
SUNDAY
AND

BANK HOLIDAY 
MENU

As all of our dishes are freshly prepared to order, you may experience
some delays during busy periods.

(v) suitable for vegetarians   (n) may contain nuts or nut oils   (b) may contain small bones

A discretionary 10% service charge will be added to your bill for parties of 8 or more.
All gratuities and service charges go to the team that prepare and serve your meal

and drinks, excluding the management. 20% VAT included.

Food allergies and intolerances
All our food is prepared in a kitchen where nuts, cereals containing gluten and other

allergen are present and our menu descriptions do not include all ingredients.
If you have a food allergy or intolerance, please let us know before ordering.

Full allergen information for food and drink is available upon request.

cbgf - Can be gluten free - items may be substituted/omitted from original description
to ensure they are guaranteed gluten free.

Function & Meeting Venue
263 Newbridge Lane, Stockport SK1 2NX

Tel: 0161 480 2068
www.themidway.co.uk  ~  email: bookings@themidway.co.uk



APPETISERS
Bread, oil & olives (cbgf)                                      5.50
mixed olives and sundried tomatoes in our house marinade
with olive oil and balsamic vinegar, served with sundried tomato foccacia

Loaded tortilla chips (gf)
Jalapeno peppers, melted cheese, guacamole,
sour cream and salsa            (for 1) 5.50 (for 2) 9.50
add chilli con carne                 (for 1) 6.95 (for 2) 11.95

Garlic ciabatta (cbgf)           3.50
with cheese           3.95

Crispy halloumi jengas (gf)              3.95
with chipotle ketchup

STARTERS
Soup of the day (cbgf)                                     5.50

Chef’s signature pate jar (cbgf)         6.95
caramelised red onion chutney and sundried tomato focaccia

(v) Sauteed garlic mushrooms in creamy stilton sauce (cbgf)      6.75
served with toasted ciabatta

(v) Halloumi spring roll             5.95
sriracha chilli mayonnaise and mango salsa

Warm cajun spiced chargrilled chicken fillet (cbgf)        6.50
with avocado, sliced apple and citrus dressing

Pan fried king prawns and salmon fillet (cbgf)        6.95
in a spicy tomato and garlic sauce with toasted ciabatta

Chargrilled tandoori lamb chops (gf)               6.75
stir fried onions and peppers, mixed dressed salad
and mint yoghurt dipping pot

FROM THE GRILL
Chargrilled 8oz sirloin steak (cbgf)                  19.75
served with onion rings, twice cooked chips and peppercorn sauce

Chargrilled 12oz gammon steak (cbgf)                      11.95
served with a fried egg, garden peas and twice cooked chips

8oz steak burger (cbgf)                          12.95
with mixed salad, sourdough bun, relish, twice cooked chips
and a choice of cheddar, stilton or spicy Mexican cheese

Chargrilled vegan burger        11.95
with mixed salad, relish, roasted sweet potato wedges
and burger roll

Tandoori chicken kebab (gf)          11.95
tandoori chicken, mixed peppers, rice, salad and mint yoghurt dip

The Midway ‘Burger of the Week’  
toasted sourdough burger bun

MAIN COURSES
Freshly battered cod fillet (cbgf)             (small) 8.75 (large) 13.50
twice cooked chips, mushy peas and homemade tartare sauce

Chilli con carne (cbgf)            10.95
served with rice, chips or both

(v) Butternut squash, chick pea and spinach curry (cbgf)                  11.50
served with rice, chips or both

Tandoori chicken curry (cbgf)            11.75
served with rice, chips or both

(v) Cheddar cheese and onion pie       10.95
served with baked beans and twice cooked chips

The Midway ‘Pie of the Week’
ask your server for today’s choice

THE MIDWAY SALADS (gf)
Dressed mixed leaves, cherry tomatoes, cucumber, red onion,
mixed peppers, boiled egg, baby new potatoes and fresh fruits
Choose from:

(v) Crispy halloumi jengas with sriracha chilli mayo dressing   10.50

Steamed salmon fillet salsa verde dressing      13.95

8oz sirloin steak blue cheese dressing         18.50

Chargrilled tandoori lamb chops mint yoghurt dressing     17.50

Warm cajun spiced chargrilled chicken fillet         11.50
with avocado and a citrus dressing  

TODAY’S ROASTS
Roast ‘trio’ of meats with Yorkshire pudding (cbgf)    12.50

Roast beef with Yorkshire pudding (cbgf)     11.95

Half roast chicken (on the bone) with stuffing (cbgf)                   11.50
add a Yorkshire pudding for only an extra 65p

Roast lamb with mint sauce (cbgf)        12.50
add a Yorkshire pudding for only an extra 65p

All served with rosemary roasted potatoes, creamy mashed potatoes,
rich stock gravy and a medley of fresh vegetables

SIDE ORDERS
Garlic naan bread            1.25
Freshly battered onion rings          2.95
Hand cut spicy wedges           3.25
Chips             3.25
Halloumi jenga chips           3.95
Sweet potato wedges           3.75
Jacket potato with butter          3.75
Salad bowl with house dressing               3.75
Selection of seasonal vegetables         3.75
Garlic ciabatta (cbgf)                          3.50
with cheese            3.95


