
D I N N E R  M E N U

S A L A D S

Runnymede Watercress
Fresh watercress with toasted pine nuts, English 

cheddar and Guinness vinaigrette
9.99

Caesar
Baby hearts of romaine and our own Caesar dressing*

8.99

Tavern 
Mixed field greens with a creamy Stilton dressing

7.99

Arugula and Romaine 
Tossed in a Dijon and herb vinaigrette and served 

with pan fried black pudding,smoked turkey bacon 
crumbles, and a free range fried egg* 

9.99

S O U P S

Mushroom
Locally grown exotic mushrooms in porcini broth

7.99

English Onion
Caramelized onions flavoured with Strongbow cider,

topped with toast and aged English cheddar
7.99

Soup of the Day
Chef ’s special preparations

Prices vary

Pan Seared Scallop
Day boat sea scallop served over 

rosemary Stilton risotto with a pear and 
cardamom chutney*

11.99

Sweetbreads 
Thinly sliced and pan fried with garlic 
and capers with white wine pan sauce 

and an organic fried quail egg
9.99

Cheese Plate
This could be a delicious starter or 
a savory finish. A selection of fine 

artisanal, local and imported cheeses 
supplied by Talula’s Table 

17.99 

Baked Brie 
A creamy wedge of brie wrapped in 

phyllo and baked golden brown, served 
with crisp watercress and radicchio 

salad tossed in an organic apple  
cider vinaigrette.

8.99

Smoked Fish Plate
Oak smoked Scottish salmon and trout 

on potato pancakes with dill creme 
fraiche and capers

9.99

Bubble and Squeak
Skillet browned potato cake filled with  

a tender sauté of leeks and cabbage

6.99

Scotch Egg
A pub favourite!

Hard cooked egg wrapped in seasoned 
ground pork, lightly breaded and fried

4.99

Welsh Rarebit 
A warm blend of English cheddar and 

Stilton cheeses swirled with Smithwick’s 
Irish Ale, served with crostini  

for dipping 
7.99

A P P E T I Z E R S

(Add chicken 4.99, shrimp 6.99, or salmon 6.99)

 
(All sandwiches include chips, lettuce, tomato, raw onion and a pickle)

 
 
 

Elkins Burger
8 oz. locally raised grass fed organic 

Black Angus burger*
9.99

Vegetarian Burger
A savory house-made patty of split  

peas and brown rice
6.99

Chicken breast
Grilled chicken breast served with 
provologne cheese and red pepper 

mayonnaise
7.99

Beef on Weck
Thinly sliced roast beef on a 

Kummelweck roll served with fresh 
horseradish on the side*

8.99 

S A N DW I C H E S

	 .50
	      1.00
	        .50

                                 .50Additional Sandwich Toppings

American                                  .50
Provolone                             .50
Sautéed mushrooms	 1.00

Aged Cheddar	 .50
Crumbled Stilton		       1.00
Swiss			          .50

	 2.00
	      2.00
	        .75

                             

                             .50
.75

	   1.00

Caramelized onions          .75
Fruitwood Bacon            2.00



18%

Bangers and Mash
Traditional pork banger sausages roasted 

and served over house-mashed  
potatoes with onion sage gravy

12.99

Shepherd’s Pie
Ground lamb and vegetables in savory gravy 

under mashed potatoes
13.99

Fish and Chips
Two filets of cod hand dipped in our 
house-made batter and fried golden 

brown and crisp
14.99 (Side of mushy peas 1.99)

Curry
Chef ’s daily preparaion with pappadum and 

Basmati rice
16.99

 

 

Liver and Onions 
Lightly seasoned veal liver sealed  

with smoked bacon in a white wine  
and onion gravy

17.99 

E N G L I S H  S P E C I A LT Y  E N T R E E S 

W H I P  S P E C I A L I T I E S

(Add a side salad to your order 3.99)

D I N N E R  M E N U

Pasta
Spinach linguini with jumbo shrimp tossed 
on a toasted pecan and organic honey cream 

sauce with radicchio and pearl onions
17.99

Fresh Catch
Preparation and prices vary 

Mussels in Cider 
Prince Edward Island mussels steamed in an 

aromatic broth of Strongbow cider, garlic 
and fresh sage*

15.99

Pork Belly
Slow roasted with rosemary and mustard 
seed, accompanied by fresh appple puree 

and roasted garlic whipped potatoes
21.99

Steak Au Poivre
Grilled 10 oz. hand cut certified Hereford 
NY Strip steak with a cracked pepper crust 

and brandy peppercorn cream sauce.
26.99

 
 
 
 
 
 

Free-range Chicken
An 8oz. oven roasted naturally raised 

chicken breast with smoked bacon studded 
Bubble and Squeak topped with a Stilton 

and caramelized shallot cream sauce
25.99

South Cheshire Entree 
Steamed salmon filet with fresh dill, eight 
bean casserole, Ursini artisinal lemon olive 

oi and Balsamic vinegar glaze.
22.99

W E E K E N D  S P E C I A L S

First Weekend - Roast Beef with Yorkshire Puddings

Second Weekend - Venison and Ale Pie

Third Weeend - Bison Cottage Pie

Fourth Weekend - Haggis


