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OPENING TIMES 
TUESDAY - SATURDAY

10am - 10pm
food served 12pm - 9pm

SUNDAY
12pm - 6pm
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MAIN COURSES

8oz rib eye, sweet cured tomato, wild 
mushrooms, bone marrow and parsley
butter served with French fries £19.50

Slow cooked duck leg, Thai yellow curry, 
shredded salad, toasted peanuts        £13

Grilled cod fillet, prawn and caper butter, 
charred broccoli, crushed potatoes        £16

Roast field mushrooms stuffed with 
creamed leeks, glazed Welsh rarebit with 
a pear and candied walnut salad £12.50

DESSERTS

Apple tarte tatin with cinnamon ice cream          £5

Pineapple carpaccio, coconut cream, chilli 
and mint syrup, apple sorbet          £5

Chocolate and orange delice with
chantille cream          £5

Cheshire Farm ice cream - please ask your 
server for today’s flavours    £4.50 

Selection of British cheeses, fruit chutney, 
crackers and grapes   £6.50

AN EAST TO WEST FLIGHT OF TASTES ON SMALL PLATES

They’re vibrant fresh and current; share them or hog them… the choice is yours! 
If you’re taking a long flight we recommend three per person, but if its short haul then just one as a starter before your main course 
will be enough.

FISH 

Poached tiger prawns in a coconut broth with 
vermicelli noodles, chilli, lime and coriander  £7

Smoked bacon, leek and mussel risotto with 
tarragon oil                                                                                   £6.50

Lemon and parsley crumbed sole goujons, 
salad cream, fennel and radish salad                                   £6.50

Cured salmon ballantine, tomato and caper 
salsa, wasabi mayonnaise  £7

Pan fried mackerel with roasted chicory 
and red pepper ketchup £7

FOR RESERVATIONS 
use our online booking system 
www.wildgooserestaurant.co.uk

VEGETARIAN 

Warm rosemary focaccia with balsamic, olive oil 
and beetroot pesto                                                                      £3.50

Olives and feta with herbs                                                        £3.50 

Cheshire blue cheese profiteroles, chili jam and 
herb pesto £5

Beer battered cauliflower fritters, chilli crème 
fraiche and salsa verde                                                             £4.50

Brie in nut crumb, beetroot and apple jam £6

Garlic and Thyme marinated aubergine carpaccio, 
mint yogurt, pickled cucumber  £6

Charred broccoli, lemon thyme hollandaise, 
poached hens egg, toasted almonds                                     £5.50

MEAT

Duck pastrami, peach puree, buffalo mozzarella, 
pea shoots                                                                                     £6.50

Teriyaki steak salad with picked ginger, 
radish, cashew nuts and pak choi  £7

Salt and pepper chicken wings, chilli and spring 
onion salad                                                                                  £5.50

Beef carpaccio, mustard mayonnaise, parmesan 
crisp, pickles  £8

Slow cooked lamb shoulder, harissa cous cous, 
mint yogurt  £7


