
Starters

Sandwiches  
serve until 5pm                       Sides                          Sauces

Mains

Homemade Soup  & Roll

Turkey,cranberry & stuffing 
 2,7,13

Cheddar Cheese & Onion Pie  2,5,7,13

Mushroom Fricassee.  2,7,13
 a mixture of mushrooms pan fried
and served on grilled  sourdough with
garlic and herb dressing (v) (cbgf)

Posh fish finger Butty   2,5,9,13
 

Freshly Battered Cod  2,5,7,9,13 

Pan fried chilli king prawns 2,3,13

Vegan falafel wrap  2,5,9,12,13

Tandoori Chicken Kebab  7,13

Vegan Curry   2,10,11,13

House favourite Chicken Curry  2,5,13

Chefs Signature Pate. 2,7,13,14

Pigs in blankets  5,13

Roast potatoes (cbgf)   5,13

Garlic Focaccia  2,7,13,14

Cheese Garlic Focaccia
2,7,13,14,

 Chilli con Carne  2,5,13 
Salads

Crispy halloumi Jengas 4,57,13

Chimicuri  Sauce                   
peppercorn sauce             £2.50
Beef stock gravy pot   2,7,9,13                 

Twice cooked chips   5,1

Baby leaf salad with house
dressing  9,13

8oz Steak Burger  5,13

Oriental duck salad 2,12,13

Confit Duck spring rolls 2,13

Cauliflower cheese    2,7,9,13

Freshly battered onion rings 5,13

Creamy mashed potatoes   13(GF) 

Vegan Burger   2,9,11,13

Crispy Halloumi  & sriracha  
dressing 4,5,7,13,14(gf) 

Steak and Frites   2,7,13
King Prawn in Marie Rose
sauce  1,3,4,9,13,14(gf) 

Traditional Roast Turkey Dinner 2,4,7,13

Falafel dressed with a mango,
lime & chilli dressing 
 1,12,13,14(gf) 

Creamy broccoli and potato made with
garlic ,thyme & parmesan  1.7.13 

served on farmhouse bread ,topped
with   a pig in  blanket &  pot of
gravy   

served with garden peas or beans
& twice cooked chips (v)

freshly battered cod goujons,served
on a sourdough roll,with mushy peas
& tartar sauce 

Mushy peas,Tartare sauce and twice 
cooked chips  (cbgf)                  small  £10.25

On toasted sourdough and drizzled
with garlic & parsley oil (cbgf)

dressed carrot salad, beetroot
humous and mixed lettuce

Marinated Chicken ,grilled peppers, rice,
salad and a mint yoghurt dip (gf)

Butternut squash, chickpea & spinach
with basmati rice and garlic nan 

served with basmati rice, chips or both 

chicken liver & brandy Pate, served with a brioche roll

with rice, chips or both (cbgf)
The dishes below are served with
mixed leaves ,peppers, onions
cucumber & Cherry tomatoes  

with chipotle Sauce (gf)

prime minced steak, flame grilled with
melted cheese, relish & salad on a
sourdough bun & homemade chips (cbgf) warm shredded duck,with a hoi sin

dressing  (gf)

on a mango and chilli salsa
and hoi sin sauce 

Our focaccia is handmade
by Marcello served with
extra virgin olive oil 

melted vegan cheese,relish and salad on a
sourdough bun with salt and pepper
potatoes (cbgf)

prime rump, charred on the grill toppped
with garlic butter and served with 
parmesan chips  

with all the  Festive trimmings 

£6.75

£9.95

£14.50

£8.75

£9.75

£13.50

£8.95

£9.50

£14.95

£13.95

£14.95

£8.75

£4.95

£3.95

£5.25

£13.95

£5.95

£5.95

£4.25

£4.50

£15.50

£14.95

£8.75

£4.25

£3.95

£3.95

£14.50

£14.50

£17.95 £14.50

£16.50

£13.50

DECEMBER MENU 

                                                                      FOOD ALLERGEN WARNINGS  
1-CELERY 2-CEREALS CONTAINING GLUTEN 3-CRUSTACEANS 4-EGGS 5-FISH 6-LUPIN 7-MILK/DAIRY 8-MOLLUSCS                   
-                        9-MUSTARD  10-NUTS 11- PEANUTS 12-SEASAME SEEDS 13- SOYA 14- SULPHUR DIOXIDE
                                                     (GF) GLUTEN FREE (CBGF) CAN BE GLUTEN FREE  (v) VEGETARIAN     



CHILDREN’S MENU 
Starters                                                                         

 Soup of the day 2,7,13 (cbgf)                                                                  £4.50 
 Garlic bread/garlic bread with cheese 2,7,13                         £3.50/£3.95 

 Veg sticks and houmous dip (gf).1,12,13                                   £4.50   
                                                                                                                                                                

 Halloumi sticks with ketchup 7,13                                              £5.95 
                                                

  Mains 

                                                          

