
Winter Menu 

Cross Lane, Church Minshull, Nantwich, Cheshire, CW5 6DY. T: 01270 522348 
 

STARTERS 
Spiced parsnip soup - £5 

Smoked curry oil, Hulse’s winter loaf and seasoned butter 
 

Cheshire country terrine - £7 
Traditional Cumberland sauce and Hulse’s toasted bun-spiced fruit loaf 

 

Confit of wild mushrooms - £6 
Baby spinach, fried duck egg and parmesan 

 

Gressingham duck leg ruillette - £6 
Pear puree, saltted hazelnuts and Wirral Organic watercress 

 
Smoked salmon and crayfish cocktail- £7 

Baby gem, plum tomato, cucumber, red onion and Thousand Island Dressing 
 

Haggis and Grouse whiskey croquettes - £6 
Granny Smith apple puree, celeriac and smoked bacon 

 

 
MAINS 

Roasted Cheshire turkey - £14 
Duck fat roast potatoes, caramelised roast carrot and parsnip, herbed chestnut stuffing, pig-in-blanket, seasonal greens and rich pan gravy 

 

Roast breast of corn fed chicken - £15 
Citrus fruits, dates, white wine and buttered greens 

  

Risotto of pumpkin and roast chestnuts - £6/12 
Granny Smith Apple, Wirral organic watercress and salted hazelnuts 

 

Smoked salmon, cod and king prawn chowder - £8/15 
Maris Piper potatoes, leeks, sweetcorn, bay and lemon 

 

Pan fried Lambs liver - £13 
Creamed Maris Pipers, caramelised onion, smoked bacon and wilted greens 

 

Traditional Indian chicken curry - £6/10 
Braised basmati rice, naan bread, mint raita and mango chutney 

 
 

CLASSICS 
Lightly battered haddock fillet - £7/12 

crushed minted peas, hand cut chips, homemade tartare sauce and lemon 
 

The Badger Inn burger - £12 
Belton Farm White Fox cheddar served with thick cut chips and homemade slaw 

Add Smoked bacon £1   Pickled gherkin   £1  Onion rings  £1 
 

Homemade Belton Farm cheddar and onion pie - £12 
Finished with grain mustard and leek served with wilted greens and mash 

 

Homemade Cheshire beef, vegetable and red wine pie - £14 
Served with wilted greens and mash 

 



Winter Menu 

Cross Lane, Church Minshull, Nantwich, Cheshire, CW5 6DY. T: 01270 522348 
 

STEAKS 
Working closely with our local butcher, Grants of Cheshire, we have selected 2 of the finest cuts of 28-day aged steak 

for you to choose from. 
  

.   8oz Cheshire sirloin - £18 

. 10oz Cheshire ribeye - £24 
Traditionally served with roasted mushrooms and plum tomato, hand cut chips and fresh, organically grown watercress. 

 
White peppercorn or Port wine sauce - £2 

 

SHARING BOARDS 
All served with baked bread and seasoned butter 

£9 for 1 person £16 for 2 people 

Ploughman 
Cheshire ham, country terrine, Belton Farm smoked cheddar, mulled chutney, Granny Smith apple and house pickles 

 

Festive 
Sliced Cheshire turkey, pigs in blankets, herbed chestnut stuffing, mulled cranberry chutney, Granny Smith apple and house pickles 

 

Cheese 
Oven baked Camembert, topped with maple, thyme and walnuts, mulled chutney, pear, apple and red grapes 

 

SANDWICHES 
All served on either white or seeded bap with homemade slaw and hand cut chips  

 
Cheshire country ham & Belton Farm mature Cheddar - £7 

Belton Farm mature cheddar and mulled winter chutney - £6 
Smoked Scottish salmon, dill cream cheese & cucumber - £7 

TBLT - Cheshire turkey, crispy bacon, lettuce, tomato, mayo, mulled chutney and pig in blanket - £9 
Cheshire rump steak with spiced port and cranberry chutney and blue cheese - £9 

 

DESSERTS 
Winter-spiced pannacotta - £6 

Cranberry, pistachio, white chocolate and burnt orange 
 

Warm Black Forest brownie - £6 
Boozy cherries, Morello cherry puree and whipped cream 

 

A selection of 3 seasonal British cheeses - £8 
Celery, apple, grapes, pickled walnut, quince and cheese biscuits 

 

Christmas pudding Mess - £6 
Candied chestnuts, sweet cranberries and Chantilly cream 

 

Sticky gingerbread pudding - £6 
Rich caramel sauce, ginger and date crumb and vanilla ice-cream

 


