
The Hand & Trumpet ~ Easter Monday Menu
~ Thursday 9th April 2026 ~

Starters and Nibbles

Leek and potato soup, warm seeded roll  (v, gfa)  592 kcal   7.45 

Smoked haddock risotto, pea purée, mint, asparagus, toasted hazelnut  (gf)  425 kcal   12.95 

Confit tomato, courgette and basil tart, sun blushed tomato pesto, herb oil  (vg)  568 kcal   7.95 

Coronation chicken croquettes, gem lettuce, curry mayonnaise, golden raisins   394 kcal   9.95 

Deep fried camembert, endive, celery, apple and cider chutney  (v, gf)  725 kcal   9.95 

Prawn cocktail, buttered seeded bread  (gfa)  572 kcal   10.95 

Chicken liver pâté, carrot and apricot chutney, toasted bloomer  (gfa)  514 kcal   8.95 

Garlic and parmesan chicken wings, herb aioli  (gf)  769 kcal   7.95 Moroccan cauliflower, tahini yoghurt  (vg)  396 kcal   5.95 

Satay belly pork, sesame and lime    456 kcal   7.25 King prawns, garlic butter, ciabatta    426 kcal   8.95 

Crispy squid with sweet chilli mango    412 kcal   7.95 Halloumi fries, tomato relish   (v, gf)  554 kcal   7.95 

Red pepper and tomato hummus, pitta   (vg)  510 kcal   6.25 Marinated Greek olives   (vg, gf)  156 kcal   5.95 

Easter Monday Roasts

All roasts served with roast potatoes and seasonal vegetables

Mixed roast beef (served pink), porchetta, (slow roasted belly) all the trimmings   1449 kcal   22.95 

Roast beef (served pink), with Yorkshire pudding  (gfa)  1203 kcal   21.95 

Roast porchetta, (slow roasted belly) sage and apple stuffing, apple sauce   1248 kcal   20.95 

Mushroom bourguignon pie, red wine gravy  (vg, gf)  1083 kcal   17.45 

Mains

9oz rump heart steak, pepper sauce, portobello mushroom, tomato, chunky chips  (gf)  1470 kcal   28.95 

Pan fried halibut, confit potatoes, braised leeks, crispy capers, saffron sauce  (gf)  974 kcal   23.95 

Braised shoulder of lamb, dauphinoise potatoes, rosemary gravy  (gf)  1281 kcal   26.95 

King prawn and chorizo linguine, garlic, cherry tomatoes, chilli, Parmesan, basil   1501 kcal   19.95 

Chorizo crumbed chicken breast, pea purée, parmesan gnocchi, spinach, broccoli, chorizo oil   821 kcal   22.95 

Minced lamb and potato pie, green vegetables, buttered mash, red wine gravy  (gf)  1262 kcal   18.95 

Appleby's Cheshire cheese, onion and potato pie, green vegetables, white wine mustard sauce  (v, gf)  1214 kcal   17.95 

Sweet potato, chickpea and tender stem tagine, apricot cous cous, mint coconut yoghurt, toasted almonds  (vg)  1026 kcal   16.95 

Bacon chop, fried egg, roast tomato, portobello mushroom, chunky chips  (gf)  1081 kcal   17.95 

Steak burger, beer onions, grilled pancetta, Monterey Jack, spiced tomato mayonnaise, fries   1380 kcal   18.45 

Add on BBQ pulled brisket   105 kcal   2.95 

Change to Truffle and Parmesan fries  (gf)  500 kcal   2.00 

Beer battered fish and chips, mushy peas, tartare sauce  (gf)  1278 kcal   18.45 

Crispy beef salad, sweet chilli sauce, roasted cashew nuts  (gf)  870 kcal   17.95 

Fillet steak sandwich, Dijon tarragon mayonnaise, balsamic onions, sun blush tomatoes, fries   963 kcal   15.95 

Chermoula chicken flatbread, mint yoghurt, mango sauce, pickled red onion   460 kcal   11.95 

