Appetisers

Starters

Olives and Antipasti 5.25

Mixed olives, sundried tomatoes, caper berries, garlic cloves
with extra virgin olive oil, balsamic vinegar dip & crusty
ciabatta bread.

Thin Stone Baked Pizza Bread

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 rich mustard cream sauce.
V

Garlic bread ..V................................................. 4.95
V
Garlic and mozzarella ....................................
5.95
Garlic, tomato and red chilli pesto ................ 6.95

Big Corn Nacho Sharer

Halloumi Fries 5.95

Crisp and slightly salty shallow-fried halloumi fries served
with a pot of spicy Peri-Perissa sauce and sour cream.

Confit Duck Spring Roll 6.95

GF

Homemade filo roll stuffed with slow-cooked pulled duck
beansprout, mouli, carrot served on a bed of cucumber,
spring onion and sweet chilli jam.

Corn nachos served with homemade guacamole, spicy mango
salsa, chive, sour cream and hot jalapeños.
V
Cheesy Nachos ..............................................
6.95
Chilli Beef Nachos.......................................... 8.95
Pulled Pork Nachos ....................................... 8.95
Slow Cooked Confit Duck Nachos .................. 8.95
Royal (Combination of the four) .................... 12.95

Mini Beer Charcuterie Board for 1 7.95
A selection of cured meats and deli cheeses, antipasti olive
selection served with toasted crostinis.

Whitebait Basket 5.95
Deep fried crispy whitebait in a basket served with
homemade tartar and fresh lemon wedge.
gF OPTION

Mixed Prawn Cocktail 6.95

Crayfish and Atlantic prawns in a marie rose sauce on a bed of
fresh salad, cherry tomato and sliced apple served with crusty
ciabatta bread or celery sticks.
GF

Ideal to accompany one of our many craft beers on
the bar, please ask our knowledgable bar staff for a
recommendation.

Spicy BBQ Chicken Wings 6.95

Crispy chicken wings marinated in a homemade spicy BBQ
sauce served with celery sticks and chive sour cream.
V

Mushrooms and Stilton on Toast 7.95

Sautéed garlic and cream mushrooms served on rustic brown
bread, topped with vegetarian stilton and rocket.

Sharing Platters
(For 2 or more)

Jones Deli Platter 14.95

Homemade Soup of the Day 4.95

V

V

Salads

V

Mixed olives, deli dips of homemade hummus, basil pesto,
tomato and chilli pesto, mixed olive tapenade, garlic cloves,
feta, balsamic onions, sun blushed tomatoes and caper
berries served with pitta bread.
(subject to variations see board)

Greek Salad 11.95

Fisherman’s Platter 16.95

Marinated cod, salmon, and smoked haddock fish cakes
served on a mixed leaf salad with sliced green apples,
pickled fennel, cucumber ribbons, radish and an apple cider
vinaigrette.

gF OPTION

Kalamata olives, green salad, feta cheese, cherry tomato, red
onion, coriander oil dressing served with pitta, hummus and
filo shavings.

Smoked Fishcake Salad 12.95

Smoked fish cakes, marie rose prawns, whitebait, tinned
sardines, spanish anchovies, rock samphire & pickled salad
garnish with homemade aioli, tartar and crusty bread.

Modern Mix Grill Platter 19.95

V

Oriental Confit Duck Salad 12.95

gF OPTION

Crispy confit duck served on a bed of mix leaf salad, pickled
ribbons of fennel cucumber, green beans, mangetout, maple
sesame cashew nuts with a mild spiced pineapple oriental

Half rack baby back bbq pork ribs, spicy bbq chicken wings,
lamb merguez sausages, Carolina mustard pulled pork, pork
belly bites, corn on the cob, mustard coleslaw, salt and
pepper onion rings and dill pickles.

dressing.

Egerton Caesar Salad 8.95

V

gF OPTION

Cos lettuce, homemade Caesar dressing, cherry tomatoes, parmesan
shavings, seasoned croutons, smoked bacon, and Spanish anchovie.
Add Grilled Chicken 4.00 Add Salmon fillet 5.00
GF

Gluten Free

gF OPTION

Gluten Free Option Available

V

Vegetarian

Pizzeria

Pub Classics

All of our pizzas are 12” Napolitano style thin crust
pizzas baked in our stone baked oven

Romana Margherita 9.95

Real Ale Battered Cod
8oz 9.95 12oz 12.95

V

served with “Massey’s potatoes” chips, mushy peas, lemon
wedge and homemade tartar sauce.

Classic Napoli tomato sauce with mozzarella cheese
and basil.

Caprino 11.95

Shortcrust Pie of the Day 13.95
Served with “Massey’s Potatoes” chips or homemade mash,
garden peas, onion ring and gravy (see board for details).

V

Classic Napoli tomato sauce with mozzarella crumbled
feta cheese, red onions, sun dried tomato, roasted red
peppers, olives, and fresh basil.

