THE SPINNER & BERGAMOT
Telephone 01606 891307

MENU
STARTERS

Chefs Chicken Liver and Armagnac Pate,
served with toasted Brioche and a rich Red Onion Marmalade £5.95

Grilled Black Pudding with crushed new Potatoes,
finished with a creamy Apple and grain Mustard Sauce £5.95

Chefs Soup of the day served with crusty Bread £4.50

Grilled Goats Cheese on a Brioche Crouton served with a
Baby leaf salad, Red Onion Marmalade, finished with Balsamic dressing £5.95

Sautéed wild Mushrooms with Garlic, Rosemary and Marsala Wine Cream,
finished with a hint of pungent Truffle Qil, served on toasted Bloomer £6.95

Chefs Spam Fritters with baby leaf Salad and home-made Brown Sauce £4.95

King Prawn Tails in a light Coriander Tempura batter with
home-made sweet Chilli Sauce £6.95

MAIN COURSES

Local Lamb Rump served on creamy mashed Potato, sautéed Asparagus Spears,
finished with a rich Red Currant and Rosemary reduction £13.95

Home-made Steak Burger topped with Cheese, on a toasted Bun
with Chefs Tomato Chilli Relish and hand cut chips £9.95

31 days aged 100z Prime local Sirloin Steak accompanied with
Plum Tomato, field Mushrooms,
Cajun Onion Rings and hand cut Chips £18.95

Chefs Steak, Mushroom and Ale pie topped with golden puff pastry,
served with roasted vegetables and Chips £10.95

Hand carved, home cooked Roasted Ham, free range Eggs
and Chefs Picealilli with hand cut chips £8.25

Roasted Chicken breast served on sautéed new Potatoes, roasted Vegetables,
finished with a Mushroom and Black Pepper Sauce £11.95




MENU

Chefs Chicken Curry of the day finished with fresh Coriander accompanied
with seasoned Rice, Puppodum and Mango Chutney £11.95

Beer battered fresh Fish of the day, with home-made
Tartar sauce, Garden Peas or Mushy Peas and hand cut chips £11.95

Chefs Fish Cakes made with fresh Poached Salmon and naturally
Smoked Haddock, served with Lemon and Dill Mayonnaise dressed baby leaf
Salad and hand cut chips
1 Fishcake £6.95 2 Fishcakes £11.95

King Prawn and Crayfish tails, Sun blushed Tomato, Linguini Pasta, tossed in a
spicy Harissa Cream, finished with fresh Dill
Starter £7.95 Main Course £12.95

Penne Pasta with wild Mushroom, Rosemary and Marsala Wine cream finished
with toasted Pine nuts, fresh Parmesan and Truffle oil
Starter £6.95 Main Course £10.95

Roasted Red Pepper and Cherry Tomato Risotto with

crumbled Goats Cheese and fresh Rocket Pesto

Starter £6.95 Main Course £10.95

Side Orders - Chips £2.95 Herb mash or buttered new potatoes £2.50
Cajun Onion Rings £2.95
Dressed baby leaf salad £2.95
Selection of Seasonal Vegetables £2.95

Fresh crusty Bloomer and butter £1.50
Steak Sauces - Au Poivre, Diane, Stilton and Port £2.95

PUDDINGS
Please ask for Chefs Sweet of the day
Selection of “Cheshire Farms” assorted luxury Ice Creams £4.95

Classic individual fresh fruit Trifle
topped with whipped cream £4.95

Wild Berry Mess with Raspberry Coulis £5.95
Chocolate Brownie served with Toffee Sauce and Vanilla Ice Cream £4.95

Selection of assorted Cheeses with Red Onion Marmalade and Celery £6.95




THE SPINNER & BERGAMOT

Tel : 01606 891307

SUNDAY LUNCH MENU

STARTER & MAIN COURSE £13.95
MAIN COURSE ONLY £9.95
STARTERS

Chefs home-made Chicken Liver and Armagnac Pate,
served with toasted Brioche and a rich Onion Marmalade

Soup of the Day served with crusty Bread

Grilled Goats Cheese on a Brioche Crouton served
with a baby leaf Salad, Red Onion Marmalade,
finished with Balsamic dressing

Prawn and Crayfish served on baby leaf salad

with Marie Rose Sauce and Brown bread and Butter
whk

MAIN COURSES

Roast Sirloin of Beef with home-made Yorkshire Pudding,
roast potatoes and vegetables of the day

Grilled fillet of fresh Salmon served with Pink Peppercorn
Sauce, new potatoes and vegetables of the day

Please ask for special Roast of the Day

Penne Pasta with wild Mushroom, Rosemary and
Marsala Wine Cream, finished with toasted Pine Nuts,

fresh Parmesan and Truffle Qil
*RR



