
Olives 

Bowl of garlic & basil olives £4.95 
 

Starters 

Homemade soup of the day, homemade bread, herb butter £6 
 

Goats cheese panna cotta, beetroot salad, saffron cheese twist, pistachio crumb £9 
 

Panko breadcrumbed ham hock, pea velouté, homemade black pudding, English mustard dressing, 
micro herbs £10.50 

 

Citrus home cured mackerel, apple crumble, black olive, honey £9.50 
 

 Pan seared wood pigeon, carrot & carraway puree, poached pear, blueberry sauce £10.50 
 

Mains 

Tandoori cod loin, prawn saag, Bombay potato, bhaji, mint yoghurt, Chequers own Bombay mix £21 
 

  Pork tenderloin, pea & pancetta pearl barley risotto, charred baby leeks, spring cabbage, jus  £22 
 

Corn fed chicken supreme, sage gnocchi, mushroom duxelles, braised pak choi, citrus Hollandaise, 
shin crisp £19 

 

Roasted cauliflower, tomato & chilli cous cous, broad bean & mint puree, toasted almonds, pickled 
radish £15  

 

Proper steak & ale pie, seasonal vegetables, Henderson’s gravy, twice-cooked chips or mash £16 
(take home one of our pies for £9) 

 

East Coast haddock, local beer batter, twice-cooked chips, mushy peas, homemade tartare sauce £15 
 

Homemade Derbyshire beef burger, with a choice of Hartington Blue or Emmental cheese, date 
ketchup, beef tomato, baby gem, American mustard mayo, brioche bun, red cabbage & apple slaw, 

onion rings & skinny fries £17 
 

8 Oz Derbyshire ribeye, roasted vine tomato, portobello mushroom, twice-cooked chips, pickled onion 
rings, watercress. With a choice of peppercorn, bearnaise, or blue cheese sauce £28 

 

Sweet potato, sweet chilli & halloumi Veggie Burger, tomato relish, beef tomato, baby gem, brioche 
bun, red cabbage & apple slaw, onion rings & skinny fries £16 

 

Sides 

Chips—twice cooked, skinny or sweet potato £4.50 
Dressed salad £4.50      Buttered new potatoes £4.50      Seasonal vegetables £4.50 



Mini cheeseburger, fries, salad £8 

Chicken goujons, fries, salad £8 

Mini fish and chips, garden peas £8 

 

White chocolate blondie, vanilla ice cream £4.50 

Raspberry Bakewell tart & custard £4.50 

Two scoops of homemade ice cream £4 

Puddings 

Chequers raspberry Bakewell tart, berries, almond Anglaise £7.50 

Banoffee cheesecake, sticky toffee pudding crumb, blueberry gel £7.50 

White chocolate blondie, poached pears, vanilla ice cream £7.50 

Lemon crème brulee, lemon sherbet meringue, gingerbread man £7.50 

Homemade ice cream—£2 per scoop 

Young Diners 

Sunday Lunch (available every Sunday from 12pm. When it’s gone, it’s gone!) 

Roast sirloin of beef or loin of pork, served with Yorkshire pudding, roast potatoes, mash, 
seasonal veg, red cabbage, cauliflower cheese, red wine gravy £18 

Vegetable Wellington, Yorkshire pudding, roast potatoes, mash, seasonal veg, red cabbage, 
cauliflower cheese, red wine gravy £16 

Small Sunday lunch £12 

Sandwiches (12—6pm) 

Your choice of white, brown or ciabatta and 
served with a few chips 

Mature Cheddar & Chequers chutney £8 
Smoked salmon & dill crème fraiche £9 
Home roasted ham & vine tomato £9 

Roast beef, horseradish & watercress £10 

Small Plates (12—6pm) 

Choose 2 for £12 or 3 for £16 
Whitebait, lemon & tartare sauce 

Sticky BBQ pork belly skewers, black sesame 
Mushroom samosa’s, beetroot hummus 

Sauteed chorizo & 5 bean cassoulet 
Onion bhaji, mango & banana pickle 

Salads (12—6pm) 

Ploughmans—pork pie, ham, pickled onion, mature Cheddar, Chequers chutney, apple, crusty bread £13 


