
 

 

 

 

 

 
The Spinner & Bergamot  

Starters 
 Soup of the Day Served With Fresh Crusty Bread  

 £4.95  

 

Chicken Liver Pate with Scottish Whisky, 

 Home made Red Onion Marmalade  

Served with malted toast  

£5.95 

 

Roasted Balls of Black Pudding & Leek on Peppered Swede Puree 

finished with Whisky Cream    

£5.95  

 

Deep Fried Sesame Coated Goats Cheese,  

Rocket, confit Cherry Tomato, finished with Balsamic Syrup  

£5.95 

 

Creamy wild Mushrooms 

with Garlic, Rosemary & a hint of Truffle Oil on toasted Ciabatta 

£5.95 

 

Chefs Spam Fritters with 

Baby Leaf Salad & Homemade Brown Sauce  

£5.95 

 

 King Prawns in a light Coriander Tempura Batter 

on a bed of crispy Rocket, served with sweet Chilli dip  

£7.95 

 

Anti Pasti 

                    Assorted Breads with Olives, Balsamic Vinegar & Extra Virgin Oil 

              £3.95 

 

 

 

Main Courses 
 

Penne Pasta with Mediterranean Vegetables, 

Sweet Red Pepper Sauce, Rocket Leaves & Parmesan Shavings 

                              Small £8.95                                             Main Course £11.95 

Add Chicken or Smoked Salmon  

                              Small £10.95                                             Main Course £13.95 

 

King Prawn and Crayfish Tails, Sun Blushed Tomato Linguini Pasta 

Tossed In a Spicy Harissa Cream Finished With Fresh Dill 

                             Small £10.95                                              Main Course £13.95 

 

Classic wild Mushroom Stroganoff 

Wild Rice, topped with Crème Fraiche & fine Herbs 

       Small £10.95                                                      Main Course £13.95 

Add Chicken 

                          Small £9.95                                                 Main Course £12.95 

 



 

 

 

 

 

Main Courses 

 
 

 

   Cod & Salmon Fish Cakes 

 Served With Lemon & Dill Mayonnaise 

Dressed Baby Leaf Salad & Hand Cut Chips 

                               1 Fishcake £8.95                       2 Fishcakes  £12.95 

 

Chefs Chicken Balti Curry Finished with Fresh Coriander  

Wild Rice, Poppadom, Yoghurt & Mango Chutney  

    £12.95 

Chefs Vegetable Curry, finished with Coriander 

Wild Rice, Poppadom, Yoghurt & Mango Chutney 

£11.95 

 

Fresh  Beer Battered Haddock & Hand Cut Chips  

 Homemade Tartar Sauce & Choice of Garden or Mushy Peas 

Large     £13.95 

Small   £10.95 

 

Slow Braised Lamb Shank, Green Beans, roasted Carrot 

  buttered Mash Potatoes, finished with Mint & Red Currant Jus 

£15.95 

 

Home Made Steak Burger Topped with Cheese, smoked Bacon  

Served on  Toasted Brioche Bun with Onion rings, 

BBQ Sauce & hand  Cut Chips 

£11.95 

 

31 Days Aged 10oz Prime Sirloin Steak  

Accompanied With Plum Tomato, Field Mushrooms 

Cajun Onion Rings & Hand Cut Chips 

£22.95 

 

Chefs Steak, Mushroom & Ale Pie Topped With Golden Puff Pastry  

Served With Garden Peas, selection of Vegetables & Hand Cut Chips   

£12.95 

 

10z Gammon Steak  

 With fried Local Free Range Eggs  

Served with grilled Pineapple, Garden Peas, & Hand Cut Chips 

£12.95 

 

Coq au Vin Chicken Supreme braised in Wine with Lardons,  

Baby Mushrooms & Onions, served with buttered Mashed Potatoes  

£13.95 

 

 

 

Side orders 
 

Steak Sauces -   Au Poivre,    Diane,   Port & Stilton   £2.95 

Dressed Baby Leaf Salad   £2.95 

Hand Cut Chips   £3.50 

Selection of Seasonal Vegetables    £2.95 

Herb Mashed Potato    £2.50 

Cajun Onion Rings  £2.95   Fresh Crusty Bread & Butter  £1.50 

Garlic Bread  £3.50 

 



 

 

 

 

 

 

 

 

 

DESSERTS 
 

 

 

 

Please ask for desserts of the day 

 

 

 

 

Chefs “Classic” Flavoured Crème Brulee   

Served With Amoretti Biscuits  

£4.95 

 

 

Chocolate Brownie  

Served With Toffee Sauce  

And Vanilla Ice Cream 

£4.95 

 

 

 Mixed Berry “Eaton” Mess  

Served With Raspberry Coulis 

£5.95 

 

 

Selection of Cheshire Farms Luxury 

Assorted Ice Creams  

£4.95 

 

 

Please Ask For Our Chefs Sweet Of The Day. 

 

 

**** 

 

Selection of Classic Cheeses 

& Assorted Biscuits  

Served With Chefs Homemade Pickle & Celery 

£6.95 

 

 

 

 

Great Care has been taken to bring you fresh  

Local produce and all our dishes are freshly made to order, 

So we do ask you to be patient at busy times. 

 

COFFEE 



 

 

 

 

 

 

 

 
 

Americano 

Coffee, mixing a shot of Espresso with hot water. 

Add Milk Hot or Cold if you like. 

£2.50 

 

 

Cappuccino 

Coffee combining  espresso with steamed, frothy milk 

.and chocolate topping 

£3.50 

 

 

Espresso 

A short, strong black coffee  

With no milk 

£2.50 

 

 

Café latte  

A  Coffee made with steamed milk. 

Not as strong as a cappuccino, 

But just as good 

£3.50 

 

 

Macchiato 

Double Espresso topped with 

Just a dash of steamed frothed milk 

£2.95 

 

 

Mocha 

Espresso with chocolate, 

Topped with steamed frothed milk. 

£3.50 

 

 

Espresso Doppio 

A double shot espresso shot 

For those who like it strong 

£2.95 

 

 

 

 

 

 

Cognac 



 

 

 

 

 

 

 

Courvoisier  

£3.20 

 

Hennessy Privilege V-S-O-P 

£7.50 

 

Hennessy X O 

£19.50 

 

Malts 

 

Highland Park 12 years old 

£3.95 

 

Isle of Jura 10 years old 

£3.95 

 

 

Macallan 10 years old 

£3.95 

 

Crangganmore 12 years old 

£3.95 

 

Liquors  

 

Drambuie 

£3.20 

 

Cointreau 

£3.20 

 

Baileys 

£3.20 

 

Tia Maria 

£3.20 

 

 

Port 

 
Taylor’s Reserve £3.00  

 


