Grosvenor Arms
~ Saturday 15th June 2019 ~

While You Wait
Elderflower Pink Fizz, Sparkling Mirabello Rose blended with Elderflower liqueur, garnished with a raspberry, 7.50
Mango and passion fruit fizz Mango and passion fruit liqueur topped up with prosecco served with a slice of orange. 7.65
Aperol Spritz- a lovely mix of prosecco, Aperol and soda water 7.65
Seedlip Non Alcoholic "Gin" served in a big glass of ice with cucumber wheels and Fevertree Elderflower tonic 5.70

Starters, Nibbles and Things to Share
French Onion soup served with a cheese croûte and a warm crusty roll 5.75
Moroccan crispy lamb salad, Israeli cous cous, marinated apricots, lemon and coriander yoghurt 7.95
Prosciutto ham and asparagus, with poached egg, parmesan and mustard aioli 6.95
Smooth chicken liver pate, with granary toast , plum and ginger chutney 6.95
Warm peppered smoked mackerel, with nicoise salad and salsa verde 7.95
Antipasti plate, sun dried tomatoes, balsamic onions, olives, hummus and baked pitta bread 6.50
Cured meat plate, with balsamic onions 4.95
Beetroot and lemon hummus with crostini 4.50
Warm chorizo sausage 5.50
Marinated mixed olives 4.50

Halloumi chips with a tomato chutney 5.25
Crispy baby squid with sweet chilli sauce 5.75
Garlic and Chilli prawns 6.50

Focaccia , ciabatta, olive oil and balsamic 6.75
Charcuterie plate for two to share (cured meats, pâté, toasted ciabatta and pickles) 18.95
Baked Camembert with focaccia fingers, plum and ginger chutney and dried fruits 13.95

Mains
Pan fried chicken breast, ricotta and spinach tortellini, roast squash, rocket and wild mushroom sauce 15.50
Baked tandoori salmon salad pickled cauliflower, bhajis, coconut, mango, coriander and lime dressing 16.95
Mexican vegetable and bean casserole topped with smoked cheese, served with tortilla wedges, guacamole and salad 13.45
Honey roasted ham (served cold) with free range eggs and chips 12.45/9.45
7oz fillet steak with wild mushrooms, peppercorn sauce, tomato and chips 26.95
Seared fajita rump steak salad, (served pink) spiced bean and rice cakes, roast sweet potato, coriander and sour cream 16.25
Thai green curry sweet potato, courgette, baby corn, cashew nuts, and coconut rice 13.45
8oz Sirloin steak with Dijon and tarragon butter, wild mushrooms, tomato and chips 22.95
Grilled pork burger with chipotle pulled pork, jalapenos and mozzarella with sweetcorn relish and fries 14.75
Mushroom bourguignon pie with olive oil mash, sauted greens and red wine jus 12.95
Grilled seabass fillet, with crab and caper potato cake, spinach, samphire, roasted fennel and white wine sauce 17.45
Grilled harissa halloumi salad with roasted squash and red onion, dried fruits and fig, lemon and mint yoghurt 13.45
Braised shoulder of lamb with dauphinoise potatoes, red cabbage, buttered veg, carrots and gravy 17.75
Deep-fried cod in beer batter with chips, mushy peas and tartare sauce 14.25/10.25
Steak and ale pie with mash and buttered greens 14.50
Pork and leek sausages sourced from David Joinson, served with mash, buttered greens and gravy 12.45/9.45
Steak burger topped with grilled bacon and Cheddar cheese, served with coleslaw and chips 13.75
Smoked haddock and salmon fishcakes with a tomato and onion salad 13.95/10.95
Ploughman's Stilton, Appleby's Cheshire & Black Bomber Cheddar, served with homemade pie,
pickled egg and crusty bread 13.95
We are happy to provide allergen guidelines for all our menu items, for more detailed information or our gluten free menu please speak
to a member of the team. We take additional measures when told about allergens but as our food is prepared and freshly cooked to order
in our kitchen, we cannot guarantee all traces of allergens and gluten are completely removed. Please ask for our gluten free menu.

