
 
 

ON YOUR PLATE AT THE CHEQUERS 
We only use ingredients at The Chequers that we are happy to eat ourselves.  

That’s why you can rest assured that what’s on your plate is of the highest quality &, where possible, sourced from a local supplier. 

 
TO NIBBLE 

 
Chargrilled Sourdough served with trio of butters V VGA GFA 4.50 

Marinated Olives with garlic & peppers V VGA GFA 4.00 

Garlic Pizza Bread with melted mozzarella or with pesto, rocket & shaved parmesan V VGA 7.50/ 8.50 

Crispy Halloumi Fries with sweet chilli sauce V GFA 6.50 

Padron Peppers with Sea Salt V VGA GFA 5.00 

 
STARTERS 

 
Soup of the Day served with chargrilled sourdough V GFA 6.50 

Pan Fried Crab Cakes with a radish & cherry tomato salad & remoulade 10.50 

Pork, Sage & White Pudding Scotch Egg with caper & parsley mayonnaise 10.00 

Duck & Pistachio Terrine with spiced fruit chutney, grilled chicory & sourdough GFA 9.50 

Pan Fried Scallops with smoked aubergine & black garlic puree, crispy pork, port glaze & micro salad GFA 13.50 

Creamy Burrata with heritage tomatoes, basil pesto, Chiltern cold pressed rapeseed oil & toasted focaccia V GFA 10.50 

Meat Sharing Board: scotch egg, duck terrine, crispy pork cheek, fruit chutney, caper & parsley mayo & rustic bread GFA 21.00 

 
MAINS 

 
Free Range Chicken Breast stuffed with mushroom & sage. Served with rainbow carrots,  

roasted new potatoes & a leek & black truffle cream sauce GFA 20.50 

Pie of the Week served with buttered mash potato, thyme roasted carrots & red wine gravy 19.50 

Free Range Pork Fillet wrapped in Parma ham. Served with crispy pork cheek, rosemary roasted potatoes,  

hispi cabbage & pink peppercorn Cognac sauce GFA 24.50 

Roasted Cod Supreme served with a crab, chive & tomato risotto. Finished with saffron cream & dill oil GFA 22.50 

Summer Risotto: broad beans, green peas, spinach & asparagus. Finished with goat’s cheese bon-bons V VGA GFA 16.50 

Beer Battered Haddock with triple cooked chips & crushed minted peas. Served with Chequers own tartare & curry sauce GFA 18.50 

Prime Steak Burger with bacon, cheddar & crispy onions.  In a toasted brioche bun with lettuce, tomato & pickles.  

Served with chunky chips GFA 17.90 

Chicken Caesar Salad:  cos lettuce, parmesan, boiled egg & anchovies. Topped with crispy bacon, croutons &  

classic Caesar dressing 16.90 

Super Food Salad: mixed baby leaves with quinoa, sweet drop peppers, broccoli & feta. With our house dressing V VGA GFA 13.90 

add Chicken 4.00 add Crispy Pork 5.00 

10oz Rump served with chunky chips, watercress, crispy onions & chargrilled tomato GFA 25.90 

8oz Sirloin served with chunky chips, watercress, crispy onions & chargrilled tomato GFA 27.90 

add Garlic Butter, Peppercorn or Blue Cheese Sauce 2.50 

add Sautéed Mushrooms GFA 3.00 

add Garlic Prawns GFA 7.50 

 
STONE BAKED PIZZAS 

 
“Mamma Mia, Here We Go Again” rich tomato sauce, creamy mozzarella & basil V VGA 12.90 

“Feeling Hot, Hot, Hot” pepperoni, jalapeños & shallots 13.90 

“Oink-Oink” pepperoni, sausage, pork belly & bacon 14.90 

“The Italian Job” Parma ham, shaved aged parmesan & rocket 15.90 

“Veggie Monster” onions, mushrooms, peppers & olives V VGA 13.90 

“Cluck-Cluck” marinated chicken, bacon, red onions & red peppers 14.90 

 

Vegan Pizzas are available upon request. In fact.., did you know we have a Full Vegan Menu? Please ask to see it! 

 
SIDE DISHES 4.50 each GFA V VGA 

 
Chunky Chips  --  Skinny Fries  --  Pan Fried Broccoli with chilli & almonds 

Buttered Cabbage, Leeks & Peas  --  Mixed Salad 
 

FOOD ALLERGIES & INTOLERANCES GFA denotes there is a Gluten Free option available on request. Please indicate if you have any other dietary requirements 

when making your order. 

V denotes vegetarian, VGA denotes a Vegan option is available 

 

A discretionary 10% service charge will be added to all table orders. 100% of which goes directly to our kitchen & front of house staff.  

Please feel free to remove this when ordering or at the end of your meal. We won’t be offended! 


