ROOKERY HALL
HOTEL & SPA

NANTWICH, CHESHIRE

LOUNGE & BAR MENU

Available 12 - 9.30pm
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BRUNCH

Available every day from 10am until 2pm

Smashed avocado £10 (v)
Toasted sourdough, lightly poached eggs, chilli flakes
(kcal 249)

Scottish oak smoked salmon £12
Toasted sourdough, lemon wedge, watercress
(kcal 263)

Eggs Benedict £11
Poached egg, carved ham, Hollandaise sauce on a
toasted muffin
(kcal 682)

Maple glazed streaky bacon ciabatta £9
(kcal 513)

PEAK AND WILD COFFEE

Espresso (kcal 0) £5
Americano (kcal 0) £5
Latte (kcal 97) £5
Cappuccino (kcal 65) £5
Hot Chocolate (kcal 307) £5

A discretionary service charge of 12.5% will be added to your bill. All our
food is prepared in a kitchen where nuts, gluten and other allergens are
present and our menu descriptions do not include all ingredients. If
more information about allergens is required, please ask a member of
the team. Prices inclusive of VAT at current rate.

Adults need around 2000 kcal per day. * Approx item weight before
cooking

INDULGING LIQUEUR COFFEES

Irish Coffee £10

Fine Italian roast coffee with Jameson's Irish
whiskey, and demerara sugar, crowned with fresh
double cream

Calypso Coffee £10

Fine Italian roast coffee with Tia Maria, and
demerara sugar, crowned with fresh double cream

Café Carajillo £11

Fine Italian roast coffee with Courvoisier cognac,
crowned with fresh double cream and lemon zest

Café Disaronno £10

Fine Italian roast coffee with Disaronno Amaretto,
and demerara sugar, crowned with fresh double
cream

Baileys Coffee £10

Fine Italian roast coffee with Baileys Irish Cream
liqueur, and demerara sugar, crowned with fresh
double cream

Peak & Wild Coffee - Matthew Algie

Peak & Wild Freshly Roasted, Climate Positive
Coffee by Matthew Algie

Peak & Wild coffee is much more than a delicious,
ethically sourced coffee. Peak & Wild is a
climate-positive coffee, Rainforest Alliance
certified, and will support the restoration of 1,000
hectares of Scotland’s rainforest. They are also
helping 2,500 young people achieve their John Muir
Award over three years.

A discretionary service charge of 12.5% will be added to your bill. All our
food is prepared in a kitchen where nuts, gluten and other allergens are
present and our menu descriptions do not include all ingredients. If
more information about allergens is required, please ask a member of
the team. Prices inclusive of VAT at current rate.

Adults need around 2000 kcal per day. * Approx item weight before
cooking



DESSERTS

Basque cheesecake £10 (V)
Honeycomb ice cream
(kcal 604)

Biscoff sundae £9 (v)
Vanilla cream, caramel ice cream
(kcal 715)

Double chocolate brownie £9 (v)
Dulce de Leche ice cream
(kcal 533)

Apple and blackberry crumble £9 (v)
Custard, vanilla ice cream
(kcal 450)

Ice cream and sorbet £6 (vg)
(kcal 163)

Selection of British and French cheese
Grapes, celery, quince jelly, chutney, crackers
3 cheeses (kcal 362) £18 | 5 cheeses (kcal 603) £24

SMALL PLATES

King prawn, thai butter, sourdough £12
(kcal 573)

Bang bang crispy chicken £9
(kcal 452)

Pork belly bites, chipotle and honey glaze £9
(kcal 533)

Bang bang cauliflower £8 (v)
(kcal 306)

Padron peppers, garlic aioli £8 (v)
(kcal 136)

Breaded crisp brie, cranberry jam £9 (v)
(kcal 399)

Sourdough, salted butter £7 (v)
(kcal 305)

Pickles and olives £6 (vg)
(kcal 207)

Halloumi fries, korean sweet sauce £9 (v)
(kcal 384)

Homemade soup of the day £7 (v)
Toasted sourdough, cultured butter
(kcal 538)

STONE BAKED PIZZAS
Sourdough-stretched 12-inch pizzas

Roasted chicken, BBQ sauce, sweetcorn,
red pepper £19
(kcal 877)

Ham, pineapple, chili jam £19
(kcal 752)

Wild mushroom, spinach, ricotta,
truffle £19 (v)
(kcal 757)

Buffalo mozzarella, semi-dried tomatoes,
basil £19 (v)
(kcal 874)

Our fish is sourced from nominated suppliers which are
sustainable.



CIABATTAS

All served with coleslaw and root vegetable

Crisps.
COLD CIABATTAS

B.L.T £12

Bacon, beef tomato, gem lettuce, mayonnaise

(kcal 987)

Chicken pitta £12
Herb roasted chicken salad, salad cream
(kcal 689)

HOT CIABATTAS
Available 12-6pm

Seared minute steak £14
Fried onions, horseradish mayonnaise
(kcal 786)

Tuna melt £12
Cucumber, salad cream
(kcal 840)

Halloumi and roasted red pepper £11 (v)
Gochujang BBQ sauce
(kcal 755)

SIDES

Sea salted fries £5 (vg)
(kcal 285)
Add truffle and parmesan £2
(kcal 334)

Triple cooked chunky chips £5 (vg)
(kcal 213)
Add truffle and parmesan £2
(kcal 395)

Caesar salad £6
(kcal 323)

Tenderstem broccoli with black garlic £5 (v)

(kcal 353)

Our fish is sourced from nominated suppliers which are

sustainable.

LARGE PLATES

Yorkshire free-range chicken breast £24
Mushroom a la creme, roasted garlic oil
(kcal 575)

Yorkshire 100z rib eye steak £36
Triple-cooked chunky chips, herb stuffed portobello
mushroom, peppercorn sauce
(kcal 1233)

Rigatoni £18 (v)
Roasted pumpkin and mascarpone cream, seeds
(kcal 724)

Tandoori scottish salmon fillet £24
Lentil dhal, pineapple salsa, mint yoghurt, coriander
(kcal 734)

Herdwick lamb rump £33
Dauphinoise potato, kale, mint jus
(kcal 897)

Rookery chicken Caesar salad £18
Cos lettuce, boiled egg, parmesan, anchovies, crisp
pancetta, sourdough croutons, dressing
(kcal 839)

Udales beef and bone marrow burger £23
Fried onions, beef tomato, pickle,
Monterey Jack cheese
(kcal 942)

Beer battered North Atlantic haddock £24
Triple-cooked chunky chips, mushy marrowfat peas,
tartar sauce, lemon
(kcal 864)

A discretionary service charge of 12.5% will be added to your bill. All our
food is prepared in a kitchen where nuts, gluten and other allergens are
present and our menu descriptions do not include all ingredients. If
more information about allergens is required, please ask a member of
the team. Prices inclusive of VAT at current rate.

Adults need around 2000 kcal per day. * Approx item weight before
cooking



