
LARGER DISHES

Beer battered fillet of haddock, hand 
cut chips, mushy peas, tartar sauce.        
                                             Sml £9.50      Lge £13.50

Monro homemade burger, red cabbage 
coleslaw, French fries                                         £9.50

   +Onion rings  +Swiss cheese  +Pancetta -  £0.90ea

Monro’s homemade fish pie, cheddar mash 
potato, buttered green vegetables                   £12.50

Pan fried fillet of Brill, tartar crushed new 
potatoes, tenderstem broccoli, salsa                £13.95

Venison and sweet potato 'shepherds pie', 
roasted root vegetables                                    £16.50

8oz rump steak, hand cut chips, herb 
roasted plum tomato and field mushroom, 
watercress, peppercorn sauce                           £16.95

Lemon and thyme roasted chicken breast, 
fondant potato, Koffman cabbage                    £11.25

Cumberland sausage and mash, curly kale, 
sweet onion gravy, spicy mustard                        £9.50

Butternut squash orzo, feta cheese, black olive 
caramel, toasted pumpkin seeds (v)                  £11.50

Sweet potato, spinach and chickpea 
curry, spiced rice, toasted almonds, (v)               £9.95SALADS AND SANDWICH MEALS

Available at lunch

Feta, spinach & watermelon salad, 
toasted pine nuts, balsamic (v)      £4.50/£10

Cumberland sausage and spicy mustard 
sandwich, side salad, french fries         £7.50

Steak sandwich, caramelised onions, 
blue cheese, side salad, french fries     £8.50

Garlic and chilli fried king prawns, 
asian salad, caramelised lime       £5.50/ £11

DESSERTS, PUD’S & CHEESE

Sticky toffee pudding, butterscotch
 sauce, vanilla ice cream                     £6.50

Dark chocolate tart, honeycomb, 
fresh rapsberries, raspberry 
ripple ice cream                                  £5.25

Kilner of lime and vanilla cheesecake, 
coconut crumble topping                   £5.50

Claremont farm strawberry Eton 
mess, meringue, lemon balm             £6.25

Selection of local cheeses                   £7.95

Selection of Cheshire ice creams        £5.95

DAILY DEAL MENU

STARTERS//SMALLER DISHES

Seasonal soup of the day, fresh bread, 
flavoured butter (v)                                £4.25

Dill and Liverpool gin cured salmon, 
pickled cucumber, horseradish mayo, 
salmon fishcake                                     £6.95

Wild mushrooms on sourdough toast, 
crispy hens egg (v)                                 £5.95

Crispy korean chicken bites, chilli, 
coriander, caramelised lime                   £5.25

Pan fried king scallops, cauliflower puree,  
black pudding fritters                            £8.50

Black pudding and pork sausage roll, 
watercress and apple salad                   £5.95 

Spring salad - new spring leaves, peas, 
broadbeans, pomegranate, tenderstem 
broccoli, kale, lemon dressing (v)          £4.75 

Starters

Seasonal soup of the day, fresh bread, 
flavoured butter (v)

Wild mushrooms on sourdough toast, 
crispy hens egg (v)

Crispy korean chicken bites, chilli, 
coriander, caramelised lime  

Main Courses

Lemon and thyme roasted chicken breast, 
fondant potato

Cumberland sausage and mash, curly kale, 
sweet onion gravy

Butternut squash orzo, feta cheese, black 
olive caramel, toasted pumpkin seeds (v)

Dessert

Dark chocolate tart, honeycomb, fresh 
rapsberries, raspberry ripple ice creams

Selection of Cheshire ice creams

Available 12-3pm, 5-6pm Monday to Saturday

2 Courses £14.50 or 3 Courses £17.50

SUNDAY LUNCH
Roast topside of beef,  Leg of lamb, 

Loin of pork, Vegetarian nut roast & more!
2 courses £16.50     3 courses £19.95

MONDAY WINE CLUB
Get a carafe of wine with your meal when you 
order Two Courses from the Daily Deal Menu. 
2 Course Monday Wine deal +£4 (Save £10)

SIDE ORDERS

Hand cut chips  £3
French fries  £3

Sweet potato fries  £4
Truffle & parmesan hand cut chips  £5

Roasted root vegetables  £4
Buttered tenderstem broccoli, 

toasted almonds   £3
Buttered green vegetables  £3

Onion rings   £3
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