
 

Served from Wednesday to Saturday 12 noon to 3pm & 5pm to 8:30pm 

Locally sourced  | Hand crafted  | Made with careLocally sourced  | Hand crafted  | Made with care
The Chequers team wish you a warm welcome, your food is homemade using fresh local produce when possible.  

Please let us know upon ordering of any dietary requirements and allergies you may have.

THEMain courseMain course

Disclaimer: - in order to comply with the EU Consumers regulation no. 
1169/2011 effective of 13th December 2014, we are able to provide you any 
allergen information if requested. Should you have any queries about our 
dishes, please do not hesitate to ask. PRODUCTS MAY CONTAIN NUTS.

ALL DAYMenuMenu

Jan/26

Steak & ale pie with onion gravy, seasonal vegetables 
& a choice of potatoes - £16.95 (DF on request)

Chicken breast with apricot & tarragon cream 
sauce, blue cheese crunch, seasonal vegetables & a 
choice of potatoes - £15.95 (GF on request)

Pan-fried pork tenderloin with a peppercorn, 
whiskey & cream sauce, seasonal vegetables & a 
choice of potatoes - £17.95 (GF)

Adnams Beer battered haddock with rustic chips, 
peas & tartare sauce - £17.95
Crispy tempura king prawns  with sweet chilli 
sauce on vegetable noodles - £17.95
Chequers hoisin pulled duck burger  with a fried 
egg, rustic chips & coleslaw - £17.95 (DF)

Vegetable lasagne with a choice of rustic chips or 
garlic bread & a side salad - £16.95  (v)

Crispy buttermilk chicken goujons with bbq sauce, 
rustic chips & coleslaw - £16.25
Gammon steak with rustic chips, peas, two free range 
eggs & pineapple - £14.95 (GF & DF)

10oz Rib eye steak with rustic chips,  beer battered 
onion rings, peas, vine cherry tomatoes & field 
mushroom - £29.95 (GF on request) 
Add a Lincoln blue cheese or green peppercorn sauce - £3.50

Slow & low cooked beef brisket chilli  with 
guacamole, sour cream & nachos - £17.95 (GF) 
Wild mushroom  bourguignon  with basmati rice & 
seasonal vegetables- £17.95 (VG) 

Fresh fish of the day - £17.25  
**Please  ask about our daily specials** 

V = Vegetarian | VG= Vegan  
GF = Gluten free  | DF =Dairy free  

Vegan options on request

Trio of yorkshire puddings - £7.50  (V on request)

Baked feta cheese with grapes & rosemary with olive bread - £7.95 (V)

Chequers brie wedge with cranberry sauce - £7.95 (V)

Beetroot & goats cheese salad with toasted seeds - £7.95 (V)

Smoked mackerel pâté & cucumber on toasted ciabatta - £7.75 (GF on request)

Baked king prawns in lime & chilli butter served with bread - £7.50 (GF on request)

THEStarterStarter

THE SIDES 
Hand cut rustic chips - £4.95  (V, GF, VG) 

Homemade beer battered onion rings - £5.50 (V)

Selection of seasonal vegetables - £4.25  (GF, VG)

Homemade coleslaw - £4.50 (V, GF, DF)

Side salad - £3.95  (V, GF, VG on request)

TAPAS
STYLE
Nacho bowl - £6.95 (V & GF on request)

Loaded cheesy chorizo chips - £6.25 (GF)

Daily bread selection & oil - £6.95  (V)

Jerk seasoned halloumi bites - £6.25  (GF) 

Lincolnshire cocktail sausages - £5.95

BBQ Chicken wings - £6.95

Chinese style belly pork bites - £6.95  (GF) 

NibNibblesbles

www.okcatering.co.uk


