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Please inform us of any dietary requirements or food allergies so we can accommodate your needs.

The starterThe starter

Smoked salmon & king prawn 
salad (GF)

Heritage tomato & burrata salad 
with basil (V, GF)

Wild mushroom terrine (V, GF on request)

Tempura cod bites with sweet chilli 
sauce fresh coriander & lime

The main courseThe main course

The Chequers special roast topside of beef  
(GF & DF on request)

Succulent roast turkey with sage & onion stuffing 
(GF & DF on request)

Tender lamb shank in red wine & rosemary  
(GF & DF on request)

Slow cooked belly of pork cooked in  
Aspall cyder & sage (GF & DF on request)

Chicken breast in a creamy apricot & tarragon sauce 
with blue cheese crunch (GF)

Pan-fried sea bass fillet served in a creamy citrus  
& basil sauce (GF)

Roasted vegetable pie served with Yorkshire pudding
(V, VG without Yorkshire pudding) 

 

All served with mash & roasted potatoes & a variety of seasonal 
vegetables & Yorkshire pudding

The dessertThe dessert

Cherry chocolate brownie served with cherry  
swirl ice cream (V)

Malteser surprise (V)

Lemon meringue cheesecake served with cream (V)

Sticky toffee pudding served with salted 
butterscotch sauce & ice cream (w, GF on request)

Adult
2 courses £29.95 
3 courses £35.95

Child (under 11s)

 2 courses £14.95
3 courses £17.95

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

S ITT ING T IMES 
12pm, 3pm & 6pm  

inside the Restaurant

 1:30pm & 4:30pm  
in the heated Cabana


