
	  

For parties over 10, a discretionary 10% service charge will be added to the bill. 

V & GF denote that the dish can be adapted for Vegetarian & Gluten-Free dietary requirements. Our kitchen team will be happy to suggest 
alternative dishes if you ask the front of house team. 

S U N D A Y  M E N U  
 

 

 
Soup of the day - fresh bloomer bread & butter V GF  £5.95 

Citrus salmon - Home cured salmon, beets, dill mayonnaise, capers, croutes GF £7.95 

Parfait - Smooth chicken livers, toasted brioche, sticky onion marmalade GF  £6.95 

Prawn salad - Atlantic prawns, crushed avocado, lemon, tomato & cucumber pickle GF £7.95 

Tomato & Mozzarella salad - Beef tomatoes, basil, rocket, balsamic reduction, pine nuts V GF £6.95 

Greek style salad- Marinated feta cheese, cucumber, red onion, tomatoes, parsley, lemon V GF £6.95  10.50 

Garlic ciabatta – Herb & lemon mayonnaise. Add cheese £1.00 £4.50 

 

 
Bread selection - Bloomer bread, pomace oil, balsamic vinegar V GF £4.50 

Olives - Mixed marinated olives V GF £3.95 

Crisps - Sweet potato, beetroot, parsnip V GF £3.95 

Hummus - Chick pea, paprika, lemon, bread sticks V GF  £4.95 

Tzatziki - Cucumber, Greek yoghurt, garlic, mint, pitta bread V GF £4.95 

Glazed chipolatas - Pork & leek mini sausages, maple honey glaze £3.95 

 

 
Club - Toasted bloomer, grilled chicken, bacon, tomato, lettuce, red onions, tarragon mayo, fat chips GF  £8.95 

Open prawns on whole meal - Atlantic prawns, Marie rose sauce, pickles, tomato, rocket, veg crisps GF  £7.95 

B.L.T - Back bacon, local lettuce, tomatoes, fresh bloomer, fat cut chips GF  £6.95 

Steak Sandwich - rump steak, caramelised onions, lettuce, tomatoes, blue cheese, fat cut chips GF  £10.95 

Field mushroom & brie - Baked on a ciabatta, sweet onion chutney V £5.95 

Sandwiches  served t i l l  5pm 
Add a mug of homemade soup to the above sandwiches fo r £2 .00 

NIBBLE OR SHARE 
	  

STARTERS 
	  

 
Roasted sirloin - Roast potatoes, carrot mash, Yorkshire pudding, seasonal vegetables, gravy,  

Served pink unless stated otherwise. 
£14.95 

Roasted Cheshire pork loin - Roast potatoes, wilted greens, sweet apples, red wine jus £12.95 

Cod fillet - Cassoulet, butter beans, haricot beans, chestnut mushrooms, pancetta, baby onions, greens GF £15.95 

Penne Arabiatta - Tomato sauce, chilli, basil, shaved Regato cheese V  £10.95 

Sausages & mash - ‘Williams’ pork & leek sausages, creamed local potatoes, sticky onions £9.95 

Vicarage burger – Ground beef, brioche bun, fries, homemade coleslaw, blush ketchup, cheddar GF £12.95 

Steak & chips - Flat iron rump, iceberg lettuce, garlic mayo, confit tomatoes, fries GF  £14.95 

Fish & chips - Beer battered cod fillet, mushy peas, blush ketchup, fat cut chips  £10.95 

Risotto- Summer pea, garden mint, crumbled goats’ cheese V GF £10.50 
 

MAINS 
	  

SANDWICHES 
	  



	  

For parties over 10, a discretionary 10% service charge will be added to the bill. 

V & GF denote that the dish can be adapted for Vegetarian & Gluten-Free dietary requirements. Our kitchen team will be happy to suggest 
alternative dishes if you ask the front of house team. 

SIDE DISHES  
Chunky Chips   |   Skinny Fries   |   House Salad   |   Rocket & Parmesan Salad 

  Buttered Vegetables   |   New Potatoes   |   £3.50 
 

Peppercorn Sauce £1.50 
 

 

 

 
Waffle - Dark chocolate sauce, toffee, honeycomb ice cream V  £5.95 

Chocolate Sundae - Soft chocolate brownie, vanilla ice cream, chocolate sauce V                   £5.95 

Sticky Toffee Pudding – Honeycomb icecream, toffee sauce V                   £5.95 

Pavlova - Steeped berries, vanilla cream, white chocolate £5.95 

Cheshire farm ice cream selection - Daily selection, homemade cookie V GF £3.75 / 4.50 

Cheshire farmhouse cheese board – Selection of 4 cheeses, grapes, homemade chutney, biscuits GF £7.95 

 Belton’s Red Fox – Russet in colour, aged 14 – 18 months, unexpected crunch. 

 White stilton, mango & ginger – Soft & mild cheese, sweetness of mango, hint of stem ginger.  

 Burt’s Blue – From Ollerton, Nr Knutsford, a semi-soft blue cheese with a creamy texture. 

 Divine Burt’s – A mould ripened cheese that is washed in cider and wrapped in vine leaves.  

 

 
Coffees  Loose Teas  - £2.60 

Espresso  £1.80 English breakfast – an everyday tea for the British institution! 

Double Espresso  £2.00 Earl grey - flowery with subtle bergamot orange tones 

Macchiato - espresso + milk dash £2.00 Red berries - powerful punch of fruity goodness 

Americano - espresso + water + side milk £2.50 Chai spice - cinnamon, cardamom + ginger blend 

Flat White - espresso + warm milk £2.50 Chun Mee - smoky, gunpowder green tea 

Caffè Latte - espresso + steamed milk £2.50 Green mint - delightful combination of 2 classic blends 

Cappuccino - espresso + foamed milk £2.50  

Our loose-leaf teas, by Tea From The Manor, are fair-traded and 
ethically sourced. Mocha - espresso + chocolate + milk £2.60 

Our coffee is from Jaunty Goat, a local artisan supplier.  
Served with Ten Acre cappuccino popcorn. 

Hot Chocola te - chocolate + milk + mallows  £3.00 

 

PUDDINGS 
	  

HOT DRINKS 
	  

 

If you enjoyed The Vicarage, tell others… 
…If you didn’t, tell us! 

 

We want your feedback! Please fill in the comment cards on the table and let us know how you feel. 
 

Never miss an update by s igning up to our newsletter… 
 

Leave your email on the comment cards and be the first in the loop! 
 


