
A  L A  C A R T E

M E N U

All our prices are inclusive of VAT at the prevailing rate, 
Please ask our staff about the ingredients used in our dishes and any allergen information.

A discretionary service charge of 12.5% will be added to your final bill. 
(v) – Vegetarian (vg) - Vegan (gf) - Gluten Free

Certain Dishes can be made Gluten or Diary Free on request. Please ask on arrival



S M A L L  P L A T E S

Soup of the day (v) (vg) 

Halloumi Bites (v) (gf)

bread & olives (v) 

Chicken Tikka Sizzler

Homemade Soup, Ciabatta Bread, Butter

Lightly Breaded Halloumi Bites, Sweet Chilli Sauce 

Selection of Breads, Balsamic Olive Oil, Mixed Mediterranean Olives, Hummus &Guacamole 

 Marinated Chicken Tikka, Flatbread, Mint & Coriander Dip

£6

£6.5

£8

£8.5

Lobster & Prawn Tartare

Lobster, Prawn, Avocado, Grilled Buttery Brioche Bread, Chilli, Dill, Parsley & Apple Salad

£9.5

Signature Prawn Arrabbiata  

Prawns served in Arrabbiata Sauce, Crumble Greek Feta, Warm Ciabatta 

£8

 Caesar salad (v) 
(Can Be made as a main for)

Romaine Lettuce, Anchovies, Croutons, Caesar Dressing, Parmesan

£7
£12

Add Grilled Chicken
Add Bacon 

Add Halloumi

£4
£2
£3

Roast Beetroot Wedges (v) (vg) (gf)

Roast Beetroot Wedges, Goat Cheese Mousse, Candied Walnuts, Balsamic Glaze

£7.5

Lebanese Crispy Falafel & Hummus (v) (vg) 

Falafel, Hummus, Crispy Chickpeas, Flatbread, Herb Oil 

£7.5



M A I N  C O U R S E S

Herb Crusted RACK OF LAMB 

Creamy Butter Chicken 

Smoked Duck Leg (gf)

8oz Sirloin Steak (gf) 

Herb Crusted Rack of Lamb, Garlic Mash Potato, Heritage Carrots, Minted Jus

Creamy Butter Chicken, Basmati Rice, Flatbread

Smoked Confit Duck Leg, Heritage Carrots, Dauphinoise Potato, Blackberry Sauce

£24

£19

£23

£30

28-Day Aged, Grass Fed & Hand Cut British Beef, Hand Cut Triple Cooked Chips, Vine Tomatoes,
Burnt Onion Puree

6oz Fillet Steak (gf) £36

28-Day Aged, Grass Fed & Hand Cut British Beef, Hand Cut Triple Cooked Chips, Vine Tomatoes,
Burnt Onion Puree

Ale Battered Haddock & Chips (df)

Ale Battered Haddock, Triple Cooked Chips, Mushy Peas, Tartar Sauce 

£18.5

Pan -Fried Seabass (gf)

Pan Fried Seabass, Sautéed Potato & Chorizo, Savoy Cabbage, White Miso Sauce

£21

Vegetable Wellington (v) (vg) (df)

Vegetable Wellington, Paprika Parmentier Potatoes, French Beans, Vegan Jus

£17.5



Vegetable 1/4 pound Burger (v) (vg) (gf) (df) £16

Mixed Vegetable Burger, Baby Gem Lettuce, Tomato Relish, House Fries, Asian Soy & Sesame Coleslaw,
Vegan Bun

S I D E S  &  S A U C E S

House Salad (v) (vg) (gf) (df)

Sautéed seasonal Greens (v) (vg) (gf) 

Peppercorn Sauce

Bearnaise Sauce (v)

£3

£3

£2.5

French Fries (v) (vg) (gf) (df)

Sweet Potato Fries (v) (vg) (gf) (df)

Truffle Fries (v) (vg) (gf) (df)

stilton Sauce (v)

£3

£3

£3.5

£2.5

£2.5

Parmesan, Truffle, Parsley Triple Cooked Chips (gf) £4.5

Chesterton Cheeseburger 

Aberdeen Angus Beef Burger, Mayonnaise, Crispy Onion, Bacon, Baby Gem Lettuce,
Mature Cheddar Cheese, House Fries, Coleslaw, Brioche Bun

£17

Linguine Wild Mushrooms Pasta

Linguine Pasta, Wild Mushrooms, Truffle Creamy White Sauce, Parmesan 

£17

Paprika Parmentier Potatoes (v) (vg) (gf) (df) £4.5

Masala Fries (v) (vg) (gf) (df) £3.5

M A I N  C O U R S E S



D E S S E R T S

Salted Caramel Cheesecake (v) 

Belgian Chocolate Brownie (V) 

SPICED APPLE Crumble (v)(nuts free)

Coconut Pannacotta (v) (gf) (nuts free)

Vanilla Cheesecake, Salted Caramel Drizzle

Belgian Chocolate Brownie, Vanilla Ice Cream

Spiced Apple Crumble, Creme Anglais

Coconut Pannacotta, Passionfruit & Mango Salsa

£8

£7.5

£7.5

£7

Affogatto (v) 

Espresso, Vanilla Ice Cream & Biscotti 
£6

Tiramisu Martini (v) £7.5

Selection Of Ice Cream or sorbet (v) £3 PER SCOOP

Mascarpone Cream, Kalhua Liqueur & Espresso Infused Sponge Fingers

Ask our member of staff which flavours are available



C H E E S E  M E N U
( V )

Blue Stilton Fromage de 

Chèvre Affiné

Smoked Cotswolds Brie 

 This Cheese has a rich tangy flavour
& velvety- soft texture that makes it

melt in the mouth 
Bright Tangy & Lactic, Made

from Goat's Milk

Soft & Buttery, made using
organic milk smoked over
Applewood for 4 hours 

Comté Extra Mature Cheddar
Dense, yet creamy, maintains a
distinctly grassy characteristic

of an Alpine wheel 

Tangy, full flavoured & well
rounded profile

3 Cheeses £13 5 Cheeses £17

D E S S E R T  W I N E  

Moscatel naturalmente

dulce, finca antigua,

spain (50ml)           

  £6

Pedro Ximenez,

Monteguido, Spain (50ml)                         

£7

Tokaji Late Harvest,     

hungary (50ml)            

£9

Port lbv,  ferreira,

Portugal (50ml)   £7.5

            Rasteau, dom de

beaurenard, organic,

france (50ml) £8

D E S S E R T S

Served with Quince Jelly, Honeycomb, Pecan Walnuts,

Selection of Grapes, Celery Sticks


