Nibbles & Starters

Marinated 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

Glazed Sausage slices with honey

mustard £5

Classic 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

Oven baked bread £6

with balsamic & virgin olive oil

Crispy Calamari £11.5
Tender rings, iightiy fried, sitting
on fresh baby leaves. Comes with

parmesan and gariic mayo to

complete the affair.

Signature Chicken Wings £9
BBQ, Hot. Pick your poison
served with celery & ranch

Chequers Inn Loose

Keeping Loose In Check for over 300 years

Loaded House Nachos £9.5

Crispy corn tortillas smothered in cheddar cheese, with sour cream, jalapenos, guacamoie & salsa

Filthy Fries
Cheesy Chilli £10.5
Our fiery beef chilli meets melted cheese in embrace. It’s bold, brash. Ranch & Jalapenos
Chicken & Waffle £11.5
A sweet salty showdown: crispy half chicken breast atop a waffle, laced with smoky BBQ sauce &
micro herbs.
Full house £10.5
Cheese, bacon chilli & onion crammed like a Chequers Sunday roast.
Brisket £11.5
Tender pulled beef with smoky BBQ whispers. Siracha Mayo & Spring Onion. Fries never knew
they could be this cultured.
BBQ Pulled Pork £10

Slow cooked to perfection. Sweet, sticky & ready to ruin the waistline.

Honey Mustard & Appie strips.

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.

Slow-Braised Chilli Con Carne £17

Hearty beef chilli with rice, sour cream & corn chips, jalapenos, guacamole & lime wedge, deep

spice, crisp crunch & creamy cool.
Gourmet Sausage & Mash £17

House sausages, creamy mash, peas, Yorkshire Pudding, onion rings & proper onion gravy. When

comfort calls, the pub answers with a Yorkshire accent.
Garden Herbivorous Lasagne £18 Ve

Served with kale, broccoli, baby carrots & garlic bloomer

Fajitas
Skillet of joy with peppers & onions served with, cheddar, jalapenos, sour cream, homemade

guacamoie, salsa, re-fried beans & flour tortillas (that’s a wrap)

Cajun Chicken £19 Halloumi £21 Veggie £20




Chequer Burgers

Objective: Conquer the Colossal burger

Intel: Juicy, tender-loaded meat of intimidating quality. Flavours fused with palate precision. Sides are stacked against reason.

Appetite is your only weapon.
Risk level: High. Expect flavour overload, sauce spillage, extra napkin requirements and an irrepressible urge to return.

Statement: These aren’t just burgers, they’re the kind you’ll tell your mates about (as if you need an excuse to come back). Some
say they’re the best in town - and we say maybe the county. Any assumed bias will be swallowed with your first bite. These bun-
believable stacks defy the laws of succulence and laugh in the face of moderation. Come hungry, leave in awe.

(every stack comes in a fresh brioche bun with fries and Coleslaw)

Mlnlmal Messer: £16 Double smash patties saturated with melted cheese, burger sauce top and bottom and house salad. Zow

drama, high flavour. This laid-back legend keeps it clean, but still drips with delicious intent.

Signature Chequer: £18 Monterey jack melts over seared double smashed patties. Bacon jam and burger sauce top and bottom

crunchy salad. Sauces ooze WIf]I rec]{]ess abandon. HOUS@]{G@PI.Hg I‘ECOIHIHC‘I]dS extra nap]{ins,

Brisket force: £19.5 Smash patty blanketed by southern»style brisket and gooey cheese, siracha mayo, with a house salad crunch.

Smokiness erupts onto your p]ate. It’s a beezﬁl, meatj/, can )t»stop»eaty dream.

Pulled rank: £19 double smash patties have a slow-cook surrender to our BBQ pulled pork with molten cheese & honey and
mustard. Crispy house salad completes the bite. Fee/ your taste-buds surrender to the smokiness. Juicy pork falls apart like your

Wi/]power. Smo](y, saucy, and eXp]oa’ing with carnivore confetti.

Blazing saddle: £19 double smash patties come dripping with cheese and house chili, bucked up by salad & ranch dressing. You

need to saddle up, because the chilli is b]azing and the patties are fired up. You m1g]1t need a crop to ride out the flame.

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 story. It’s

fried, it’s firtatious. An unfbrgettab]e attair.

The Lionel Richie: £19 Char»grilled halloumi and roasted red pepper embrace fresh guac & mayo with house salad. Grilled,

go]a’en, and read/v to dance all mg]u‘. Creamy guac meets halloumi in a bun that szhgs, “Hello... is it cheese you re ]oo](mg for

Falafel fiesta: £19 spiced falafel & spinach patty oozing with siracha mayo atop crunchy house salad. Cruncby, ﬁery, and p/ant—
powered Vegan by deﬁu]t, C]Jeesy by choice. Hop to It.

Introducing...Mission Colossal: £35 with a 5, 6, 7....

EIGHT smash patties dripping with cheese, bacon jam, burger sauce & house salad. Finished with side salad & coleslaw and
Chequers loaded fries.

It’s outrageous. It’s excessive. It’s the meal that laughs in the face of moderation. Why choose between quality and quantity when

you can have both?