Light Bites and Sandwiches
Penne pasta, with arrabiata sauce, roasted artichokes, fennel, courgette ribbons and olives 9.75
Applebys Cheshire Cheese Asparagus quiche with new potato and Waldorf salad 9.75
Smoked haddock kedgeree with a poached egg 10.95
Rump steak sandwich (served pink) with Dijon and tarragon mayonnaise and fries 10.95
Ham and tomato sandwich served on white bread with a few crisps 6.95
Mature Barbers' Cheddar with red onion, mayonnaise, gem lettuce on wholemeal bread 6.25
Open prawn with Marie Rose sauce on brown bread 7.95
Chicken, chorizo and mozzarella served with paprika mayo, on baked ciabatta bread, and salad 8.25
Baked brie and walnut ciabatta, with pickled red onion, plum and apple chutney served with apple and grape salad 7.25

Side Orders
Garlic bread 3.50
Garlic bread with cheese 3.95
Bread with butter 2.25

Chunky chips 3.75
Skinny Fries 3.75
Peppercorn sauce 2.50

Buttered vegetables 3.95
Mixed salad 3.95
Tomato, rocket and Parmesan salad 4.50

Puddings and Cheese
Baked vanilla cheesecake, served with summer berry compote and strawberries and cream ice cream. 6.50
Dark chocolate and orange tart with passion fruit sorbet 6.50
Sticky toffee pudding, with toffee sauce and vanilla ice cream 6.45
Belgian waffle, with honeycomb ice cream and butterscotch sauce 6.25
Triple chocolate brownie, with chocolate sauce and vanilla ice cream 6.45
Steamed cherry sponge, served with cherry compote and custard 5.95
Crème brûlée with shortbread biscuits 5.95
Cheshire Farm ice cream Vanilla - Strawberry - Chocolate - Honeycomb - Mocha - Mint Choc Chip 5.70
Cheshire Farm sorbet - Choose from: Lemon - Raspberry - Mango - Passion Fruit
3 Scoops 5.70 / 1 Scoop 1.90

Cheese And Biscuits
A selection of farmhouse cheese; Goddess No5, Black bomber Cheddar, Blacksticks Blue, Kit Calvert Wensleydale,
Cotswold blue brie, Appleby's White Cheshire, plus some crackers, celery, pickle, a few grapes and walnuts
Choose 6 cheese to share 11.95 or enjoy 3 on your own 6.95
or 'a nose' of cheese of your choice with a 50ml glass of Tanners Port 5.95

Teas and Coffees

Coffee and a Small Pudding

Cafetiere 2.95
Caffè Latte 2.85
Cappuccino 2.85
Americano 2.85
Flat white 2.95
Espresso 2.50
Double Espresso 2.85
Teas 2.60
Hot chocolate 2.85

Choose a mini version of our puddings with a tea
or a coffee of your choice 6.95
Sticky toffee pudding
Hot Waffle
Warm Chocolate Brownie
Crème brûlée

Grosvenor Arms
With Allergen Information
~ Saturday 15th June 2019 ~
If you are reading our allergen menu you will probably have an allergy or sensitivity to a particular ingredient.
Can you please make this clear when ordering food so that we can ensure that the chefs are aware.
Where certain allergens are highlighted the allergen may relate to just one component of the dish, such as bread served with
soup for instance, which may easily be substituted or removed. For more information please ask one of our crew.

While You Wait
Elderflower Pink Fizz, Sparkling Mirabello Rose blended with Elderflower liqueur, garnished with a raspberry, £7.50
Mango and passion fruit fizz Mango and passion fruit liqueur topped up with prosecco served with a slice of orange.
£7.65
Aperol Spritz- a lovely mix of prosecco, Aperol and soda water £7.65
Seedlip Non Alcoholic "Gin" served in a big glass of ice with cucumber wheels and Fevertree Elderflower tonic £5.70

