
 
 

To Start 
 
 

 

 

 

 
 

Main Course          Side Dishes all £5 
 
 
 
 
 
 
 
 
 

 
 

 

 

 

Desserts            Hot Beverages 
 
 

SOUP OF THE DAY served with a warm bread roll (GF)(V) £7.50 
 
Black Pudding and Poached Egg Stack (DF)                    £8 
with avocado, smoked bacon and red pepper puree 
 
Pea And Spinach Falafel (VG) (DF)(GF)(V)                                   £8 
SERVED WITH HUMMUS AND PICKLED RED CABBAGE AND CUCUMBER 
 
Asian Style Prawn Cocktail (GF) (DF) 
with ginger infused king prawns, shredded Pak choi, rice noodles and 
wasabi sesame sauce                                                                               £9 

 

PAN FRIED CHICKEN BREAST     £18 
with sage stuffing, Seasonal Vegetables, roast potatoes, and 
Rosemary Gravy    
 
BRAISED FEATHER BLADE OF BEEF     £18 
with Yorkshire Pudding, Seasonal Vegetables, and horseradish 
mash with a Red Wine Sauce  
 
Korean Chilli Prawn and Garlic Linguini                                 £17 
In a cream sauce with a spiced daikon radish salad garnish 
 
Chickpea and Lentil Coconut Dahl (GF)(DF)(V)  £17 
With fragrant jasmine rice and cauliflower red onion bhajis 

 

TRIO OF CHESHIRE FARM ICE CREAM (V)(GF)   £7 
Please ask your server for available options 
 
Chocolate And Caramel Brioche Bread and Butter Pudding £8 
with fudge clotted cream ice cream  
 
Layered Banoffee Cheesecake    £7 
with a baileys sauce and caramelised pecans  
 
Apple Tarte Tatin                                    £8 
with a custard panna cotta and toffee sauce   
 

 

A selection of Flavoured Teas £3.50 

 

Small Pot of Filter Coffee   £3.50 

Large Pot of Filter Coffee  £4.50 

Espresso    £3.25 

Latte Macchiato   £4.00 

Mochaccino   £3.50 

Cappuccino   £3.50 

Café au Lait   £3.50 

Hot Chocolate                                      £3.50 

Hot Chocolate                                  £3.50 

 

 

Paprika Fries 

Seasonal Vegetables 

House Salad 

Beer Battered Onion Rings 

Garlic and Herb Creamed Potatoes 

Sticky Sesame Rice 

 
 

A full list of allergens is available for each dish.  Please let 

us know if you have any allergies. Any food prepared in our 

kitchen may contain traces of Cereal (Gluten), Nuts, Milk, 

Soya, Mustard, Eggs, Lupin, Fish, Crustaceans, Molluscs, 

Sesame Seeds, Celery or Sulphur Dioxide. Prices are 

inclusive of VAT at current rate. 

 

Hadley Park was formerly part of the Hadley Park estate 
which, at its largest extent, comprised 345 acres of land.  
 

Hadley Park has been documented as one of the largest 
farms in the parish having trebled in size from its initial 115 
acres in 1772 to 345 acres in 1940. The property has been an 
independent estate throughout the history of the present 
building and was clearly of some status with its own lodge 
house at its entrance. It would have been a local employer, 
as it is today, and thus playing an important role within the 
local community. For more information on the amazing 
history of Hadley Park House please visit: 
https://www.hadleypark.co.uk/about-us/history/ 
 

Sunday Lunch 

For all of our latest events and special deals please 

follow us on:     

https://www.facebook.com/HadleyPark

https://www.facebook.com/HadleyPark
https://www.facebook.com/HadleyPark

