
�ibb�e with your �ipp�e
Clonakilty Black Pudding and Spiced Pork Scotch Egg, 

wholegrain mustard and honey mayonnaise £7.95

Little Merguez Sausages, sweet chilli jam £6.95

'Pub in the Park' Chicken Wings,  
citrus and chilli caramel £8.95

Pork, Sage and Onion Sausage Roll,  
Cheshire Bramley apple and cider chutney £6.95

Warm Local Artisan Bread, Maldon salt butter £5.95

�o �e�in or �hare
St. Wilfrid’s Rambler’s Board, pork, sage and onion sausage 
roll, chicken wings, Clonakilty black pudding and spiced pork 

Scotch egg, little Merguez sausages, lamb croquette,  
artisan bread, Maldon salt butter, sauces and chutneys 

For  two or three to share £29.95

Goats Cheese Fritters, candied and ruby beetroots,  
baby watercress, red onion marmalade £8.95

Crispy Monkfish ‘Scampi’, preserved lemon,  
garlic mayonnaise £11.95

Lamb and Anglesey Feta Croquettes,  
truffled peas, mint yoghurt £8.95

Smoked Haddock, Scottish Salmon,  
Caper and Parsley Fishcake, red pepper coulis,  
baby watercress, cherry tomato, lemon £10.95

Crispy Salt and Pepper King Prawns, spring onion  
and carrot salad, lime and chilli dressing £9.95

Shredded Crispy Duck Confit, chicory, walnut  
and orange salad, pomegranate dressing £9.95

Broccoli and Burt’s Blue Cheese Soup, lightly toasted 
hazelnuts, onion oil and baked rosemary focaccia £7.95

�ccom�animent�
Warm Local Artisan Bread, Maldon salt butter £5.95

Sautéed Garden Peas, smoked bacon and baby shallots £4.95

Buttered Tender Stem Broccoli with crispy shallots £4.95
Summer Leaf And Heritage Plum Tomato Salad,  

vinaigrette £4.95

Massey’s Farm Chips £4.50 

Parmesan and Truffle Chips £5.50

Cauliflower Cheese £4.95

�uddin�s or �hee�e
Strawberry and Cream Soufflé,  

strawberry syrup, strawberries and cream ice cream, 
shortbread crumb £10.95

Lemon Posset, seasonal fruit compôte,  
whipped blackberry cream, meringue shards,  

freeze dried raspberries £7.95

Black Forest Chocolate Brownie Sundae, 
dark cherry compote, vanilla ice cream,  

whipped Chantilly cream £8.95

Summer Berry & Macademia Nut Crumble,  
Clotton’s Farm custard £6.95

Sticky Toffee Pudding, toffee sauce,  
vanilla pod ice cream £7.95

Cheshire Farm Ice Creams and Sorbets, 
please ask one of our team about the lovely flavours we offer.  

1 scoop £1.95 | 2 scoops £3.75 | 3 scoops £4.95

Church Cheese Plate, The Church Inn Kitchen team  
select cheeses from British farms recommended  
by the Cheese Yard in Knutsford. All served with  

chutney and biscuits, celery and grapes £11.95

�ea�ona� �pecia��
Baked Cheshire Mushroom Tarte,  

locally farmed Woodhouse’s ‘Speciality mushrooms’,  
truffled asparagus, white truffle and chive crème fraiche,  

pickled and lightly toasted walnuts, baby watercress salad £19.95

The Church Inn Grilled Seabass Caesar Salad, marinated anchovies,  
dressed Romaine and baby gem leaves, heritage plum tomatoes,  

black pepper croutons, freshly shaved parmesan, lemon wedge £19.95

Pan Seared Loin of Lamb, thyme buttered fondant potato,  
pancetta, broad bean, garden pea and mint fricassée, redcurrant,  

lamb and red wine jus £28.95

Roasted Pork Loin Chop, sautéed new potatoes, shredded hispi cabbage,  
tender stem broccoli with crispy shallot, warm piccalilli £21.95

Pan Roasted Chicken Supreme, basil, pinenut and pecorino crust, 
nduja and sun-dried tomato gnocchi, cavolo nero 

dressed in olive oil £21.95

�ountry �avern �avourite�
Chef ’s Fresh Fish Dish of the Day, please ask us about today’s fish dish  

Market Price

Steak and Kidney Suet Pudding, cauliflower cheese, carrot purée £19.95

8oz Steak Burger, caramelised onion, melting cheddar, baby gem, 
 spiced tomato chutney, seeded brioche, Massey’s Farm chips £17.95

28 Day Dry Aged Ribeye of Cheshire Beef, (300 grams), confit tomato,  
baked mushroom, Massey’s Farm chips, green peppercorn sauce £31.95