Starters, Nibbles and Things to Share
French Onion soup served with a cheese croûte and a warm crusty roll £5.75
Contains: Gluten, Soya, Milk, Celery, Sulphur Dioxide
Moroccan crispy lamb salad, Israeli cous cous, marinated apricots, lemon and coriander yoghurt £7.95
Contains: Gluten, Milk, Sulphur Dioxide
Prosciutto ham and asparagus, with poached egg, parmesan and mustard aioli £6.95
Contains: Egg, Milk, Mustard, Sulphur Dioxide
Smooth chicken liver pate, with granary toast , plum and ginger chutney £6.95
Contains: Gluten, Egg, Milk, Mustard, Sulphur Dioxide
Warm peppered smoked mackerel, with nicoise salad and salsa verde £7.95
Contains: Egg, Fish
Antipasti plate, sun dried tomatoes, balsamic onions, olives, hummus and baked pitta bread £6.50
Contains: Gluten, Sesame, Sulphur Dioxide
Cured meat plate, with balsamic onions £4.95
Contains: Sulphur Dioxide
Beetroot and lemon hummus with crostini £4.50
Contains: Gluten, Sesame
Warm chorizo sausage £5.50
Contains: Milk, Sulphur Dioxide
Marinated mixed olives £4.50
Halloumi chips with a tomato chutney £5.25
Contains: Milk
Crispy baby squid with sweet chilli sauce £5.75
Contains: Gluten, Molluscs, Sesame, Sulphur Dioxide
Garlic and Chilli prawns £6.50
Contains: Crustaceans, Milk
Focaccia , ciabatta, olive oil and balsamic £6.75
Contains: Gluten, Egg, Soya, Milk, Sulphur Dioxide
Charcuterie plate for two to share (cured meats, pâté, toasted ciabatta and pickles) £18.95
Contains: Gluten, Soya, Milk, Mustard, Sesame

Baked Camembert with focaccia fingers, plum and ginger chutney and dried fruits £13.95
Contains: Gluten, Nuts, Milk, Sulphur Dioxide

Mains
Pan fried chicken breast, ricotta and spinach tortellini, roast squash, rocket and wild mushroom sauce £15.50
Contains: Gluten, Milk, Celery, Sulphur Dioxide
Baked tandoori salmon salad pickled cauliflower, bhajis, coconut, mango, coriander and lime dressing £16.95
Contains: Fish, Soya, Milk, Mustard, Sulphur Dioxide
Mexican vegetable and bean casserole topped with smoked cheese, served with tortilla wedges, guacamole and salad
£13.45
Contains: Gluten, Milk, Celery
Honey roasted ham (served cold) with free range eggs and chips £12.45
Contains: Egg, Mustard, Sulphur Dioxide
7oz fillet steak with wild mushrooms, peppercorn sauce, tomato and chips £26.95
Contains: Milk, Celery, Mustard, Sulphur Dioxide
Seared fajita rump steak salad, (served pink) spiced bean and rice cakes, roast sweet potato, coriander and sour cream
£16.25
Contains: Egg, Milk, Celery, Sulphur Dioxide
Thai green curry sweet potato, courgette, baby corn, cashew nuts, and coconut rice £13.45
Contains: Nuts, Milk, Celery
8oz Sirloin steak with Dijon and tarragon butter, wild mushrooms, tomato and chips £22.95
Contains: Milk, Mustard, Sulphur Dioxide
Grilled pork burger with chipotle pulled pork, jalapenos and mozzarella with sweetcorn relish and fries £14.75
Contains: Gluten, Egg, Soya, Milk, Celery, Sulphur Dioxide
Mushroom bourguignon pie with olive oil mash, sauted greens and red wine jus £12.95
Contains: Celery, Sulphur Dioxide
Grilled seabass fillet, with crab and caper potato cake, spinach, samphire, roasted fennel and white wine sauce £17.45
Contains: Crustaceans, Fish, Milk, Celery, Sulphur Dioxide
Grilled harissa halloumi salad with roasted squash and red onion, dried fruits and fig, lemon and mint yoghurt £13.45
Contains: Milk, Sulphur Dioxide
Braised shoulder of lamb with dauphinoise potatoes, red cabbage, buttered veg, carrots and gravy £17.75
Contains: Egg, Milk, Celery, Sulphur Dioxide
Deep-fried cod in beer batter with chips, mushy peas and tartare sauce £14.25
Contains: Egg, Fish, Mustard, Sulphur Dioxide
Steak and ale pie with mash and buttered greens £14.50
Contains: Milk, Celery, Sulphur Dioxide
Pork and leek sausages sourced from David Joinson, served with mash, buttered greens and gravy £12.45
Contains: Gluten, Soya, Milk, Celery, Sulphur Dioxide
Steak burger topped with grilled bacon and Cheddar cheese, served with coleslaw and chips £13.75
Contains: Gluten, Egg, Soya, Milk, Celery, Mustard, Sulphur Dioxide
Smoked haddock and salmon fishcakes with a tomato and onion salad £13.95
Contains: Egg, Fish, Milk, Mustard, Sulphur Dioxide
Ploughman's Stilton, Appleby's Cheshire & Black Bomber Cheddar, served with homemade pie,
pickled egg and crusty bread £13.95
Contains: Gluten, Egg, Milk, Celery, Mustard, Sulphur Dioxide

