
Allergens  
Please speak to one of our food servers if you  
have any food allergies or intolerances, thank you!

gf - gluten free , gfoa - gluten free option 
available, v - vegetarian, voa - vegetarian 
option available, ve - vegan

Open daily until 3pm. Brunch served until 2.30pm

Dip baguettes
Served on a warm baguette with a pot of 
beef & red wine gravy for dipping

Roast turkey	 11.5 
Turkey, sage & onion stuffing, cranberry

Beef brisket	 12.5 
Slow-cooked beef brisket, caramelised 
beer onions, stilton or cheddar

Pigs in blankets 	 11.5 
Your choice of Whieldon’s sausage, smoked 
streaky bacon, red onion marmalade

The hog	 11.5 
Maple pork belly, sage & onion stuffing, apple sauce

Sandwiches
On white or granary served with pickled cabbage slaw

Ploughman’s voa,  gfoa	 11.5 
Roast ham, cheddar, oak leaf, farmers pickle, tomato 

Halloumi v,  gfoa	 11 
Halloumi, spiced hot honey chutney, 
oak leaf, tomato. toasted

Bacon & brie voa, gfoa	 10.5 
Back bacon, brie, cranberry, toasted

Ham hock terrine	 9.5 
Ham hock terrine, piccalilli, oak leaf, tomato

Club gfoa	 11.5 
Roast turkey, smoked streaky bacon, fried-egg, 
oak leaf, tomato & mayonnaise, toasted

Salad
Carvery salad v	 11 
Roast beef, turkey or honey-glazed ham with oak leaf 
lettuce, tomatoes, red onion chutney, red-cabbage slaw, 
cheddar cheese & honey & mustard dressing

Steak burger	 15
Served on a brioche bun with thick-cut 
chips & red cabbage slaw

Hand-pressed burger with maple bacon, caramelised 
beer onions, oak leaf  & tomato chutney topped 
with stilton or cheddar

Soup of the day	 7
Served with sourdough

Chips
Thick cut-chips v, gf	 5
Truffle & parmesan chips v, gf	 7

Roast potatoes
Crispy roast potatoes served with beef & 
red wine gravy & topped with either:

Slow-cooked beef brisket	 8 
With mint sauce

Smoked bacon lardons	 7 
With smokey pig sauce

Pigs & blankets	 7 
With honey & mustard glaze	

Brie & cranberry v	 7

Beau’s childrens basket	 6 
Choose from a sausage, ham 
or cheese sandwich served 
with chips in a basket

All produce at Beau’s is specially 
selected from family farms across 
North Wales and Cheshire. Our 
meats are carefully prepared by our 
artisan family butchers ‘Whieldons’, 
before being expertly 
cooked by our chefs 
at Beau’s. All eggs 
are free range and 
our cakes and bakes 
are all handmade.

Children’s breakfast	 8  
Whieldons traditional pork sausage, 
scrambled eggs, beans & buttered toast

Farm to fork

Pancakes	 12 
Homemade american-style pancakes topped 
with streaky bacon & maple syrup. 
Add a dusting of cinnamon sugar?

Toast or teacake v	 3.5 
Served with butter & jam or marmalade 

Hash brown stack v	 6 
Tossed in truffle oil & parmesan cheese

Pastries
Croissant ve	 3.5 
Served with your choice of butter, vegan 
butter, jam or marmalade

Ham & cheese croissant	 7  
House-baked croissant filled with 
cheshire ham & cheddar cheese

Whieldons sausage roll	 3
Whieldons pork pie	 3

Butcher’s benedicts
Eggs benedict gfoa	 12 
2 poached eggs, your choice of sliced cheshire 
ham, back bacon or streaky bacon with homemade 
hollandaise sauce on toasted sourdough 
Butchers tip - add black pudding £2

Beef-brisket benedict	 13 
2 poached eggs, 12-hour slow-cooked cajun-spiced 
beef brisket & homemade hollandaise sauce 
served on toasted sourdough

Sausage benedict	 12 
2 poached eggs, your choice of Whieldon’s 
sausages & homemade hollandaise sauce 
served on toasted sourdough