Cashel blue, spinach, balsamic onion quiche, potato salad, apple, celery, grapes  (v, gf)  897 kcal   12.95 
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Sides

Chunky chips   (vg, gf)  535 kcal   4.95 Garlic bread   (v)  424 kcal   5.45 Mixed salad   (vg, gf)  100 kcal   4.75 

Fries   (vg, gf)  377 kcal   4.95 Garlic bread, cheese   (v)  632 kcal   5.95 Buttered vegetables   (v, gf)  175 kcal   5.45 

Truffle parmesan fries   (gf)  450 kcal   6.95 Onion rings   (gf)  289 kcal   4.95 Cauliflower cheese   (gf)  529 kcal   6.95 

Puddings and Cheese

Rich dark chocolate torte, cherry sorbet  (v, gf)  647 kcal   8.95 

Steamed ginger sponge pudding, vanilla custard  (v, gf)  753 kcal   8.45 

Cherry pie, cherry compote, vanilla ice cream  (v, gf)  517 kcal   8.45 

Mango and pineapple compote, coconut yoghurt, granola, passion fruit sorbet  (vg, gf)  329 kcal   7.95 

Triple chocolate brownie, chocolate sauce, vanilla ice cream  (v, gf)  899 kcal   8.95 

Sticky toffee pudding, toffee sauce, vanilla ice cream  (v, gf)  652 kcal   8.95 

Hot waffle, caramelised banana, toffee sauce, honeycomb ice cream  (v)  850 kcal   8.45 

Cheese, biscuits, quince, carrot and apricot chutney, grapes and celery, select from below  (v)  474 kcal

Three cheeses (v) 308 kcal  10.95  /  Five cheeses (v) 518 kcal  14.95  

Wookey hole cave-aged cheddar (v, gf) 125 kcal /  Snowdonia Black Bomber (v, gf) 124 kcal /  Rosary goats' cheese (v, gf) 79 kcal / 
Blacksticks Blue (v, gf) 98 kcal /  Pont-l'Évêque (gf) 73 kcal 

Cheshire Farm Ice Cream and Sorbets

Choose any of the below for 2.95 per scoop.

Vanilla   (v, gf) Strawberry   (v, gf) Chocolate   (v, gf) 

Honeycomb   (v, gf) Salted Caramel   (v, gf) Cherry   (v, gf) 

Coconut   (v, gf) Lemon Sorbet   (vg, gf) Raspberry Sorbet   (vg, gf) 

Bramley Apple Sorbet   (vg, gf) Cherry Sorbet   (vg, gf) Mango Sorbet   (vg, gf) 

Small Pudding and a Hot Drink

Choose a mini version of our puddings with a tea or coffee of your choice

Triple chocolate brownie, vanilla ice cream, chocolate sauce  (v, gf)  580 kcal   9.45 

Sticky toffee pudding, vanilla ice cream  (v, gf)  385 kcal   9.45 

Waffle, honeycomb ice cream, toffee sauce  (v)  527 kcal   9.25 

Hot Drinks

Selection of teas £3.95

Double espresso   (vg, gf)  0 kcal   3.95 Cappuccino   (v, gf)  48 kcal   4.25 Americano   (vg, gf)  0 kcal   3.95 

Espresso   (vg, gf)  0 kcal   3.45 Latte   (v, gf)  122 kcal   4.25 Cafetière of coffee   (v, gf)  53 kcal   4.45 

Flat white   (v, gf)  47 kcal   4.25 Hot chocolate   (v, gf)  299 kcal   4.45 Macchiato   (v, gf)  11 kcal   4.15 

All hot drinks are served with a gluten free fruity flapjack.
 

Additional Menu Information
Please speak to a member of crew if you have any food allergies or intolerances before ordering. For

calories and allergen information please scan this QR or ask a crew member for assistance.

Gluten Free - Where we offer gluten free dishes, controls are in place to ensure that dishes contain no more than 20 parts per million gluten.

v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.


