
 
AUTUMN LUNCH MENU 

 

2 Courses £17.50 or 3 Courses £23.00 
available 12pm - 2.30pm Monday – Saturday 

 
STARTERS 

 

Soup of the Day served with toasted sourdoughV VGAGFA 

 

Salt & Pepper Squidserved with lemon mayo GFA 

 

Mixed Game Terrine served with rustic bread & red onion marmalade GFA  

 

Courgette & Sweetcorn Fritters with spiced tomato & coriander salsaV VGA GFA 

 

Lamb Koftasserved withminted yoghurt GFA 
 

MAINS 
 

Beer Battered Haddock with chunky chips & crushed minted peas.  

Served with Chequers own tartare & curry sauceGFA 

(There is a £4 supplement for this dish) 

 

Char Grilled Chicken Breastwith parmentier potatoes &bean & chorizo cassoulet GFA 

 

Butcher’s Ham with chunky chips & fried free range hen’s egg GFA 

 

Penne Arabiatta spicy tomato, chilli & basil sauce V VGA GFA  

 

Butternut Squash Risotto with stilton &chestnuts. Finished with extra virgin olive oilV VGAGFA 

 

“Mamma Mia, Here We Go Again”Chequers thin crust pizza with rich tomato base, creamy 

mozzarella, & basil V VGA GFA 

 
 

DESSERTS 
 

Choose any dessert from our main dessert menu! 

Cheese Board will incur a £3 supplement 
 

 
 

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 and 

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


