What grows together
goes together

Nibble with your tipple
Slow Cooked Ox Tail and Blue Cheese Croquette,
horseradish cream £5.95
Pork, Apple & Beetroot Sausage Roll, heritage piccalilli £3.95
Roasted Chicken Wings, lime, chilli and hoisin dressing £5.00
Avocado Fritters, fresh lime salsa £4.95

To begin or share
Quinoa and Wild Mushroom Fritter, dulse mayonnaise,
fermented chilli cream, pickled carrots £6.95
Pan Fried Beef Brisket Hash, poached hen’s egg,
Church Inn brown sauce £7.95
Celeriac Soup, pickled apples and hazelnuts,
thyme focaccia, Maldon butter £6.95
Pan Seared Wood Pigeon Breast, pigeon pie,
blackberries, pistachio, blackberry Jus £8.95
Devon Crab ‘Bon Bons’, sauce Vierge, chicken crisp £8.95

on Sunday

We cook with seasonal ingredients as much as possible
and work tirelessly to support local farmers, suppliers
and brewers. Potatoes, eggs, meat, artisan breads,
cheeses, vegetables and cask ale are fine examples.
Our fresh fish is delivered daily from designated trawlers.
Our award winning kitchen team cook with great care
and passion for your enjoyment.

Sunday specials
28 Day Aged Roast Sirloin of Rose County Beef, Yorkshire pudding, roast potatoes,
seasonal fresh vegetables and gravy £17.95
Roasted Poussin, Yorkshire pudding, roast potatoes, seasonal fresh vegetables and gravy £17.95
Church Inn Beer-Battered Haddock, Massey’s Farm chips, lemon crushed peas, crème fraiche tartare sauce £15.95

Pan Roasted Duck Breast, fondant potatoes, parsnip, roasted beetroots,
braised leeks, duck croquette, golden raison gel £19.95
Pan Seared Seabass, crab ‘bon bon’, onion puree, truffle spinach, lemon butter £16.95
10oz Prime 28 Day Aged Ribeye Steak, black olive and onion tapenade, confit tomato, Massey’s Farm chips £25.95
Enjoy a fresh homemade peppercorn sauce or a red wine and blue cheese sauce with your steak for £2.50

‘Wheat Meat’ Wellington, charred shallots, roasted swede puree, Hasselback potato, mushroom jus £14.95
28-Day Aged Mobberley Angus Burger, bacon, crispy onions, Dutch cheese, red pepper jam, Massey’s Farm chips £14.95

Accompaniments
Artisan Bread for two £4.50

Puddings or cheese
Apple Crumble Souffle, salted oats, crème Anglaise £6.95

Creamed Peas and Pancetta £3.95

White Chocolate Mousse, dark chocolate and lime panna cotta,
milk chocolate crémeux, honeycomb, pistachio ice cream, white chocolate tuile £6.95

Charred Baby Gem and Beetroot Salad £3.75

Warm Ginger Cake, butterscotch, vanilla cream, brandy snap, ginger marmalade £6.95

Massey’s Farm Chips £3.75

Glazed Rice Pudding, elderberry gel, pear sorbet, caramelised walnuts £6.95

Roasted Root Ragout £3.95

Cheshire Farm Ice Creams, choose from chocolate, strawberry, honeycomb,
vanilla, mint choc-chip, pear sorbet 2 scoops £3.75, 3 scoops £4.95

Boulangère Potatoes £3.95

Church Cheese Plate, The Church Inn Kitchen team select cheeses from British farms
recommended by our Cheese ‘Champion’ Carole from the famous Chester Cheese Shop.
All served with chutney and biscuits, celery and grapes. £7.95

