
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

the bubble room 
 

 
 
 

STARTERS 

 
 
 

ALL DAY + EVENING 

 
 
 

charcuterie platter for two: breads, olives, cured meats, oils and 
pickles.......................................................... 12.95 

soup du jour...................................................... 4.50 
 

confit duck ravioli with porcini mushrooms & white truffle sauce.. 7.95 
 

chicken liver & foie gras parfait with ciabatta toasts & apricot 
chutney........................................................... 6.95 
 

tempura king prawns with sweet chilli sauce....................... 7.95 
 

scallops with black pudding, bramley puree & parma ham............ 9.95 
 

cheshire smoked salmon with watercress, granary bread & lemon..... 7.95 
 

mezze platter for 1 or 2: ciabatta, oil, feta & sunblushed tomato, 
baba ganoush, humous, olives & tabouleh................... 6.95 / 12.95 
 
 

 
 
 

mains 
smoked haddock with spinach mash, pancetta & poached egg......... 14.50 
 

10oz aberdeen angus bubble burger with mature cheddar, smoked paprika, 
tomato relish and pancetta....................................... 11.95 
 

sea bream with roasted tomato butter sauce & sautéed parsley  
potatoes......................................................... 13.95 
 

tasting of higher lane pork for 1 or 2: loin chop, confit shoulder, 
slow roast belly & apricot stuffed neck, served with bramley sauce, 
jus and crackling........................................ 18.95 / 36.95 
 

(v) neil’s ‘manchester pie’: smoked red pepper jam, delamere goat’s 
cheese & white bean custard with baby leaf & bulgar wheat salad with 
sherry vinaigrette............................................... 12.95 
 

lamb rump with basil gnocchi, preserved lemon & watercress....... 16.50 
 

seabass & scallops with wild mushrooms & sautéed new potatoes, served 
with basil sauce................................................. 14.95 
 

(v) minted greens risotto, finished with goat’s cheese & basil 
oil.............................................................. 11.95 
 

crayfish, crab & chilli linguine................................. 14.95 
 

8oz ribeye / 8oz fillet steak with confit plum tomatoes & béarnaise 
sauce and chunky chips................................... 17.95 / 20.95 
 

beer battered cod fillet with hand cut chunky chips, garden peas & 
homemade tartar sauce............................................ 10.95 

 
 
 

Side orders 
handcut chunky chips.............................................. 3.50 
 

marinated olives.................................................. 2.50 
 

dressed baby leaf salad........................................... 3.95 
 

sautéed new potatoes with lemon & parsley......................... 3.95 
 

green beans, red onion & parmesan................................. 3.95 
 

roast balsamic dressed plum tomatoes.............................. 3.50 
 

whole roast garlic & warm ciabatta................................ 3.95  

 
 
 

desserts 
eton mess......................................................... 4.95 
 

lemon crème brulee................................................ 4.95 
 

warm chocolate fudge cake with vanilla ice cream.................. 4.95 
 

cheese & biscuits served with fruitcake and chutney............... 7.95 
 

cheshire farm ice cream & sorbet selection........................ 4.95 
 

homemade sticky toffee pudding with choc chip bourbon ice cream... 5.95 
 

white chocolate profiteroles with raspberry sauce................. 5.95 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

breakfast 

french toast with maple syrup and pancetta........................ 6.95 
 

eggs benedict with pancetta & homemade hollandaise sauce.......... 5.95 
 

tea cakes, butter & jam........................................... 2.95 
 

english crumpets with butter & raspberry jam...................... 2.95 
 

scrambled eggs with spinach, tomato & cheshire smoked salmon...... 6.50 
 

croque monsieur / madame................................... 4.50 / 4.95 
 

 

 
 
 
 
 
 
 
 
 

(available 11am – 2pm mon – fri, 10am – 2pm sat & sun)
   
 

 
 

full bubble breakfast: smoked bacon, sausages, eggs cooked to your 
liking, tomatoes, baked beans, mushrooms, black pudding and toast 
vegetarian option also available (v)................................... 7.95 
 

 
 
 
 
 
 
 

served on white or granary bread 

 
 
 

sandwiches 
 
 
 
 
 
 
 
 

(available 11am – 5pm mon – fri, 10am – 5pm sat & sun)
   
 

cheshire smoked salmon with crème fraiche & cucumber.............. 6.50 
 

hot salt beef & tomato with horseradish crème fraiche............. 6.50 
 

prawn, lemon crème fraiche & rocket............................... 5.95 
 

brie, parma ham & spiced pear chutney toasted ciabatta............ 5.95 
 

tomato, mozzarella & basil toasted ciabatta....................... 4.95 
 

hot chicken ciabatta with spicy mayo & watercress................. 5.95 
 

tuna, mayo & red onion............................................ 4.95 
 

     
soup of the day & sandwich........................................ 7.95 
choose from any of the sandwiches above 
 

steak, onion, mushrooms & dijon ciabatta.......................... 7.95  
 

 
 
 
 

Bubble bites 
 
 
 
 
 
 
 
 

     (available 11am – 10pm mon – thurs, 11am – 5pm fri, sat & sun)   
 
ploughman’s lunch with local cheeses, alderley pork pie, crusty  
bread & chutney................................................... 9.50 
 

moules mariniére with garlic butter & herbs in a white wine 
sauce............................................................. 9.95  
 

smoked haddock & chive fishcakes with horseradish crème fraiche... 6.95 
 

bangers & mash with red onion relish & parsnip ribbons............ 9.95 
 

potted pork & duck with gooseberry compote & ciabatta toasts...... 6.95 
 

crisp confit duck leg, green bean, orange & watercress salad with 
sweet balsamic dressing........................................... 9.95 
 

jerk chicken breast, rice & peas and carrot & mango slaw.......... 7.95 
 

classic chicken caesar salad with baby gem lettuce, homemade  
dressing, croutons & parmesan..................................... 7.95  
 

classic salmon caesar salad with baby gem lettuce, homemade  
dressing, croutons & parmesan..................................... 7.95 
 

chilli nachos smothered with chilli con carne & jalapeno peppers with 
melted cheese..................................................... 8.50 
 

tuna niçoise with continental lettuce leaves, green beans, boiled 
egg, new potatoes, topped with tuna steak (served pink)........... 9.95 

all dishes are freshly prepared in our kitchen, using only the finest ingredients.   
all ingredients are carefully selected and sourced locally where possible.   

 
we cannot guarantee our dishes to be free from nuts or bones. all prices include VAT.  

 
please note that a 10% service charge will be added for parties of 6 or more,  

otherwise service is at your discretion 
 
 