Pork belly benedict	 12  
2 poached eggs, maple roasted pork belly 
& homemade hollandaise sauce served 
on toasted sourdough

Breakfast
Classic breakfast	 13 
Your choice of Whieldon’s sausage, 2 rashers of 
bacon, eggs your way, black pudding, portobello 
mushroom, grilled tomato & baked beans, 
served with buttered toast

Beau’s breakfast	 16.5 
Your choice of whieldon’s sausages, 3 rashers of 
bacon, eggs your way, two hash browns, two black 
pudding, portobello mushroom, grilled tomato 
& baked beans, served with buttered toast

Vegetarian breakfast v, gfoa	 15 
Eggs your way, sliced avocado, hash brown,  
halloumi, portobello mushroom, grilled tomato 
& baked beans, served with buttered toast

Lighter breakfast	 11 
Low-fat pork sausage, 2 bacon medallions, 
2 poached eggs, portobello mushroom, 
grilled tomato & baked beans

Eggs & avocado v, gfoa	 11 
Avocado, tomato salsa, poached eggs & 
chilli flakes on toasted sourdough
Add back bacon / add streaky bacon £3

Eggs your way v, gfoa	 7.5 
Poached, scrambled or fried eggs served with 
your choice of white or granary toast 

Breakfast sandwich	 7.5 
Your choice of either Whieldon’s sausage, bacon 
or fried egg served on your choice of white or 
granary toast, extra items at additional cost



Beau’s daily deals

Hot drinks
Double espresso	 3.2

Americano	 3.7

Cortado	 3.5

Flat white	 4.0

Cappuccino	 4.2

Latte	 4.2

Iced coffee	 4.5

Chai latte	 4.5

Matcha latte	 4.7

Dirty chai latte	 4.7

Mocha	 4.2

Alternate milk	 0.5 
Oat, almond, soya, coconut

Syrup	 0.5  
Please ask about our selection of syrups available

Hot chocolate	 4

Marshmallows & cream	 0.5

English breakfast tea	 3.5

Earl grey tea	 3.5

Green tea	 3

Peppermint tea	 3

Fruit tea	 3

Cold drinks
Water - still	 2.5

Water - sparkling	 2.5

Orange juice	 2.5

Apple juice	 2.5

Fever-tree lemonade 	 3

Coke, diet coke, coke zero	 3

San pellegrino	 3.5

Pomegranate & orange

fruit shoot	 2

Milkshakes
Biscoff	 6

Oreo	 6

Strawberry	 6

Vanilla	 6

Smoothies
Strawberry, banana & peach	 6

Pineapple, mango & pear	 6

Wild blueberry raspberry, 
mango & papaya	 6

Spinach, kale & pineapple	 6

White wine	 175ml	 bottle

The home farm - 	 6	 22 
pinot grigio 
Australia, light, crisp & refreshing

The secretary bird -	 7.5	 26 
sauvignion blanc 
South Africa, crisp & fruity aromas

Red wine	 175ml	 bottle

Hereford 	 6	 22 
tempranillo - malbec 
Argentina, fine easy wine

The black pig -	 7.5	 26 
cabernet sauvignon 
Argentina, rich, chocolatey & intense

Rosé	 175ml	 bottle

La vieille ferme - rose	 5.5	 18 
France, tasty & balanced

Sparkling	 175ml	 bottle

Prosecco superiore		  7 
Italy, elegant & fruity

Spirits	 25ml	 50ml

Gordons dry	 6.5	 8.5 
Perfectly paired with fever-tree tonic

Vodka	 6.5	 8.5 
Perfectly paired with fever-tree lemonade or coke

Beer		  300ml

Moretti		  5
Estrella		  5

T&Cs apply

All produce at Beau’s is specially selected from 
family farms across north Wales & Cheshire. Our 
meats are carefully prepared by our artisan family 
butchers ‘Whieldons’, before being expertly cooked 
by our chefs at Beau’s. All eggs are free range 
& our cakes & bakes are all handmade.
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Open daily until 3pm. Brunch served until 2.30pm