Fresh Local Ale Battered Haddock, Massey’s Farm chips,  
crushed garden peas, homemade tartare sauce £18.95

Chateaubriand For Two to Share, pan seared, then oven roasted  
28 day aged tenderloin of beef, confit tomatoes and baked mushrooms,  

Massey's Farm chips, bearnaise sauce, Summer leaf salad £75

What grows together goes together
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 at the Church Inn
Enjoy our pub walk (leaflets in the bar area) before returning  
to tuck in to our 28-Day Aged Roast Prime Sirloin of Beef, 

Roast Yorkshire Middle White Pork or Roast Chicken Supreme. 
We also offer a Mixed Roast of Beef and Pork. 

All served with Yorkshire pudding, roast potatoes, 
 seasonal fresh vegetables and gravy.

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.
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Occasions �o enjoy wi�h us...

The Church Inn, Church Lane, Mobberley, Knutsford, Cheshire, WA16 7RD. 
Telephone: 01565 873178  |  Email: info@churchinnmobberley.co.uk  |  www.churchinnmobberley.co.uk

�rivate �inin�  
at �e �hurc� �nn

We have two beautiful historic Private Dining  
Rooms upstairs here at the Church Inn.

The George Mallory Room seats up to 30 Guests  
for a formal lunch or supper. The room can  

be used for larger stand-up gatherings.

The Chef’s Library seats up to 8 guests for family  
occasions or business lunches and suppers.

We cater for special family occasions, celebratory  
parties, small weddings, funerals and meetings. 

Please ask us for more details and a tour  
of the rooms.  

� �lace to �tay?
Fitzherbert Arms, Swynnerton, Staffordshire.  

We have ten wonderfully restored ‘country chic’ bedrooms 
situated in our grade 2 listed ‘Fitzherbert Farmhouse’ 

adjacent to our Fitzherbert Arms. Enjoy our famous pub, 
village walks, the world acclaimed Potteries and of course the 
Staffordshire countryside. We also have our award-winning 
sister pub, the Mainwaring Arms, just 7 miles away in the 

picturesque village of Whitmore for you to enjoy too. 

Visit www.fitzherbertarms.co.uk for more information.

Our beautifully restored Roebuck Inn in the leafy village of 
Mobberley, Cheshire, features five rustic boutique bedrooms 

with a little touch of luxury. A cosy bar,  neighbourhood 
bistro and outside terraces complete a wonderful stay away. 

You can enjoy simply relaxing or doing a pub walk, taking in 
the fresh Cheshire air whilst looking up our award winning 

Bulls Head and Church Inn, both just short walks away. 

Visit www.roebuckinnmobberley.co.uk 
or phone us on 01565 873939

Alternatively we have the old Headmaster’s House 
Bedrooms, adjacent to our Cholmondeley Arms Pub  

on Lord Cholmondeley’s Estate near Whitchurch. All the 
bedrooms have, very recently, been fully refurbished. 

 Visit www.cholmondeleyarms.co.uk  
or telephone 01829 72030

�unday at �e �hurc� �nn
Enjoy our Church Inn pub walk (leaflets in the bar)  
before returning to tuck into a lovely Roast Sirloin 

of Beef with all the trimmings. 

Sundays are special at the Church Inn  
so please remember to book 

with us well in advance.

�usiness �eetin�s 
at �e �hurc� �nn

If you need to meet and entertain clients or your  
team from the office, in beautiful surroundings,  
then look no further. We have everything you  

will need for a professional gathering.

Our Private Dining Rooms have space  
for 8 people in the Chef’s Library and for  

22 boardroom style in the George Mallory Room.  
So, bring the team together in lovely surroundings  

and we will do the rest. 

�ine �a�tin�s 
at �e �hurc� �nn

Come and relax in our private dining room,  
tasting an excellent selection of wines specially  
selected and presented to you by our very own  

‘Wine Man’... owner Tim, with some canapé-style  
nibbles to match the wines.

There must be a minimum of 8 guests  
to a maximum of 16 guests for a tasting.

Tastings can be booked between 6pm and 7.30pm  
on Tuesday, Wednesday, Thursday 

and occasional Friday nights.

�eekday �unchtimes 
at �e �hurc� �nn

Our chefs cook lighter lunches for your enjoyment, 
From 12 Mid-day to 5pm in addition to our main menu.

 Weddings and other  
�pecial �vent�  

here at  �e �hurc� �nn
We offer the grounds of the Church Inn  

for special events such as Weddings, Birthdays,  
Anniversary celebrations & Corporate events.

Please ask us for further details.


