Appetisers
Mixed Marinate Olives and Bread 4.25
crusty ciabatta bread, mixed olives, extra virgin olive oil and
balsamic.

Thin Stone Baked Pizza Bread
- Garlic ..........................................................4.95
- Garlic and Mozzarella .................................5.95
- Garlic and Napoli Sauce .............................5.95

Big Corn Nacho Sharer
corn nachos served with our homemade guacamole, mango
spicy salsa sour cream and chives and jalapeños

- Cheesy Nachos ........................................... 6.95
- Chilli Beef Nachos ...................................... 8.95
- Pulled Pork Nachos .................................... 7.95
- Slow Cooked Confit Duck Nachos ............... 8.95
- Royal (Combination of the four) .................. 11.95

Mini Beer Charcuterie Board for 1 6.95
to accompany one of our carefully selected beer, a selection
of meats and cheese from our kitchen with chargrilled
vegetables, apple & fig chutney and crusty bread.

Sharing Platters
(For 2 or more)

Jones Medi Deli Platter 13.95
kalamata olives, dips of homemade hummus, basil pesto,
tomato and chilli pesto, tzatziki, mixed olive tapenade,
stuffed vine leaves, feta cheese cubes, balsamic onions, sun
blushed tomatoes and pitta bread soldiers.
(subject to variations - see board).

Sharing Charcuterie Board 15.95
a selection of cured meats, cheeses from the deli, chargrilled
vegetables, balsamic onions, tomato and chilli pesto, crusty
bread, extra virgin olive oil and balsamic vinegar.

Fisherman’s Platter 16.95
curried whitebait, crab fish cakes, baby squid, marie rose
prawns, tinned sardines, spanish anchovies, with a bowl of
olives, homemade aioli, horseradish tartar and crusty bread.

Modern Mix Grill Platter 19.95
chef’s famous buffalo spear dry rubbed beef ribs, spicy bbq
chicken wings, mini medi sausages, carolina bbq pulled pork,
pork belly bbq bites, corn on the cob, mustard coleslaw, salt
and pepper onion rings and pickles.

Starters
Homemade Soup of the Day 4.95
served with crusty bread and butter. (see board).

Black Pudding Breaded Balls (2) 5.95
stuffed with creamy french cheese, fried with panko breadcrumbs,
rocket salad, smoky bacon and a mustard cream sauce.

Confit Duck Spring Roll 6.95
homemade slow cooked confit duck with beansprout, grated
mouli and carrot served on a bed of cucumber and spring
onion and sweet chilli jam.

Baby Calamari 6.50
lightly deep fried floured baby squid served with homemade
saffron lemon aioli, lemon wedge and salad garlic.

Curried Whitebait Basket 5.95

Pizzeria

Pub Classics

Margherita 9.95
classic napoli tomato sauce
with mozzarella cheese and basil.

Real Ale Battered Cod
8oz 9.95
12oz 12.95

Caprino 10.95

“massey’s potatoes” chips, minty mushy peas, slice of
lemon and homemade tartar sauce.

crumbly feta cheese, roasted red peppers,
red onions and basil.

Quarto Stagioni 11.95
ham, salami, roast red peppers, jalapeños
and red onions.

Fisherman’s Pizza 12.95
calamari, atlantic prawn, spanish anchovies
and mussels.

Mixed Prawn Cocktail 6.95

Spicy BBQ Chicken Wings 6.95
fried and roasted chicken wings marinated in a homemade
spicy bbq sauce served with celery sticks and blue cheese dip.

Burgers
All of our burgers come on a toasted seeded brioche
bun served with “massey’s potatoes” homemade chips
and mustard coleslaw.

Classic Egerton Burger 10.95

Strawberry King Scallops 9.95

homemade 100% prime cut mince patty with salad
tomato pickle chips and homemade relish.

pan seared king scallops hand dived served with a grilled
strawberry, balsamic glaze and a herb puree dressing.