Light Bites and Sandwiches
Penne pasta, with arrabiata sauce, roasted artichokes, fennel, courgette ribbons and olives £9.75
Contains: Sulphur Dioxide
Applebys Cheshire Cheese Asparagus quiche with new potato and Waldorf salad £9.75
Contains: Egg, Nuts, Milk, Celery, Mustard, Sulphur Dioxide
Smoked haddock kedgeree with a poached egg £10.95
Contains: Egg, Fish, Milk, Sulphur Dioxide
Rump steak sandwich (served pink) with Dijon and tarragon mayonnaise and fries £10.95
Contains: Gluten, Egg, Mustard, Sulphur Dioxide
Ham and tomato sandwich served on white bread with a few crisps £6.95
Contains: Gluten, Soya, Milk, Mustard, Sulphur Dioxide
Mature Barbers' Cheddar with red onion, mayonnaise, gem lettuce on wholemeal bread £6.25
Contains: Gluten, Egg, Soya, Milk, Mustard, Sulphur Dioxide
Open prawn with Marie Rose sauce on brown bread £7.95
Contains: Gluten, Crustaceans, Egg, Milk, Celery, Mustard
Chicken, chorizo and mozzarella served with paprika mayo, on baked ciabatta bread, and salad £8.25
Contains: Gluten, Egg, Milk, Sulphur Dioxide
Baked brie and walnut ciabatta, with pickled red onion, plum and apple chutney served with apple and grape salad £7.25
Contains: Gluten, Nuts, Milk, Celery, Mustard, Sulphur Dioxide

Side Orders
Garlic bread £3.50
Contains: Gluten, Soya, Milk
Garlic bread with cheese £3.95
Contains: Gluten, Soya, Milk
Bread with butter £2.25
Contains: Gluten, Soya, Milk
Chunky chips £3.75
Skinny Fries Skinny Fries £3.75
Peppercorn sauce £2.50
Contains: Milk, Celery, Sulphur Dioxide
Buttered vegetables £3.95
Contains: Milk, Sulphur Dioxide
Mixed salad £3.95
Contains: Celery, Mustard, Sulphur Dioxide
Tomato, rocket and Parmesan salad £4.50
Contains: Milk, Sulphur Dioxide

Puddings and Cheese
Baked vanilla cheesecake, served with summer berry compote and strawberries and cream ice cream. £6.50
Contains: Gluten, Egg, Milk
Dark chocolate and orange tart with passion fruit sorbet £6.50
Contains: Gluten, Nuts, Soya
Sticky toffee pudding, with toffee sauce and vanilla ice cream £6.45
Contains: Egg, Soya, Milk
Belgian waffle, with honeycomb ice cream and butterscotch sauce £6.25
Contains: Gluten, Egg, Soya, Milk

Triple chocolate brownie, with chocolate sauce and vanilla ice cream £6.45
Contains: Egg, Soya, Milk
Steamed cherry sponge, served with cherry compote and custard £5.95
Contains: Gluten, Egg, Milk
Crème brûlée with shortbread biscuits £5.95
Contains: Gluten, Egg, Milk
Cheshire Farm ice cream Vanilla - Strawberry - Chocolate - Honeycomb - Mocha - Mint Choc Chip £5.70
Contains: Gluten, Egg, Soya, Milk
Cheshire Farm sorbet - Choose from: Lemon - Raspberry - Mango - Passion Fruit
3 Scoops 5.70 / 1 Scoop 1.90

