
 
 
 
 

A taste of caramel £8.95 
(white chocolate & caramel parfait, toffee apple crumble, millionaire shortbread, cardamom custard) 

Essensia orange muscat, USA  125ml £9.50, ½ bottle £26.50 

Sticky toffee pudding, butterscotch sauce, vanilla ice cream £6.50 
Castelnau de Suduiraut, AC Sauternes, France 125ml £9.50, ½ bottle £27 

Dark chocolate, hazelnut & cherry torte, cherry sorbet  £6.50 
Passito di Pantelleria DOC, Italy 125 ml £9.50, ½ bottle £26.50 

Baked apple & mincemeat tart, cinnamon ice cream £6.50 
Vin Santo del Chianti, Bonacchi, Italy 125 ml £7.50, 50cl bottle £30 

  
Selection of homemade ice creams & sorbets 

2 scoops £4.50, 3 scoops £5.50 

Affogato £4.50 
(Homemade vanilla ice cream with a shot of Illy coffee) 

Add a shot of Frangelico Hazelnut liqueur or Amaretto di Saronno £3.10 
 

 
Mini Dessert – for when you just don’t have room for a whole one! 

£3.95 each or £8.95 for three 
Chocolate & almond brownie, white chocolate sorbet 

Sticky toffee pudding, butterscotch sauce, vanilla ice cream 
Lemon tart, raspberry sorbet 

 
 
 

£8.50  
 

Espresso Martini  
Absolut vodka (original & vanilla), espresso coffee and Kahlua – our bar staff’s favourite! 

Chocolate Orange  
Baileys chocolate liqueur, Cointreau, Amaretto di Saronno & cream 

Nuts & Berries  
Frangelico hazelnut liqueur, Chambord & fresh cream 

Lemon Curd Martini  
Plymouth gin, Limoncello, lime juice and lemon curd 

 
 

 
 
 

Essensia Orange Muscat, USA 125 ml £6.40, ½ bottle £18.50 
Elysium Black Muscat, USA 125ml £6.40, ½ bottle £18.50 

Muscat de Beaumes de Venise, France 125ml £7, ½ bottle £20.50 
Passito di Pantelleria DOC, Italy 125ml £9.50, 50cl bottle £26.50 

Castelnau de Suduiraut, AC Sauternes, France 125ml £9.50, ½ bottle £27 
Vin Santo del Chianti, Bonacchi, Italy 125 ml £7.50, 50cl bottle £30 

 

 

 
 
 

Little Lincoln Imp 
(extra mature cheddar, unpasteurized from Lincoln, Lincolnshire) 

Sparkenhoe Blue 
(unpasteurized blue cheese, creamy in texture, Market Bosworth, Leicester) 

Winslade 
(British Brie de Meaux, pasteurized, soft & smooth with floral earthiness, Hampshire)  

Ribblesdale Blue Goats’ Cheese 
(pasteurized, creamy & yet tangy blue goats’ cheese, Yorkshire) 

Cheese of the Week 
Please ask for our weekly changing cheese from the Melton Cheeseboard 

 
 

 £9.50 
Served with crackers, fruit & chutney 

 
As an alternative to port, why not try a glass of red or a dessert wine: 

Chateau Lestrille, Bordeaux   175ml £6.90, 250ml £9.70, Bottle £27.50 
Castelnau de Suduiraut, AC Sauternes, France 12 

5ml £9.50, ½ bottle £27 
 
 

 
A plate of homemade sweet treats 

£3.50 
 
 
 
 
 
  
 
 
 

 
 
 
 
 
 
 

 
 
Espresso        £2.50 
Americano        £2.60 
Cappuccino       £2.95 
Double Espresso   £2.95 
Macchiato       £2.50 
Ristretto       £2.50 
Caffe Latte       £2.95 
Hot Chocolate       £3.25 
Caffe Mocha       £3.50 
Liqueur Coffee     £5.90 
Vintage Teas        £1.85 
(various flavours please 
ask) 

 
 

Hennessy Fine de Cognac £5 
H by Hine VSOP £5.50 

Remy Martin VSOP £5.50 
Hine Rare VSOP £6.50 
Remy Martin XO £19 
Hennessey XO £18.50 

 
ARMAGNACS 

 
Janneau VSOP £4.90 
Janneau XO £11.50 

 
25ml 

 
 
Barros … 
 
Ruby £3.90 
Reserve £4.50 
LBV £4.80 
Vintage £9.80 
 
 
 
 
 

50ml 

PUDDING 

DESSERT COCKTAILS 

PUDDING WINES 

TEA & ILLY COFFEE 

THE CHEQUERS CHEESE SLATE 

COGNACS    PORTS         
PORTS 



CHEQUERS	CLASSICS	
	

STARTERS	
 

Soup	of	the	day	£5.50	
Ham	hock	terrine,	pub	piccalilli,	toasted	brioche	£7.95	

Antipasti	sharing	board	for	two	£8.95	per	person	
(parma	ham,	bresaola,	chorizo,	marinated	mozzarella,	artichokes,	olives)	

