
Starters

Chequers Restaurant Menu
Mains Side orders - all £2.00

Desert - all £5.25

Tea & Coffee

A Rich Smoked Haddock & Potato Soup 
fi nished with double cream and herbs  

Pea & Mint Soup  
Topped with Crème Fraiche  

Whipped Goats Cheese 

Served with Crisp Bruscetta, Black Olive Tapenade

& Wild Caperberries  

Gressingham Duck Liver Parfait  
Onion Confi t & Toasted Homemade Bread 

 

Potato Gnocchi - 
fl avoured with Fresh Herbs
 With Fresh Parmesan in a choice of either:

Basil & Pine Nut Cream or

Tomato, Chilli & Coriander

Warm Smoked Haddock Kedgeree  
Topped with a lightly poached Egg

& Drizzled in Curry Sauce  

Chicken, Bacon & Chorizo Roulade 
Studded with Pistachios, served with Chilli

& Apricot Chutney

Seared King Scallops  
On a Homemade Chilli & Red Pepper Jam  

Confi t of Pork Belly   

With Warm Apple Puree & Tempura Onion Rings  

Toasted Muffi n 
Topped with Poached Local Organic Duck Egg 
Glazed with a Red Welsh Mustard Rarebit

Vegetarian

Vegetarian

Locally Raised, Welsh Conwy Valley,  
Pan Fried 8oz Rib Eye Steak 
(cooked to your liking)
Served with Roasted Tomato & Homemade Chunky Chips 

Conwy Valley,  
Beef Wellington Fillet Steak  
Topped with Mushroom Duxcelle,

encased in Puff Pastry on a Madeira Jus

Conwy Valley Farmed,
Tournedos Rossini Fillet Steak en Croute  
Topped with Fine Pate, garnished with Wild Mushrooms

& Shaved Truffl e

Confi t of Locally Sourced Welsh Lamb 
On a bed of Parsnip Mash in a Red Wine Gravy

 
Pan Fried Supreme of Chicken  
Stuffed with Basil & Brie, wrapped in Streaky Bacon,

served on a Tomato & Herb Coulis

Pot Roasted Guinea Fowl Supreme 
& Confi t Leg 
On a Bed of Wilted Greens with a Wild Mushroom Jus

Pan Fried risotto cakes 
with Sun Blushed Tomatoes, Olives and Parmesan

on a Spinach Cream

Individual Baked Vegetable Wellington  
On a Fresh Basil Cream Sauce

Grilled Whole Lemon Sole  
Topped & Glazed with Lime & Herb Butter

“Pot Au Feu”  
Steamed Pot of Fish & Shellfi sh
Cooked in White Wine, Fresh Herbs,

Garlic & Tomatoes, served with Homemade Breads

Vegetarian

Filter coffee    Tea 
Fruit and herb 
 
Cappuccino    Espresso   Latte 
Hot Chocolate and cream 
Create your own Liquor coffee for 

Selection of Homemade Breads, Olives & Dips

Parsnip Mash

Homemade Chunky Chips 

Roasted Baby Potatoes with Sea Salt & Rosemary

Steamed Fresh Greens

Roasted Beetroot & Carrot fi nished in Honey

Baby Leaf Salad

Dark Chocolate & Mocha Coffee Cup  

Iced Tia Maria & Hazelnut Parfait

Homemade Summer Pudding with Clotted Cream

Baileys Crème Brulee with Chocolate Shortbread

Vanilla Cheesecake with Forest Fruit Compote

Individual Glazed Lemon Tart on a Fruit Coulis

Bara Brith Bread & Butter Pudding
with Vanilla Ice Cream, glazed with Apricot Jam

Dark Chocolate & Walnut Brownie with White 

Chocolate Ice Cream & Dark Chocolate Sauce

Why not have a glass of pudding wine 
to compliment your sweet  

Welsh & Borderland Cheese’s  
with Celery, Grapes & Savoury Biscuits  

Ruby port  

Vintage port  

Vegetarian

Vegetarian

As far as we are aware there are no G.M foods on this menu

Message from the Chef - Most dishes are prepared from fresh local
produce -you may have to wait  for your order  to be cooked - if your restricted
to time please advise the head waiter when ordering

all served with home -made pettit fours


