Chequers

Festive

*

Available from
Friday 4th December to
Thursday 24th December




Halloumi Fries
Sweet Chilli Jam
7-50
Pigs In Blankets
Honey & Mustard Glaze
7259
Bread Selection
Salted Burter
4.50
Mixed Marinated Olives
4-95

TO START

Roasted Butternut Squash Soup
Garlic & Sage Croutons, Sage Oil

PR

Oak Smoked Salmon
Celeriac Remoulade, Capers, Pickled Cucumber,
Charred Ciabatta

10.25

‘Chequers’ Prawn Cocktail
Gochujang Marie Rose, Shredded Gem, Cucumber,
Tomato, Malted Bread

9-25

Pork Rillettes
House Piccalilli, Charred Sour Dough,
Apple & Watercress

8.95

Twice Baked Lincolnshire Poacher Soufflé
Beetroot & Apple Chutney, Crispy Leeks

10.50

Crispy Karaage Chicken Thighs
Hot Honey, Sesame, Spring Onions

8.25



TO FOLLOW

‘PYE’of 'the day
Creamed Potatoes, Roast Carrot, Seasonal
Vegetables, Gravy
18.50

Roast Turkey Breast
Roast Potatoes, Mash, Pig in Blanker,
Roast Carrot & Parsnips, Gravy

21.00

Shin of Beef Bourguignon
Confit Shallot, Mushrooms, Horseradish Mash,
Roasted Carrot
23195
Pan Roasted Fillet of Sea Bream
Herb ‘Anya Poratves, Charred:Leek,
Grenobloise Butter, Brown Shrimp

EZI.SO

Slow Cooked Pork Belly
Savoy Cabbage, Pancetta & Shallot,
Parsnip Rosti, Apple Purce, Cider Jus
19.50
Beef Massaman Curry
Sweet Portato, Sticky Jasmine Rice,
Crispy Shallot, Coriander
18.50

Root Vegetable Massaman Curry
Sticky Jasmine Rice, Crispy Shallot, Coriander
17.50

Crispy Buttermilk Festive Chicken Burger
Smoked Bacon, Brie, Cranberry Jam,
Crispy Onions, Chips
16.95
‘Chequers’ Beef Burger
Mature Cheddar, Onion Jam, Burger Sauce,
Crispy Onions, Tomato, Chips
16.95

Crispy Fried Halloumi Burger
Sweet Chilli Jam, Gem Lettuce, Tomato, Chips

15.50

90z Rump (GF) 25.50
voz Fillet:(GF) '37.e0

160z Chateaubriand (to share) (GF) 79.00
Served with a choice of 2 Steak Sauces
& Onion Rings

(A1l Steaks Served with Mushroom, Tomatoes, and Chips)



ON THE SIDE

Honey Roasted Parsnips & Carrots £4.00
Triple Cooked Chips 3.75
Parmesan & Truffle Chips 5.50
Onion Rings 4.25
Seasonal Vegetables 3.50
Cauliflower Cheese (Serves 2) £5.95

TO FINISH

Christmas Pudding
Brandy Creme Anglaise

8.95
Dark Chocolate & Orange Torte

Vanilla Chantilly, Candied Orange
8.25

Spiced Pear Tart Tatin
Buttermilk Ice Cream, Stem Ginger Syrup

9:50
Festive Eton Mess
Seasonal Berries, Lemon Curd, Meringue
950
Sticky Toffee Pudding

Salted Caramel Sauce, Honeycomb,

Vanilla Ice Cream
9.50
Cheese Board
Crackers, Chutney, Pear Crisps
9-50

\l STARTING FROM 4TH DECEMBER OUR
hE OPENING HOURS WILL BE:
WEDNESDAY - SATURDAY 12PM - 9PM
SUNDAY - 12PM - 5PM

(OPEN TIL LATE FOR DRINKS)
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