
SALADS
Chicken Ceaser Salad	 12.5
Gem, chicken breast, smoked streaky bacon, croutons, 
parmesan shavings and caesar dressing.

Caprese Salad (V/GF) 9.5
Layered vine tomatoes & mozzarella with a balsamic glaze & pesto.

Carvery Salad (GF) 13.5
Cheshire roast beef, turkey or ham with gem, tomatoes, 
red onion chutney, red cabbage slaw, cheddar cheese 
& honey & mustard dressing.

THE BUTCHER’S BLOOMERS 
Sandwiches on tiger bloomer served with a side of red cabbage slaw.

Roast Ham (VOA/GFOA) 12
Red-onion marmalade, tomato, cheddar cheese, gem.

Chicken Breast (GFOA) 13
Honey & mustard sauce, avocado, gem.

Chilli & Thyme Pork Sausage	 13
Mozzarella, pesto, tomato, rocket.

Roasted Red Pepper (V/GFOA) 12
Mozzarella, pesto, rocket.

Beau’s Club	 14
Turkey, bacon, fried egg, mayonnaise, tomato, gem.

B.L.T. (GFOA) 12
Smoked streaky bacon, gem, tomato, house relish.

Halloumi (GFOA) 13
Tomato, rocket, chilli jam.

Spiced Beef Brisket	 14
Black pepper aioli, caramelised beer onions, rocket.

Crispy Pork Belly	 14
Miso mayonnaise, pickles, gem.

SOUP
Homemade Soup of the Day	 7.5
Served with sourdough.

SIDES
Thick Cut Chips (GF) 5
Smokey Pig Chips (GF) 7
Topped with smoked bacon lardons & smoked aioli.

Ceaser Chips (GF) 8
Topped with gem, ceaser sauce & bacon lardons.

Truffle & Parmesan Chips (GF) 7
Thick-cut chips tossed in parmesan & Truffle oil.

Hash Brown Stack (GF) 6
Hash browns tossed in parmesan & Truffle oil.

Whieldons Pork Pie	 3.5
Whieldons Sausage Roll	 3.5

BREAKFAST
Classic Breakfast	 14.5
Your choice of Whieldons sausage, 2 rashers of bacon, eggs your 
way, black pudding, portobello mushroom, grilled tomato, 
hash brown, baked beans, served with buttered toast.

The Butcher’s Breakfast	 17.5
Your choice of Whieldons sausage’s, 3 rashers of bacon, 3 eggs your 
way, 2 hash browns, 2 black pudding, portobello mushroom, 
grilled tomato & baked beans, served with buttered toast.

Vegetarian Breakfast (V/GFOA) 15
Eggs your way, avocado, hash brown, halloumi, portobello mushroom, 
2 grilled tomatoes & baked beans, served with buttered toast.

Lighter Breakfast	 12
Low-fat pork sausage, 2 bacon medallions, 2 poached eggs, 
portobello mushroom, grilled tomato & baked beans.

Eggs & Avocado (V/GFOA) 12.5
Avocado, tomato & herb salsa, 2 poached eggs topped with 
balsamic glaze & chilli flakes served on toasted sourdough.
Add back bacon £3 / Add smoked streaky bacon £3

Shakshuka (V/GFOA) 10
Baked eggs in a lightly spiced tomato, pepper & olive sauce. 
Served with toasted sourdough.

Chorizo Eggs (GFOA) 11.5
Chorizo infused scrambled eggs, feta & coriander served 
with toasted sourdough and salsa verde.

Eggs Your Way (V/GFOA) 7.5
Poached, scrambled or fried eggs served with white or granary toast.

Sausage Sandwich	 7.5 
Your choice or Whieldons sausage on white or granary.

Bacon Sandwich (GFOA) 7.5 
Back bacon or streaky bacon on white or granary.

Pancakes 12
Homemade american-style pancakes topped 
with streaky bacon & maple syrup.

Toast or Teacake (V) 3.5
Served with butter & jam or marmalade.

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.

BENEDICTS
Eggs Benedict (GFOA) 13
2 poached eggs, your choice of sliced Cheshire ham, back bacon 
or streaky bacon & hollandaise sauce on toasted sourdough.
Butchers tip - add black pudding £2

Beef-Brisket Benedict (GFOA) 14
2 poached eggs, 12-hour slow-cooked cajun-spiced beef 
brisket & hollandaise sauce served on toasted sourdough.

Sausage Benedict	 13
2 poached eggs, your choice of Whieldons sausages 
& hollandaise sauce served on toasted sourdough.

Pork Belly Benedict (GFOA) 13
2 poached eggs, crispy pork belly & hollandaise 
sauce served on toasted sourdough.

BURGER 
Steak Burger	 15
With cheddar, house relish, tomato & gem served on a brioche 
bun with thick-cut chips and red cabbage slaw.
Add smoked streaky bacon £3 / Add maple pork belly £4

Please speak to one of our food servers if you have 
any food allergies or intolerances, thank you!
GF - GLUTEN FREE / GFOA - GLUTEN FREE AVAILABLE
V - VEGETARIAN / VE - VEGAN

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.




