LUNCHTIME MENU (SERVED TILL 6PM)
SANDWICHES

THE PLOUGH INN

Served on sliced brown or white bread with fresh seasonal salad leaves and homemade coleslaw.
Roast topside of Cheshire beef with Stilton, peppery rocket and caramelised onions.

£6.45

North Atlantic prawns with cucumber, Marie Rose sauce & paprika.

£6.45

Home baked honey roast ham with sweet pepper ale chutney and crispy lettuce.

£6.45

Cheddar cheese, Old Tom - award winning ale chutney and tomato.

£6.45

Tuna mayonnaise with sweetcorn and cucumber.

£6.45

Fresh salmon poached in white wine, dressed with cucumber.

£6.75

FRESHLY BAKED BAGUETTES AND PANINIS
Served with fresh seasonal salad and skin-on fries
Roast topside of Cheshire beef with fried onions

£6.95

Tuna with Cheddar cheese, sweetcorn and red onion.

£6.75

Chorizo sausage, chicken, mozzarella and pesto.

£6.95

French Brie with Cranberry sauce.

£6.75

Thyme and mustard baked ham.

£6.75

Smoked bacon and creamy Stilton.

£6.75

Whitegate

MENU

LIGHT LUNCH MENU
Beer battered fish, chips and peas.

£6.95

Sausage and mash with onion gravy.

£6.95

Pasta of the day.

£6.50

Fish finger sandwich served with chips or frites

£7.50

Food served from 12noon till 9pm
All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Our menu descriptions do not
include all ingredients - if you have a food allergy, please let us know before ordering. Our fish may contain small bones.
(v) Vegetarian. Ask for our separate Gluten Free menu.

P￼L E A S E A S K F O R O U R D A I L Y S P E C I A L S

The Plough Inn Beauty Bank, Beauty Bank, Whitegate, Cheshire CW8 2BP
Tel: 01606 889455 Email: info@ploughwhitegate.com
www.ploughwhitegate.com

The Plough Whitegate

@ploughwhitegate

www.ploughwhitegate.com

WELCOME TO THE PLOUGH INN, WHITEGATE
We’re proud to serve quality fresh food sourced from local producers and suppliers.
We change our menu seasonally using the highest quality ingredients.
An excellent wine list, quality cask ales and continental lagers complement our fantastic
menu and we’re pleased to offer a full range of gluten free items.
There’s a great team here to look after you. We hope you enjoy your time with us.

STARTERS, APPETISERS AND PLATTERS
Prawn cocktail.

£6.25

Breaded Brie with Cranberry sauce and dressed leaves.

£5.95

Handmade chicken liver pate, served with toast and one of our seasonal salads.

£5.95

Thai fishcakes, served with homemade Tartare sauce.

£6.45

Corned beef hash croquettes, pea-shoots and grain mustard mayonnaise.

DRESSED SALADS
Warm goat’s cheese salad.

£10.95

Chicken salad with caesar dressing.

£10.95

Honey and mustard baked ham salad.

£10.95

Chargrilled chicken, marinated in raspberries and honey.

£10.95

Mixed fish salad - with prawns, smoked and fresh salmon.

£10.95

Mixed salad with a choice of roast beef, ham or chicken.

£10.95

SIDES AND SAUCES
Onion rings

£2.95

£5.95

Garlic Ciabatta

£3.45

£5.95

Garlic Ciabatta with cheese

£3.95

Ploughman’s sharing board - Vintage Cheddar, pickled egg, pickled onions, chutney, Corned beef hash
croquettes with baked ham, local pork pie, scotch egg and crusty bread.

£13.50

Frites / Homemade chips

£2.00

Seafood sharing board, smoked salmon fishcake with pickled cucumber, beer battered fish goujons,
mushy peas, tartare sauce, whitebait & horseradish mayonnaise and crusty bread.

£13.50

Cheesy chips

£2.50

Olives and Feta cheese

£1.95

Mixed house salad

£3.50

Chicken and Chorizo pasta with ratatouille - a vegetarian option is available

(can also be served as a main course £11.95)

MAINS
Hughes’ family recipe steak pie - made with years of experience, served with chips and vegetables.

£12.50

Fresh seasonal vegetables

£2.00

Beer battered sustainable fish and chips served with mushy or garden peas and homemade Tartare sauce.

£10.95

Coleslaw

£2.00

Homemade fish pie with smoked haddock and prawns topped with creamy mashed potato
and served with peas.

£12.95

Bread and butter

£0.75

Chicken Schnitzel with sautéed and wild mushrooms, bacon, cabbage and served with Cranberry sauce.

£12.95

Cottage pie served with pickled beetroot and vegetables.

£10.95

HOMEMADE DESSERTS

Homemade cheese and onion pie, served with chips and vegetables. (v)

£9.95

Horseshoe gammon steak served with a free range egg and pineapple, served with chips and peas.

£12.95

Chocolate sizzler - chocolate fudge brownie served on a skillet topped
with vanilla ice cream and finished with chocolate sauce.

£5.95

Homemade beef or vegetable lasagne (v) served with a fresh seasonal salad.

£10.95

Crème Brûlée.

£5.95

Whole-tail scampi traditionally cooked in a homemade beer batter, served with Tartare sauce,
chips and peas.

£11.95

Eton Mess - chopped strawberries and raspberries mixed with raspberry coulis,
crushed meringue, whipped cream and nibbed biscuits.

£5.95

Chicken Madras curry served with rice, poppadom, plain naan and mango chutney.

£12.50

The Plough steak burger with bacon and cheese presented on a brioche bun or ciabatta, served with frites

£11.95

Lemon & lime cheesecake

£5.95

Hot bakewell tart, made from a historic old Hughes’ family recipe

£5.95

Cheese board, with a selection of 3 cheeses, biscuits, celery and grapes

£7.50

Additional items are available (£1.00 each) - Mushrooms, fried egg, goat’s cheese, red onion chutney.
Sweet potato and five bean burger served on a ciabatta topped with Feta cheese
served with frites and our own Bloody Mary ketchup.

£10.95

Beef Bourguignon served with mash or chunky chips.

£12.95

Sirloin steak served with frites, tomatoes, mushrooms and onion rings.

£20.95

Can be served with a choice of sauces - Peppercorn, Diane, creamy port & Stilton (£2.95 each)

Cheshire Farm ice cream - topped with fresh strawberries, raspberries,
blackcurrants or chocolate sauce
Choose from: Vanilla pod, strawberry, chocolate, blackcurrant & liquorice,
salted caramel, honeycomb. English Lakes diabetic vanilla ice cream
One scoop £2.95 Two scoops £3.95 Three scoops £4.95