Cheese And Biscuits
A selection of farmhouse cheese; Goddess No5, Black bomber Cheddar, Blacksticks Blue, Kit Calvert Wensleydale,
Cotswold blue brie, Appleby's White Cheshire, plus some crackers, celery, pickle, a few grapes and walnuts
Choose 6 cheese to share 11.95 or enjoy 3 on your own 6.95
or 'a nose' of cheese of your choice with a 50ml glass of Tanners Port 5.95

Teas and Coffees
Cafetiere £2.95
Contains: Gluten, Soya, Milk
Caffè Latte £2.85
Contains: Gluten, Milk
Cappuccino £2.85
Contains: Gluten, Milk
Americano £2.85
Contains: Gluten, Milk
Flat white £2.95
Contains: Gluten, Nuts, Milk
Espresso £2.50
Contains: Gluten, Milk
Double Espresso £2.85
Contains: Gluten, Milk
Teas £2.60
Contains: Gluten, Milk
Hot chocolate £2.85
Contains: Gluten, Soya, Milk

Coffee and a Small Pudding
Choose a mini version of our puddings with a tea
or a coffee of your choice 6.95
Sticky toffee pudding
Hot Waffle
Warm Chocolate Brownie
Crème brûlée

Cheshire Farm ice cream - Strawberry - Chocolate - Vanilla - Cinnamon- Butterscotch £4.25
Sorbet - Lemon - Mango - Blackcurrant £4.25

Beef burger Beef burger £6.95
Contains: Gluten, Egg, Soya, Milk, Mustard

Cheshire Farm ice cream Vanilla - Strawberry - Chocolate - Honeycomb - Mocha - Mint Choc Chip £5.70
Contains: Gluten, Egg, Soya, Milk
Sorbet: Lemon - Mango - Raspberry Three Scoops £5.70
Contains: Gluten, Soya, Milk
Warm chocolate brownie . £6.95
Contains: Egg, Soya, Milk
Toasted Waffle with toffee sauce . £6.95
Contains: Gluten, Egg, Soya, Milk
Goats cheese and fennel tart, with heritage tomato salad, and pickled red onions £6.95
Contains: Gluten, Milk, Sulphur Dioxide
Mince pie with mulled wine sorbet £6.95
Contains: Gluten, Soya, Milk, Sulphur Dioxide
Sticky toffee pudding . £6.95
Contains: Egg, Soya, Milk
Creme Brulee . £6.95
Contains: Gluten, Egg, Milk
A selection of farmhouse cheeses; Pont L'Eveque, Wookey Hole Cheddar, Shropshire Blue, Goddess no 5, Cornish Blue,
Appleby's White Cheshire £11.95
Contains: Gluten, Egg, Nuts, Soya, Milk, Celery, Sesame, Sulphur Dioxide
A selection of three farmhouse cheeses, biscuits, celery and walnuts: £6.95
Contains: Gluten, Egg, Nuts, Soya, Milk, Celery, Sesame, Sulphur Dioxide
Or a "nose" of cheese of your choice with a 50ml glass of Tanners Port £5.95
Contains: Gluten, Egg, Nuts, Soya, Milk, Celery, Sesame, Sulphur Dioxide
Honey roast ham with egg and chips £8.95
Contains: Egg, Mustard, Sulphur Dioxide
Deep fried cod in beer batter with chips, mushy peas and tartare sauce £9.95
Contains: Gluten, Egg, Fish, Mustard, Sulphur Dioxide
Green salad with lemon dressing £3.95
Contains: Celery, Sulphur Dioxide
Pork sausages with mash and gravy £9.45
Contains: Gluten, Soya, Milk, Celery, Sulphur Dioxide

Peppercorn sauce £2.95
Contains: Milk, Celery, Sulphur Dioxide
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