
Brunch 

Served from 10:30am - 2pm 

The Vicarage Full English 

Farmhouse sausage, flat cap mushroom, grilled tomato, back bacon, backed beans, black pudding, 

your choice of eggs £12.0 

The Vicarage Vegetarian English 

Vegetarian sausage, flat cap mushroom, grilled tomato, baked beans, your choice of eggs V £10.0 

Smoked salmon 

Scrambled eggs, chives, white truffle oil, lemon £9.0 

Eggs Florentine 

Toasted English muffin, wilted spinach, soft poached hen's egg, hollandaise sauce v £8.0 

Eggs Benedict 

Toasted English muffin, smoked streaky bacon, soft poached hen's egg, hollandaise sauce £8.0 

 

LUNCH MENU 

served till 5pm 

 

Nibbles 

Bread selection Home made flavoured bread, flavoured butter, oil & balsamic vinegar V £3.5 

Olives Mixed marinated olives £3.5 

Hummus Chickpea, lemon, paprika, pumpkin seeds, toasted pita bread £5.0 

Garlic Ciabatta Herb and Lemon Mayonnaise Add cheese 1.0 £4.0 

Tomato Bread Mandeville's toast with fresh tomato, sea salt, rapeseed oil £3.0 

Wild Boar & Apple sausage bites £3.0 

 

SMALL PLATES OR STARTERS 

Soup Chef's inspiration of the day, Mandeville's bloomer v gf £5.0 

King Prawn Pil Pil Garlic, parsley, chilli, smoked paprika butter, samphire £7.0 

Tomato & Goats Cheese Tart Confit cherry tomato, whipped goats cheese, pickled shallot rings, 

black garlic puree £6.0 

Parfait Smooth chicken livers, stout soda bread, white onion chutney £7.0 



MAIN COURSE 

Market fish of the day 

Pan fried, shrimp beurre noisette, capers, new potatoes, samphire, air dried tomatoes - Market price 

Vicarage burger 

8oz Ground beef, flat cap mushroom, fried onions, Monteray jack cheese, smoked bacon, burger 

sauce, salad, brioche bun, Massey's fries £13.0 

Sausages & mash 

Cumberland sausage ring, mashed Massey's potatoes, sticky onion jus £14.0 

Fish & chips 

Shandy battered Sea Bass fillet, minted garden pea crush, home made tartare sauce, Massey's fat 

cut chips, charred lemon £14.0 

Open lasagne 

Roasted peppers, aubergine, courgette, smoked cheddar croquetas, tomato, spinach & red pepper 

ragout v £14.0 

Steak & Egg 

6oz Rump steak, fried hens egg, Massey's parmesan truffle fries £15.0 

Hand Sliced Tagliatelle Mushrooms, asparagus, poached hens egg, rocket £14.0 

 

SALADS 

Chicken Caesar salad 

Cos lettuce, charred chicken breast, croutons, parmesan, bacon, anchovies, soft hen's egg gf £10.5 

Kiln Smoked Salmon Salad 

Gem and mixed leaves, red onion, confit tomato, cucumber, olives, lemon and rapeseed dressing 

£9.5 

Waldorf Salad 

Celery, grapes, candied walnuts, gem lettuce, blue cheese, pear, crème fraiche dressing £7.5 

Add steak - £5.0  Add chicken - £3.5  Add fish - market price 

 

SANDWICHES 

Club sandwich 

Roast chicken breast, back bacon, gem lettuce, tomatoes, confit onions, avocado mayonnaise, fried 

hens egg, toasted bloomer, kettle crisps  £9.0 

Open prawns on wholemeal 



Atlantic prawns, Marie rose sauce, pickles, tomato, rocket, kettle crisps GF £8.0 

Steak Ciabatta 

rump steak, caramelised onions, lettuce, tomatoes, blue cheese, Masseys fat cut chips GF cooked 

pink or well done £10.0 

Vegetarian Open Club 

Toasted Mandeville's bloomer, avocado and chilli, mushroom, sliced tomato, gem lettuce, poached 

hens egg, kettle crisps £9.0 

Upgrade your crisps to Masseys fast cut chips  £1.0 

Roasted Vegetable Ciabatta 

Roasted mediterranean vegetables, rich tomato ragout, Gouda cheese, ciabatta & Massey's fries 

£8.50 

 

SIDE DISHES 

Masseys Chunky Chips £3.5 

Sweet potato fries, sweet chilli mayonnaise £3.5 

Seasonal Greens, roasted flaked almonds £3.5 

Onion Rings £3.5 

Roasted root vegetables, herb oil £3.5 

Massey's Parmesan & Truffle Fries £3.5 

 

DESSERTS 

Brownie 

Double chocolate brownie, milk ice cream, baked white chocolate, chocolate crumb £6.5 

Fresh Peaches 

AmareTEA Panna cotta, amaretto biscuit, prosecco sorbet £6.5 

Treacle Tart 

Clotted cream ice cream, candied orange £6.0 

Stickey Toffee Pudding 

Sticky toffee sponge, salted caramel parfait bonbon, toffee sauce, honeycomb V £7.0 

Cheshire farmhouse cheese board 

Selection of 5 cheeses, grapes, homemade chutney, quince jelly, biscuits, candied walnuts 

White stilton, mango, stem ginger - Mild & creamy with a subtle hint of ginger & sweetness from the 

mango  



Mull of Kintyre - Strong Scottish chedder, firm body & deep nutty flavour with sweet hints 

Charnwood cheddar - firm, smoky aroma, lightly dusted in paprika 

Burt's Blue - from near Knutsford, a semi soft blue cheese with creamy texture 

Chaourch - Slightly soft & salty with earthy flavours. Made in the Champagne - Ardenne region of 

France 

£10.0 

Cheshire Farm Ice Cream 

Daily selection, homemade cookie, hundreds & thousands V GF £3.8 

Jammy Dodger 

Vanilla parfait, shortbread, strawberry compote, strawberry sorbet £6.0 

Lemon Posset 

Ginger crumble, raspberries, basil £4.5 

 