V

GF

Gluten Free Pie of the Day 13.95

Served with Massey’s Chips or homemade mash garden peas,
and gravy (Vegetarian or Meat Pie option available see board)

Charcuterie 12.95
Classic Napoli tomato sauce with mozzarella served
with salami, prosciutto, pepperoni, red chilli, tomato
pesto drizzle and jalapeños.

Vegetarian Pasta of the Day 12.95

V

Pasta from the deli with fresh ingredients daily (see board)

Liver, Bacon and Sausage 11.95
Pan-fried calf liver, sliced sausage, crispy smoked bacon served
with roasted root veg, homemade mash potato and red onion
marmalade gravy.

Confit Duck 13.95
Classic Napoli tomato sauce with mozzarella served
with crispy confit duck, fennel, red onions and
caramelised sesame cashew nuts.

GF

Chef’s Famous Baby Back Ribs

Slow cooked bbq baby back ribs, dry rubbed in his secret
recipe and smothered in our signature bbq sauce, served
with “Massey’s potatoes” seasoned fries, corn on the cob and
mustard coleslaw.

Burgers

Half board Rack 12.95
Full Rack 16.95

Classic Egerton Burger 10.95
Homemade 100% prime cut beef patty with salad,
tomato, dill pickles and homemade relish.

(LOOK OUT FOR OUR BABY BACK RIB CHALLENGE)

Egerton Cheese Burger 11.95

Grilled gammon steak, Holly Tree Farm fried egg and
pineapple served with Massey’s homemade chips, grilled
tomato, field mushroom, salt and pepper onion ring and peas.

Peri-Perissa Chicken Burger 12.95

gF OPTION

Cheshire chicken breast marinated in our homemade
peri-peri and harissa blend, salt and pepper onion
ring, roasted red peppers, lettuce and tomato.

Sweet Potato & Haloumi Burger 12.95

VEGAN

V

Autumn Vegetable Risotto 12.95
Lemon Marinated Chicken 14.95

Grilled Spiced Salmon Fillet 15.95
Oven roast salmon fillet on a bed of rock samphire and
parmentier potatoes garnished with asparagus spears and a
chive beurre blanc.

Triple Threat Burger 14.95
Homemade 100% prime cut beef patty, Carolina
mustard pulled pork, smoked bacon rasher, mature
cheddar cheese and spicy BBQ sauce.

Gluten Free Option Available

V

French Trim chicken breast roasted and served on a bed of
roasted root veg, sautéed Cheshire potatoes, roast garlic bulb
and a lemon pepper sauce.

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

gF OPTION

Vegetarian Moussaka 12.95

Risotto rice with seasonal autumn
vegetable courgette ribbons and watercress.

Hoisin Duck Burger 12.95

Gluten Free

V

Layers of aubergine, tomato, chickpeas and courgettes in a
spicy herbed tomato sauce, smoked cheese béchamel sauce,
served with pitta and olive salad.

Homemade sweet potato and sweetcorn patty served
with grilled halloumi, spicy Peri-Perissa sauce and
rocket.

GF

12oz Grilled Gammon Steak 12.95

gF OPTION

Homemade 100% prime cut beef patty with melted
mature cheddar with salad, tomato, dill pickles and
homemade relish.

Crispy Pork Belly 15.95
Slow cooked crisped pork belly with a sweet potato and
sweetcorn fritter, mangetout, green beans, pineapple,
coriander salad and a mildly spiced pineapple oriental sauce.
V

Vegetarian

Signature Steaks

Purchased and aged for 28 days at A.J Boons local
butchers, butchered in house with several styles and
weights to choose from (see market availability on boards).
All our steaks will be cooked to your liking served with
homemade Massey’s double cooked chips, grilled tomato,
field mushroom, salt and pepper onion rings and peas

Sauces

STEAKS

Mixed Peppercorn ............................ 1.95
Peri-Perissa ....................................... 1.95
Seriously Garlic Butter ...................... 1.95
Chive Butter ...................................... 1.95
Horseradish and Parsley Butter ....... 1.95
Blue Cheese Sauce .......................... 2.35
Crème of Garlic Mushroom .............. 2.35
Diane Sauce ..................................... 2.95

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

Steaks are served:
Blue: Seared on grill and served
Rare: completely Pink Throughout (recommended with rump & fillet)
Medium Rare: Pink in the middle, juices flowing (recommended with Ribeye)

Medium: Thin pink line.
Medium Well: Slight hint of pink but mostly grey in colour. No blood.
Well Done: Caution (will be almost cremated)

Side Dishes
Masseys Double Cooked Chips
Masseys Double Cooked Fries
Parmesan Shavings & Truffle-oiled Chips
Sweet Potato Fries
Panache of Seasonal Veg
Homemade Creamy Mash

GF

Gluten Free

gF OPTION

2.65
2.65
3.95
3.65
1.95
2.95

Gluten Free Option Available

Rocket Salad

3.50

(parmesan shavings and balsamic drizzle)

Salt and Pepper Onion Rings

2.95

(soaked in milk batter and deep fried)

Oven-baked Ciabatta Bread and Butter
Corn on the Cob
Mustard Coleslaw

V

Vegetarian

1.95
2.50
2.50