Mussels	steamed	in	white	wine,	garlic	&	cream	£7.50	small,	£14	large	with	frites	
Beetroot	cured	salmon,	horseradish	crème	fraiche,	confit	lemon	£7.95	

Twice	baked	Lincolnshire	Poacher	cheese	soufflé,	pear	&	walnut	salad	(v)	£7.95	
Baked	camembert	to	share,	toasted	soldiers,	celery	&	chutney	(v)	£12.95	

	
	

				MAINS	
	

Locally	shot	game	of	the	day,	mustard	mash,	roast	root	vegetables,	bread	sauce	£MP	
	Simply	grilled	fish	of	the	day,	caper	crushed	potatoes,	buttered	curly	kale,	herb	butter	£MP		

Grasmere	Farm	Lincolnshire	sausages	&	mash,	onion	gravy	£12		
Beer	battered	fish,	hand	cut	chips,	crushed	peas,	homemade	tartare	sauce	£13.95	

Cod	cheek	scampi,	frites,	garden	peas,	homemade	tartare	sauce	£12.50	
Chequers	Salad	£13	

	(chicken,	bacon,	new	potato,	salad	leaves,	poached	egg,	hollandaise)		
Homemade	shortcrust	pastry	pie,	hand	cut	chips	or	mashed	potato	£13.50	

Homemade	burger,	Lincolnshire	Poacher	cheese,	toasted	brioche	bun,	hand	cut	chips	£12.95		
Sweet	potato	&	mozzarella	burger,	toasted	brioche	bun,	hand	cut	chips	£12.95	

The	Chequers	Gourmet	Burger	£13.50	
Stilton,	baby	gem,	caramelised	onion,	horseradish	&	beetroot	relish,	brioche	bun,	hand	cut	chips	

	
5oz	rib	eye	steak	frites	(medium	rare),	garlic	butter,	rocket	£16	

10oz	char	grilled	rib	eye	steak,	hand	cut	chips,	garlic	mushroom	£21.50	
			22oz	rib	of	beef	for	two,	hand	cut	chips,	garlic	mushrooms,	grilled	

tomato,	onion	rings	£24	per	person	
8oz	fillet	steak,	hand	cut	chips,	garlic	mushroom,	onion	rings	£25	

									Add	a	sauce	to	your	steak	for	£2	(peppercorn,	béarnaise,	stilton	or	Bourguignon)	
	
	

In	line	with	current	allergen	legislation,	we	are	able	to	provide	you	with	
information	on	all	major	allergens.	Please	ask	for	further	information.	

	
 
 
 
 
 

 

 

	
STARTERS	

	
Locally	shot	pigeon	breast,	garlic	&	bacon	beignets,	watercress		

£7.95	
Pan	fried	scallops,	cauliflower	&	caper	puree,	haggis	fritters	

£10.50	
Smoked	haddock	brandade,	toasted	sourdough		

£7.50	
Curried	hazelnut	crusted	goat	cheese,	pineapple	salsa,	onion	bhaji	(v)	

£7.95	
	

MAINS	
Braised	beef	brisket,	tarragon	mashed	potato,	Bourguignon	sauce			

£16.95	
Roast	loin	of	Grasmere	Farm	pork,	potato,	chorizo	&	leek	fricassee	

£16.95	
Pan	fried	fillet	of	sea	bream,	swede	puree,	chervil	gnocchi,	salsa	verde		

	£17.95	
Butternut	squash,	apricot	&	pine	nut	curry,	steamed	rice,		

homemade	coriander	&	lime	naan	bread	(v)	
£13.95	

	

	
	
	
	
	
	
	
	
	
	
	
	
	

JANUARY	MENU	
 

SIDE	ORDERS	
	Hand	cut	chips,	Mashed	potato,	Rocket	&	parmesan	salad	

French	peas	with	onions,	cream	&	bacon	(available	without	bacon)	
Mixed	salad,	Roasted	root	vegetables,	Braised	red	cabbage,	Sweet	potato	fries	

£3.95	each	
	

SEVENTH	HEAVEN	EARLY	DINING	PROMOTION	
The	following	7	dishes	are	available	for	£7.99	from	6-7pm,	7	days	of	the	week	

Homemade	shortcrust	pie	&	mash	or	hand	cut	chips	(add	green	beans	£1.50)	
Homemade	burger,	hand	cut	chips	(add	Lincolnshire	Poacher	cheese	£1.50)	

Cod	cheek	scampi,	frites	&	peas		
Sweet	potato	&	mozzarella	burger,	hand	cut	chips	(v)	

Chequers	salad	–	chicken,	bacon,	new	potatoes,	poached	egg,	hollandaise	
Grasmere	Farm	Lincolnshire	sausages	&	mash	(add	red	cabbage	£1.50)	

Butternut	squash,	apricot	&	pine	nut	curry,	jasmine	rice	(v)	
Orders	must	be	in	the	kitchen	by	6.55pm.	You	may	be	asked	to	vacate	your	table	by	8pm	

	
	