Classic Egerton Cheese Burger 11.95

Salads
Crab Fish cake salad 11.95
mini crab fish cakes, on a bed of homemade guacamole and
mixed leaf salad, topped with mango salsa and a coriander
dressing.

Greek Salad 11.95
green leaf, feta, red onion, cherry tomato, red onion,
and olive oil served in a crispy filo basket served with a
portion of pitta and homemde hummus.

Grilled Chicken Caesar 12.95

homemade 100% prime cut mince patty with melted
mature cheddar with salad tomato pickle and
homemade relish.

pasta from the deli with fresh ingredients changed daily
(see board).

Pan Fried Calf Liver 11.95
served with crispy smoked bacon, braised leek,
homemade mash potato, onion gravy

Chef’s Famous Buffalo Beef Ribs 16.95
slow cooked beef ribs dry rubbed in his secret recipe,
served with double cooked fries, corn on the cob and
mustard coleslaw.

Cheshire Chicken 14.95
pan fried chicken breast on the bone, potato fondant,
braised leeks and a morel mushroom sauce.

Peri Peri Chicken Burger 11.95
Grilled Fillet of Salmon 14.95

cheshire chicken breast marinated in our homemade
peri peri sauce, salt and pepper onion rings lettuce
and tomato.

grilled salmon served with confit potato, chargrilled
courgette ribbon and red pepper coulis.

Battered Cod Burger 11.95

Confit Pork Belly 14.95

battered cod loin, served with tartar, rocket, red onion
and pickles.

Hoisin Duck Burger 12.95

cos lettuce, homemade caesar dressing, cherry tomatoes,
parmesan shavings, seasoned croutons, spanish
anchovies and smoked bacon lardons.

100% prime cut mince patty topped with confit shredded
duck, cucumber and spring onions with hoisin sauce.

Grilled Salmon Caesar 13.95

Triple Threat Burger 13.95

cos lettuce, homemade caesar dressing, cherry tomatoes,
parmesan shavings, seasoned croutons, spanish
anchovies and smoked bacon lardons.

Gluten Free Pie of the Day 13.95
served with massey’s chips or homemade mushy peas
and gravy.

Pasta of the Day 12.95

lightly deep fried madras style whitebait
with lime fig chutney and horseradish tartar.

crayfish and atlantic prawns in a marie rose sauce with
celery served with crusy ciabatta bread.

Shortcrust Pie of the Day 13.95
served with massey’s chips or homemade mash mashed
peas, onion ring and gravy.

homemade 100% prime cut mince patty, carolina
mustard bbq pulled pork, smoked bacon rashers and
spicy bbq sauce.

slow cooked confit pork belly served with celeriac puree,
braised apple and caramelised shallots.

Homemade Grilled Honey Gammon 12.95
slow roasted honey and spiced gammon finished off on
the grill, fried egg and pineapple served with massey’s
homemade chips, grilled tomato, field mushroom, salt
and pepper onion ring and peas.

Signature Steaks
Purchased and aged for 28 days at A.J Boons local butchers, butchered in house with several styles.

Daily weights and prices are on our blackboards.
All our steaks will be cooked to your liking, served with homemade double cooked chips, grilled tomato,
field mushroom, salt and pepper onion rings, peas.
STEAKS

Sauces

Sirloin.......................................
Rump..........................................
Ribeye.........................................
Fillet..........................................
T - bone .....................................

Mixed Peppercorn ...................1.95
Diane Sauce .............................1.95
Garlic Butter ............................1.95
Blue Cheese Sauce ..................1.95

Side Dishes
Massey’s Double Cooked Chips

2.65

Salt and Pepper Onion Rings

Massey’s Double Cooked Fries

2.65

(soaked in milk batter and deep fried)

Mature Cheddar and Truffle Chips

3.95

Warm Bread and Butter

1.95

Panache of Seasonal Veg

2.95

Warm Bread and Oils

2.95

Homemade Creamy Mash

2.95

Corn on the Cob

2.50

Rocket salad

3.50

Mustard Coleslaw

2.50

(lemon juice, parmesan shavings and balsamic reduction)

2.95

