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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 
mustard £5 

Nibbly 

Welcome to The Chequers! Loved since the 17th century (we even kept the 
décor…and some of the staff). Our service and comfort values haven’t 
changed, so if your first bite – or sip, doesn’t make you say ‘mmm’, 

then let us know so that the second does. 
Our ales are as fresh as a 20-minute drive and yes, we have a few, so 
nobody complains. We adore feedback and constantly tweak our menu to 
keep up with what tastes best to you and from our ‘big things come in 

small packages’ kitchen – other than the ego’s.    
However, Rome wasn’t built in a day. So if your meal takes a bit longer 
than expected, it’s because we are working hard to craft your personal-
ised food empire (or we’re just busy). In a rush or got special re-

quests?  Please give us a heads-up to avoid any non-fruit related crum-
bles.  

Nachos £9 
Crispy corn tortillas smoth-
ered in cheddar cheese, topped 
with sour cream, jalapenos, 

guacamole & salsa 

Oven baked bread £6 
with balsamic & virgin olive 

oil 

The Opening Acts 

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  £8.5 GF   
 

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

 
Crispy Calamari  £11 

   
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 
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Steaks 

We cook our steaks 
Blue, Rare, Medium 
Rare or Medium.  

If you’ve ever met 
a head-strong 

chef, (and let’s 
be honest—is there 
another kind), 

you’ll understand 
why we had to say 

this. 

All served with 
fries, onion 

rings, tomatoes, 
mushrooms & sauce 

 

your pick of: gar-
lic butter / blue 
cheese / pepper 
sauce / spicy 
chimichurri. 

8oz Fillet £30  

The smooth opera-
tor—tender, lean 
and elegant. 

 

10oz Ribeye £25  

Marbled for glory. 
Juicy, bold and 
unapologetically 

rich. 

The Headline Eats 
 

Battered Fish & Chips £19  

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 £16 

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

creamy cool. 

Sausage & Mash £16 

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

swers with a Yorkshire accent. 

Herbivorous Lasagne £18 Ve 

Served with kale, broccoli, baby carrots & garlic bloomer 

French Fries £3 

Mashed potato £3 

Garden Salad £3.5 

Onion Rings £2 

Fried Egg £1.5 

Kale, Broccoli & 
Carrots £4 

Mushy Peas £2 

Peas £2 

Chunky Chips £4 

Fajitas 

Skillet of joy with 
peppers & onions 

served with, ched-
dar, jalapenos, sour 
cream, homemade gua-
camole, salsa, re-
fried beans & flour 
tortillas (that’s a 

wrap) 

Cajun Chicken £18  

Halloumi £20  

Veggie £20 


