
C H E Q U E R S  

WHILE YOU WAIT
Cobble lane saucisson -  6

Gordal  picante ol ives  -  5

SMALL PLATES TO START OR TO SHARE

Smoked beef  shortrib croquettes  |  rendang aioli  |  nasturtium -  3  each

Puglian burrata |  brûlée f ig  |  proscuitto |  f ig  oi l  |  confit  tomatoes -  11 .50

Cornish Tuna loin |  pink grapefruit  |  pickled jalapeño |  pistachio |  basi l  |  white  soy -  12

Roasted padron peppers  |  cashew and rose harissa labneh |  hazelnut  dukkah -  9

Galician octopus |  mojo verdé |  charred corn and red pepper salsa |  guindil la  -17

T H E  R O A S T S
A L L  R O A S T S  S E R V E D  W I T H  D U C K  F A T  R O A S T  P O T A T O E S ,  P A R S N I P  P U R E E ,  L O C A L  G R E E N S ,  B R A I S E D

R E D  C A B B A G E ,  H O N E Y  M U S T A R D  C A R R O T ,  Y O R K S H I R E  P U D D I N G  A N D  G R A V Y

Landrace cross  porchetta stuffed with fennel  sausage |  burnt  apple  puree -  24

Hereford cross  sir loin of  beef  |  black garl ic  emulsion -  26

Creedy carver  Chicken breast  supreme |  celeriac  remoulade -  24

Pressed shoulder  of  Home Farm spring lamb |  salsa  verde -  27

Roasted Bromham squash |  puy lenti l  and piquil lo  pepper ragu |  feta  -  22 -  served with vegetarian

trimmings.

S U N D AY

S I D E S

Cheesey leeks (for  2)  -  8

Gril led tenderstem broccoli  |  brown butter  |  toasted almonds- 8

Brown butter  roasted pink for  potatoes |  f ine beans |   salsa  verdé -  6

Thank you for  dining at  Chequers,  please advise  us  of  any al lergens
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