Steak burger with melted cheese and chips  (cbgf) 2,5,7,13                         £6.95
Battered cod goujons served with chips and peas (cbgf)  2,5,7,13.           £7.50     
             
Sausage ,mash ,peas and gravy 2,7,13                                                                              £7.50
Battered chicken nuggets with chips and beans  2,13                                      £7.50  
         
 Meatball linguine  2,4,7,13                                                                                                         £7.95
                                                 
 homemade meatballs in tomato sauce topped with cheese                                            

            

    Warm chocolate brownie 13,4,7                                                              £5.95                               
     served chocolate sauce and ice cream (gf) 4,7,13                    
    Novelty ice cream (vanilla or strawberry) 7,13                          £4.95
    Sticky toffee pudding with ice cream or custard 7,2,4,13   £5.95  

    MOST DISHES CAN BE VEGAN AND VEGETARIAN 

Dessert 

Desserts  £7.95
   Cheesecake of the day 4,2,7,13    
   Sticky toffee pudding 2,4,7,13  

   served with custard or ice cream    

 Warm apple pie (gf) 2,7,13       
served with custard         

Lemon meringue Tart 13,4,7,2
with a raspberry coulis

              Double chocolate brownie (cbgf) 13,2,7
served with ice cream 

Choice of Cheshire farm ice cream  2,4,7,13    £6.75



ROASTS

 SIDES 

 SUNDAYS AT THE MIDWAY
 Marcello Ghiretti

Food Allergy Warnings

1-Celery 2-Cereals containing gluten 3-Crustaceans 4-Eggs 5 -Fish 6- Lupin
7- Milk/Dairy 8-Molluscs 9-Mustard 10-Nuts 11-Peanuts 12- Sesame seeds

13- Soya 14-Sulphur dioxide 

(gf) Gluten Free (cbgf) Can be Gluten Free

SUNDAY SANDWICH £9.95  

All the above are served with roast potatoes,a selection of

vegetables, Stuffing, gravy made from bone stock and meat

juices,topped off with a yorkshie pudding 7,13

   Vegan Nut Roast (gf)  £15.50                

 

Roast Turkey (cbgf) 2,7,13
Roast lamb (cbgf) 2,7,13
Roast beef and Yorkshire pudding (cbgf ) 2,4,7,13  

Roast Potatoes (cbgf)   13
Creamy Mashed Potatoes (cbgf)  13
S e a s o n a l  v e g e t a b l e s  1 3
Yorkshire Pudding   4
Extra slice of meat  13

   Roast Turkey (cbgf)  2,7,13.                                        £16.50

  Roast beef with Yorkshire pudding (cbgf)  2,4,7,13      £15.95 

                    Roast lamb with mint sauce 2,7,13   

Roast trio of meats with Yorkshire pudding (cbgf) 2,4,13

£3,95

With roast potatoes, vegetables and rich gravy

Served with roast potatoes, mashed potatoes, a
selection of seasonal vegetables and gravy 1,10,13

£3.95

£2.95

£1.00

£3.00

£16.50

£16.95

 Children’s £7.95 

 Served till 5PM

Ask your server for today’s selection of
meats. 2,7,13
Served on bloomer bread, a side of dressed
salad,and a pot of gravy. 



THE MIDWAY

M E N U
CHILDRENS

STARTERS
Soup of the Day (cbgf) 2,7,13

Garlic bread (cbgf) 2,7,13

Garlic bread with cheese (cbgf) 2,7,13

Veg sticks and humous dip (gf)  1,12,13
A selection of Celery, cucumber, carrots, peppers

Crispy halloumi jengas with ketchup (gf) 7,13 

MAINS
Steak burger with melted cheese and chips (cbgf) 2,7,13

Battered cod goujon’s served with chips and peas (cbgf)
2,5,7,13

Sausage and mash with garden peas and gravy 2,7,13

Battered chicken nuggets with chips and beans  2,13

Meatball linguine 2,4,7,13
Handmade meatballs in a rich tomato sauce, topped with parmesan cheese

DESSERTS
Warm chocolate brownie (gf) 4,7,13
Served with chocolate sauce and vanilla ice cream

Novelty ice cream (vanilla or strawberry) 7,13

Sticky toffee pudding with custard 7,2,4,13

£4.50

£3.50

£3.95

£4.50

£5.95

£6.95

£7.50

£7.50

£7.50

£7.95

£5.95

£4.95

£5.95

FOOD ALLERGEN WARNINGS

1 - CELERY 2 - CEREALS CONTAINING GLUTEN 3- CRUSTACEANS 4-EGGS 5- FISH 6-

LUPIN 7-MILK/DAIRY 8- MOLLUSCS 9 - MUSTARD 10-NUTS 11-PEANUTS 12-SESAME

SEEDS 13-SOYA 14-SULPHUR DIOXIDE

(GF) GLUTEN FREE

(CBGF) CAN BE GLUTEN FREE


