Main Menu

Available
Monday to Saturday
12 til 9pm

Nibbles & breads to share
Baked bread selection
flavoured butters

£3.95

Marinated Italian Olives
marinated in olive oil, herbs & garlic

£3.95

Garlic & herb ciabatta

£3.50

£4.50

Garlic & herb ciabatta with Cheddar

£4.25

Stuffed Peppadew
Sweet peppers stuffed with feta & herbs

Antipasti
Parma ham, salami, peppered salami,
rocket, anchovy butter & sliced bloomer

£7.50

Whole Camembert
crusty bread, house chutney, fennel &
spring onion coleslaw

£9.95

Starters
French Onion Soup
Cheddar crostini, crusty bread

£5.75

Thai style crab cake
mango & pineapple salsa, seaweed

£6.75

Grilled Goats cheese
carpaccio golden beets, baked fig, balsamic pearls

£5.95

Roquefort and sweet walnut tart
braised chicory, rocket salad

£6.75

Spring Tuscan Salad
tomatoes, onions, olive oil, balsamic vinegar, crusty bread

£6.25

Crispy sweet chilli beef
glass noodles, cashew nuts

£6.95

Chicken Liver pate
burnt orange, chutney, toast

£6.25

Whole Camembert
crusty bread, house chutney, fennel & spring onion coleslaw

£9.95

Mains

The Chargrill

MEAT

Pan fried chicken supreme
Parmesan & wild mushroom risotto, wild
garlic, parmesan crisp

£12.95

Pressed pork belly
spring cabbage, crisp pancetta, champ
mash, blue cheese sauce, black pudding

£13.95

Minted lamb chops
sauté Jersey royals, baby vegetables, garlic
& shallot puree, jus

£13.95

Pan seared duck breast
chestnut puree, fondant sweet potato, tender
stem broccoli, red wine jus

£14.95

FISH
Fish and chips
local cask ale batter, hand cut chips,
mushy peas, tartar sauce

£12.50

Salmon Supreme
green pesto linguine, samphire,
saffron & chilli butter, balsamic pearls

£13.95

Pan fried seabass
green bean, pea & sugar snap risotto,
saffron & lemon pearls
Fish of the Day

£11.95

Gammon, egg & chips
pineapple, garden peas

£11.95

Rump steak
28 day aged beef, hand cut chips, grill garnish and
a choice of either peppercorn or blue cheese sauce

£18.50

Sirloin
28 day aged beef, hand cut chips, grill garnish,
a choice of green peppercorn or blue cheese sauce

£23.95

The Wheatsheaf ribeye sharer
hand cut chips, confit tomatoes, mushrooms,
red wine jus, watercress

£39.95

Side Dishes
Greek Salad

£15.25
£ market price

Fennel & spring onion coleslaw
Tuscan Salad
Hand cut chips

VEGETARIAN
Tagliatelle carbonara
rocket, cashews, burnt cauliflower

Steak burger
topped with melted cheddar, gherkin, lettuce & tomato
relish, chips, spring onion & fennel coleslaw, brioche bun

£10.95

Lemon buttered Jersey royals
Champ mash

Wild mushroom risotto
wild garlic pesto

£11.50

Beetroot, spinach & blue cheese crumble
Tuscan salad

£11.95

Seasonal vegetables

£2.30
£2.50
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00

Allergen information - Within our kitchens we do use nuts, eggs, shellfish, milk and gluten containing products and it is impossible to fully guarantee the separation of these
items in storage, preparation or cooking. Any bread or breaded product may contain nuts, sesame seeds or poppy seeds as a result of cross contamination during the baking
process. Nut allergies – we cannot safely make any promise regarding ‘guaranteed nut-free’ meals due to the nature of our business and supply chain cross contamination
risks. Wheat and gluten ingredients which are deep fried will use the same fryers in our kitchens as dishes not containing these ingredients and whilst there may be minimal
risk of cross contamination we cannot totally guarantee the absence of wheat or gluten, which may therefore affect extremely sensitive sufferers. Please ask your restaurant
host to confirm any items you are concerned about.

Day Menu

Available
Monday to Saturday
12 til 6pm

Nibbles & Breads to share
Baked bread selection
flavoured butters

£3.95

Marinated Italian Olives
marinated in olive oil, herbs & garlic

£3.95

Garlic & herb ciabatta

£3.50

£4.50

Garlic & herb ciabatta with Cheddar

£4.25

Stuffed Peppadew
Sweet peppers stuffed with feta & herbs

Sandwiches

Antipasti
Parma ham, salami, peppered salami,
rocket, anchovy butter & sliced bloomer

£7.50

Whole Camembert
crusty bread, house chutney, fennel & spring
onion coleslaw

£9.95

All sandwiches are served with a side salad, chips and a choice of white or brown bloomer

Cheddar and chutney

£5.95

Beef, rocket and horseradish

£7.50

Fish goujons, tartar sauce, chips

£6.95

Prawn and Marie Rose, baby gem lettuce

£7.95

Honey roast ham, wholegrain mustard

£7.50

Chicken and bacon, tomato, mayonnaise

£7.95

Light bites & Salads

Desserts

Chef’s soup of the day
crusty bread

£4.95

French onion soup
Cheddar crostini, crusty bread

£5.75

Gammon, egg & chips
coleslaw

£7.95

Affogato
vanilla ice cream with espresso

£3.50

Spring ploughman’s
chicken pate, mature Cheddar,
chutney, crusty bread, plum tomato,
gherkins, pickled onion, celery

£8.50

Cheshire Farm ice cream & sorbet
three delicious scoops

£4.50

Chocolate Brownie
chocolate sauce, honeycomb ice cream

£5.50

Greek salad
mixed tender leaves,
peppers, olives, feta

£8.95

Lemon & vanilla cheesecake
raspberry compote, candied lemon

£5.50

Chicken caesar salad
anchovies, bacon,
croutons, Parmesan

£9.95

Sticky toffee pudding
butterscotch sauce, vanilla ice-cream

£5.50

£9.95

Vanilla pod panna cotta
shortbread, fruit compote

£5.50

Fish & chips
mushy peas, tartar sauce

Three counties cheeseboard
Three locally sourced cheeses from Cheshire.
Staffordshire & Shropshire, chutney,
celery, grapes, biscuits

£6.95

Steak burger
topped with melted cheese,
chips, spring onion &
fennel coleslaw, brioche bun

£11.95

Prawn and green pesto linguine
Parmesan, wild garlic

£11.50

Pie of the Day
Ask staff for more details

£ ask staff

Did you know you can now book your table online?
Visit wheatsheafpub.co.uk
or call 01782 751 581
Allergen information - Within our kitchens we do use nuts, eggs, shellfish, milk and gluten containing products and it is impossible to fully guarantee the separation of these items in storage, preparation or cooking. Any bread or breaded product
may contain nuts, sesame seeds or poppy seeds as a result of cross contamination during the baking process. Nut allergies – we cannot safely make any promise regarding ‘guaranteed nut-free’ meals due to the nature of our business and supply
chain cross contamination risks. Wheat and gluten ingredients which are deep fried will use the same fryers in our kitchens as dishes not containing these ingredients and whilst there may be minimal risk of cross contamination we cannot totally
guarantee the absence of wheat or gluten, which may therefore affect extremely sensitive sufferers. Please ask your restaurant host to confirm any items you are concerned about.

