
 

 

 

 
Matching Green Car Show Menu 

Sunday, 12 July 2026 
 
 
Starters 
 
House-made soup of the day with sourdough bread V, GFA, DFA 8.5 
Burrata and heritage tomatoes, tomatoes marinated in cold pressed lemon oil, purple 
Basil, burrata and pickled red onion GF, V 15 
Chicken liver parfait, red onion jam, toasted brioche bread GFA 12.5 
Salt and pepper squid with roasted lemon and sweet chilli sauce GF, DF 13.5 
Pea and baby courgettes risotto with parmesan crisp and rocket leaves VGA, GF, DFA 12.5 
Moules Mariniere with cream, wine, shallots sourdough bread GFA 13.5 
Chequers seasonal salad, quinoa, heritage beetroot, mange tout, spring onion, sunflower seeds, 
radish, sugar snap peas, citrus dressing VG, GF, DF 12.5 

 

Mains 
 
All roasts are served with Wagyu beef dripping roast potatoes, Yorkshire pudding, seasonal 
vegetables and gravy VGA, DFA, GFA 
 
Roast striploin of Scottish beef, GFA, DFA 26 
Roast shoulder of lamb GFA 25 
Roast turkey breast with chipolata & bacon, pork and sage stuffing GFA, DFA 24 
Butternut squash, mushroom & spinach wellington VG 20 
The Chequers beef burger, Grilled rib steak patty on a sesame brioche bun  
with Ogleshield Somerset cheese, streaky bacon, caramelised onion, Chequers burger sauce, 
lettuce, pickles & fresh tomato GFA 22 
Pan fried halibut Rainbow chard, violet potato puree, Shetland mussels, herb butter  
emulsion sauce GF 34 
Fish & chips, cider battered haddock, hand cut chips, smashed peas & house made  
tartare sauce GF, DFA 21 
Grilled chicken Caesar salad, baby gem lettuce, bacon, Parmesan, croutons, cherry tomatoes, 
anchovies & Caesar dressing GFA 20 
King oyster mushroom schnitzel, fresh herb and cherry tomato tabbouleh, pickled red onion, garlic 
and herb dressing VG, GFA 

 
Sides  

 
Cauliflower Cheese 7 | Charred tenderstem broccoli 6.5 | Spinach in garlic oil 6 

House Chips 6 | Fries 5 | Truffle & Parmesan Fries 10 | Mixed Salad 5 
 

 



 

 

 

 

 
Desserts 
 
Vanilla crème brûlée with fresh fruits GF, V 9.5 
Coconut tapioca and mango, coconut cream tapioca with lime zest, fresh mango compote, coriander 
cress VG, GF, DF 9.5 
Summer sherry trifle, layers of fresh strawberries, raspberry jelly, ladyfingers, custard and 
Chantilly cream topped with toasted almonds 9.5 
New York vanilla cheesecake with raspberry coulis GF, V 9.5 
Affogato two scoops vanilla ice cream, crushed Amaretti biscuits, shot of espresso coffee V 10.5 
Handcrafted Ice cream and Sorbet selection by The Saffron Ice Cream Company 9.5 
Ice cream - vanilla pod, traditional chocolate, strawberries and cream, Summer Down Farm mint 
chocolate, salted butter caramel VGA, GFA 
Sorbet - Cammas Hall raspberry, sherbet lemon, mango VGA, GFA 
Selection of fine English cheeses Cotswold brie, Montgomery aged cheddar, Driftwood Ash goats 
cheese, Oxford Blue with fig & apple chutney, quince paste, grapes and selection of artisan 
crackers V, GFA 13.5 

 

Children’s Menu 
 
Starters 
 
Soup of the day, warm bread V, DFA, GFA 5.5 
Garlic bread V 5.5 
Sliced honeydew melon & strawberries GF, DF, VG 5.5 
 
Mains 
 
Roast rib of beef with Yorkshire pudding, roast potatoes & seasonal vegetables, gravy GFA 14 
Roast turkey with Yorkshire pudding, roast potatoes & seasonal vegetables, gravy GFA 14 
Spaghetti Bolognese with Napoli sauce 10 
Penne pasta tossed with Napoli sauce V 8 
Chicken goujons with fries and garden peas GF 10 
Sausage & mash with gravy DFA 10 
 
Desserts 
 
Chocolate brownie sundae, vanilla ice cream V 7 
Warm waffle, vanilla ice cream and chocolate sauce V 7 
Handcrafted Ice cream and Sorbet selection by The Saffron Ice Cream Company 6.5 
Vanilla pod, traditional chocolate, strawberries and cream, Summer Down Farm mint chocolate,  
salted butter caramel V, VGA, GFA 

 
 

A discretionary 12.5% service charge will be added to the final bill. Menu offerings may vary without prior notice depending on seasonal availability.  

If you have any food allergies, intolerance or sensitivity please speak to your server. 

(V) Vegetarian (VG) Vegan (GF) Gluten Free (GFA) Gluten Free Alternative Available (DFA) Dairy Free Alternative Available 


