
NIBBLE WITH YOUR TIPPLE
Sticky Honey and Mustard Porkies, ‘Chum’ chutney £4.95

Bowl of Massey’s Farm Chips seasoned with sea salt 
and served with homemade ‘Bloody Mary’ ketchup £3.75

Scottish Scampi in a Basket, homemade tartare sauce £7.95
Little Lamb Koftas, mint and cucumber yoghurt £5.95

SIDE ORDERS
Thyme and Sea Salt Seasoned Chips,  

‘Bloody Mary’ ketchup £3.75
Homemade Onion Rings £3.50 

Seasonal Greens £3.25 
Dressed Mixed Salad £3.50

Pan Fried Peas, bacon and shallots £3.50

THE 366 GINS 
OF CHOLMONDELEY

One for every day of the year (in a leap year!)
But one Gin stands out…

Our very own 
Cholmondeley Arms Gin  

distilled by Big Hill Distillery  
at our Church Inn pub in Mobberley, Cheshire. 

An excellent ‘Contemporary Dry Gin’ 
best served with lemon zest  

and Double Dutch Indian Tonic Water.

Buy a Bottle today for £39.95 
or gift packaged for £45.00.

PUDDINGS OR CHEESE 
All at £6 each

Homemade Christmas Pudding, brandy butter
Richard’s Sticky Toffee Pudding with honeycomb ice cream 

Old School Jam Roly Poly Pudding, homemade raspberry jam, vanilla custard
Creamy Rice Pudding, Pedro Ximénez soaked sultanas

Chocolate Fondant Pudding, vanilla pod ice cream
Cheshire Farm Ice-Cream choose from,  

vanilla, raspberry ripple, strawberry, chocolate, honeycomb or gin & tonic  
£4.95 for three scoops, £3.60 for two scoops, £1.85 for one scoop

Cholmondeley Cheese Plate £9.95 
Cricketer’s Cheddar, Burt’s Blue, Appleby’s Smoked, Cornish Yarg 

Included in the price of your board are two tots of Pip’s favourite Ports.  
All served with chutney, pickles and biscuits.

TO BEGIN OR SHARE
The Cholmondeley Seafood Plate, Scottish smoked salmon  

with horseradish, devilled whitebait, mackerel pâté,  
tiger prawn Marie-Rose and smoked trout fillet  

served with granary bread (ideal as a starter for two to share  
or as a main course for one) £15.95

Field Mushrooms pan fried with white wine,  
cream and shallots served on granary toast £5.95

Roasted Spiced Butternut Squash Soup, crème fraiche,  
toasted sunflower seeds, sour dough £6.50

Pan Fried Devilled Lamb’s Kidneys on granary toast £6.50
Blue Cheese Mousse, figs and walnuts £6.95

Lamb and Anglesey Feta Croquettes,  
minted yoghurt, pea purée £7.95

IN SEASON
Celeriac, Parsnip, Brussel Sprouts,  

Horseradish, Wild Mushrooms, Kale, 
Pheasant, Partridge, Venison,  
Bramley Apples, Cranberries

Food described within this menu may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance please let us know and a member of our team  
will be happy to discuss your needs and provide you with full information of what allergens are included in our dishes. 

SUNDAY FAVOURITES
Roasted 28 Day Aged Cheshire Sirloin of Beef served with Yorkshire pudding,  

roast potatoes, seasonal vegetables and gravy £15.95
Butter Roasted Cheshire Turkey, ‘pigs in blankets’, roast potatoes, honey roasted roots,  

sage and onion stuffing, buttered greens, gravy £15.95
Pan Fried Pheasant Schnitzel, crushed buttered new potatoes, cornichons, lemon, cranberry sauce £15.95

Seafood ‘Crumble’, salmon, smoked haddock, crayfish, wilted spinach, white wine and cream sauce,  
Old Winchester cheese and butter toasted bread crumbs £14.95

Honey Glazed Anglesey Feta and Pistachio Filo Pie, seasonal greens red pepper jam,  
roasted tomato and cinnamon sauce £14.95

Pan Seared Monkfish and Red Lentil Curry, lemon coriander rice, onion bhaji £17.95
Cholmondeley 8oz Angus Beef Burger, Cheddar rarebit, treacle cured bacon,  

homemade onion rings, pickles, tomato and caramelised onion chutney and chips £14.95
Rose County 28 Day Aged Prime 8oz Sirloin, roasted tomato, onion rings, Massey’s Farm chips and peppercorn sauce £22.95

Local Ale Battered Haddock, chips, homemade tartare sauce, minted ‘not so mushy’ peas £14.95

on Sunday


