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Olives £5 

Mini Halloumi Fries  
with salsa £5 

Scampi Bites with tartare £7 

Fiver wings Hot or BBQ £5 

Little Chilli with corn chips 
and sour cream £6 

Sausage slices with honey mus-
tard £5 

Nachos £9.5 

Crispy corn tortillas smoth-
ered in cheddar cheese, topped 
with sour cream, jalapenos, 

guacamole & salsa 

Oven baked bread £6 

with balsamic & virgin olive 
oil 

Prawn Cocktail  £9 
Swimming all the way from the North Atlantic in Marie-Rose 
sauce.  Served on cucumber, avocado & romaine with a lemon & 
a tiger prawn for good measure. Served with wholemeal bread & 

butter, because tradition matters. 

Halloumi Fries  £9 GF   

Crispy, golden & rolled in flour.  Paprika Texture matters as 
much as the salsa & ranch 

Crispy Calamari  £11.5 

Tender rings, lightly fried, sitting on fresh baby leaves.  
Comes with parmesan and garlic mayo to complete the affair. 

Wing it £9 

 BBQ, Hot. Pick your poison served with celery & ranch 

Dessert Island Disks 

 

What a load of waffle £7  -   with bananas, toffee sauce & 
vanilla ice cream. 

French Apple Tarte £7 - Served with ice cream for your pleas-
ure.  

Not single not double but triple chocolate brownie £7.5  -  
dark chocolate sauce & vanilla ice cream. 

Tangy Lemon Cheescake £6.5  -  It’s not a tart but it is very 
lemony with vanilla ice cream. 

Chocolate chip & orange pudding £7  VE  -  don’t mind if I 
do (pudding the fun in dessert) with ice cream 

I scream you scream £4  -  we all scream for three scoops of 
the finest creamiest stuff your tonsils have ever been tick-

led by (Chocolate, Strawberry or Vanilla) 

Cheese board  £9  -  You’ve got to brie-lieve our Crumbly 
stilton, Kentish cheddar, crunchy apples, .crackers & chutney 

are going to leave you completely satisfied; 
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A Right Chequers Roasting 
We’ve got goose fat roast potatoes, we’re always taking the 
rise out of the Yorkshire pudding, please kale me now it’s 

the vegetables, cauliflower cheese, pigs in blankets, 
Gareth’s gorgeous gravy & then you should be fairly stuff-

ing-ed 
 

Top Rump £22 GF 
Roast Chicken £19.5 GF 

Lamb Shank £24 
Loin of Pork £19.5 

The Headline Eats 
Battered Fish & Chips £19 .5 

Golden battered catch, chunky chips, mushy peas & tartare, 
curry sauce, gareth’s gravy & thin white bread with butter 

for that perfect buttie.  It’s proper, ab-shoal-utely perfect 
fish n chips. Bound to make you  a chippy chappy. 

Chilli Con Carne £17 
Hearty beef chilli with rice, sour cream & corn chips, jala-
penos, guacamole & lime wedge, deep spice, crisp crunch & 

creamy cool. 
Sausage & Mash £17 

House sausages, creamy mash, peas, Yorkshire pudding, onion 
rings & proper onion gravy. When comfort calls, the pub an-

swers with a Yorkshire accent. 
Veggie Tart £19 

Baked vegetable tart, potato gratin, mixed vegetables, cauli-
flower cheese 

Burgers 

Served with Fries & Coleslaw 

 

Signature Chequer: £18 Monterey jack melts over seared double 
smashed patties. Bacon jam and burger sauce top and bottom 
crunchy salad. Sauces ooze with reckless abandon. Housekeep-

ing recommends extra napkins.  

Southern charmer: £18.5 Crunchy southern fried chicken with 
fork-soft breast, molten Monterey jack, BBQ sauce and house 
salad. Golden crunch on the outside, scandalously tender 

within. Cheese melts into smoky BBQ like a Southern love sto-
ry. It’s fried, it’s flirtatious. An unforgettable affair.  

The Lionel Richie: £19 Char-grilled halloumi and roasted red 
pepper embrace fresh guac & mayo with house salad. Grilled, 
golden, and ready to dance all night. Creamy guac meets hal-
loumi in a bun that sings, “Hello… is it cheese you’re look-

ing for 


