sauce, Parmesan 18 

 

Desserts 

Buttermilk Pannacotta, Blackberry Compote, Pecan Granola 10 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 10 

Opera Gateau, Coffee Ice Cream 10 

Annabel’s Strawberry Pavlova, Vanilla Mascarpone 10 

Pry Dairy Slaley Soft, Sourdough Crackers, Onion Chutney 12 

 
 
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. Game may contain shot. 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. 


