
All dishes with V, Vg & GF can be adapted to suit these dietary requirements.
Please stipulate upon order.

hungry?



All of our dishes are made using local produce & high quality 
ingredients; cooked to perfection in house by our talented team of chefs.

index.
1. breakfast 
2. elevenses & brunch
3. afternoon tea & nibbles
4. sandwiches, loaded fries      
   & starters 
5. the main event
6. salads & sides
7. desserts
8. vegan menu
9. sunday menu

Available Monday-Saturday, 
12-9.30pm unless stated.

scan the QR Code
to view our full
allergen menu

Please ask your server if you
need any help with this



All dishes with V, Vg & GF can be adapted to suit these dietary requirements.
Please stipulate upon order.

All dishes with V, Vg & GF can be adapted to suit these dietary requirements.
Please stipulate upon order.

breakfast...
the most important 

meal of the day.
7am-10am Mon-Fri & 8am-10.30am weekends

THE ULTIMATE BRIDGE BREAKFAST
Small - 8.0 | Large - 14.0

Farmhouse sausage, smoked streaky bacon, grilled Flat Cap 
mushroom & tomato, Heinz baked beans, hash brown, 

Cheshire black pudding, eggs made your way

VEGAN FEAST - 9.5
Avocado, grilled Flat Cap mushroom & tomato, Heinz baked beans, spinach (Vg)

SMOKED SALMON & SCRAMBLED EGGS - 8.5
Chives, lemon, toasted English muffin (GF upon request)

THE MOST TALKED ABOUT - 7.0
Avocado, tomatoes, spinach, chilli flakes, poached egg, 

lemon, toasted sourdough (V, GF upon request)
Add Smoked Salmon - 3.0 | Add Grilled Mushroom  - 1.5 

Add Streaky Bacon - 2.0 | Make it Vegan

LE GRAND BENEDICT - 8.5
Toasted English muffin, poached eggs, smoked streaky bacon, 

Hollandaise sauce (GF upon request)

PORRIDGE - 4.5
Made sweet or savoury (V)



All dishes with V, Vg & GF can be adapted to suit these dietary requirements.
Please stipulate upon order.

All dishes with V, Vg & GF can be adapted to suit these dietary requirements.
Please stipulate upon order.

HUEVOS RANCHEROS - 10.0 
Corn flour tortilla, pico de gallo, chorizo, refried beans, baked eggs (GF upon request) 

LE GRAND BENEDICT - 8.5
Toasted English muffin, poached eggs, smoked streaky bacon, 

Hollandaise sauce (GF upon request)

EGGS ROYALE - 11.0
Toasted English muffin, poached eggs, smoked salmon, 

Hollandaise sauce (GF upon request)

THE MOST TALKED ABOUT - 7.0
Avocado, tomatoes, spinach, chilli flakes, poached egg, lemon, 

toasted sourdough (V, GF upon request) Add Smoked Salmon - 3.0
Add Grilled Mushroom  - 1.5 | Add Streaky Bacon - 2.0 | Make it Vegan

 
EGGS FLORENTINE - 8.5

Toasted English muffin, butter wilted spinach, poached eggs, 
Hollandaise sauce (V, GF upon request)

THE BRUNCH BAP - 9.0
Sausage patty, fried eggs, Belton’s mature cheddar cheese, 

brioche bap, side of hash browns

brunch.
10.30am -12pm | Mon-Sat

elevenses.
Served with a hot drink | 10.30am - 3pm

CREAM TEA - 7.0
Fruit scone, English strawberry jam, Cornish clotted cream (V)

TOASTED TEA CAKE - 7.0
Netherend butter, preserves (V)

CRUMPETS - 7.0
Netherend butter, preserves (V)

GIANT BELGIAN COOKIE - 5.5 
Dark chocolate & orange (V)

nibbles.
3 to share - 18.0

FRESHLY BAKED SOURDOUGH & CIABATTA - 6.5
Marinated olives & feta cheese, olive oil balsamic & flavoured butter

ROAST GARLIC & CONFIT LEMON HUMMUS - 7.5
Scattered chia & poppy seeds, spiced roasted chickpeas, 

ciabatta shards (V, VG & GF upon request)

BLUE CHEESE & PEAR CROQUETTES - 7.5
Crumbed, deep-fried, candied walnuts & rocket salad

MINI CUMBERLAND PIGS IN BLANKETS - 7.0
Grain mustard & maple glaze

SALT ‘N’ PEPPER SQUID - 7.0
Wok fried onions, fresh chillies & sweet chilli drizzle

GARLIC & PARMESAN CHICKEN WINGS - 7.5 
Baconnaise sauce 

afternoon tea.
Noon-5pm | Mon-Sat

Pre-order required 24 hours in advance

CLASSIC FLAT CAP AFTERNOON TEA - 21.50pp
Chef’s selection of freshly made finger sandwiches, warm fruit scones with 

Cornish clotted cream, English strawberry jam & an assortment of homemade 
cakes. Also includes a selection of fine teas or barista coffee.

Feeling indulgent? Speak to your server about upgrading to the following:

Feeling indulgent? 
Speak to your server about upgrading to the following:

Gin Afternoon Tea - 27.5
Champagne-31.5

Fizz - 27.5



All dishes with V, Vg & GF can be adapted to suit these dietary requirements.
Please stipulate upon order.

here we go... starters.
SEARED SCALLOPS - 12.5

Pan seared king scallops, warm salad of pear & chorizo 

HALLOUMI FRIES - 8.0
Pomegranate molasses, aged parmesan, rocket salad

BAKED CAMEMBERT TO SHARE - 11.0
Studded with roast garlic & rosemary, caramelized red onion chutney, 

ciabatta shards (GF upon request)

TEMPURA KING PRAWNS - 10.0
Toasted sesame seeds, shredded greens, coriander & lime salsa

TOASTED, GARLIC RUBBED SOURDOUGH - 7.0
Prosciutto, shaved aged parmesan, finely diced tomatoes, 

sweet balsamic glaze

 CHICKEN SATAY SKEWERS - 7.5 
Thai style noodles, peanut dipping sauce 

loaded fries.
CHILLI CHICKEN MAYO LOADED CHIPS - 11.5

Fried chicken strips, mayonnaise, homemade chilli sauce, shredded cucumber, 
fresh red chilli sprinkle (GF upon request)

FETA CHEESE & BEETROOT - 10.0
Roasted red pepper pesto, vegetarian parmesan cheese, sweet chilli drizzle (GF upon request)

sandwiches.
12pm-5pm | Mon-Sat | Served on toasted ciabatta with skinny fries. 

SHREDDED CONFIT CHICKEN - 11.5
Gem lettuce, belton farm red fox cheddar, lemon & blue cheese 

dressing or sweet chilli dressing

FISH FINGER BUTTY - 10.5
 Storm ale battered cod strips, gem lettuce, tartare sauce

WOOD FIRED RED PEPPER & GOATS’ CHEESE - 10.0
Red onion jam, rocket, basil pesto (V)

All dishes with V, Vg & GF can be adapted to suit these dietary requirements.
Please stipulate upon order.
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the main event.
SLOW COOKED RUMP OF CHESHIRE LAMB - 18.0

Gnocchi, french peas, mint oil, kale crisps (GF upon request) 

LANCASHIRE CHEESE & ONION PIE - 14.50
Roast garlic & parsley mash, roasted heritage carrots, red wine gravy

FLAT CAP “LEGENDARY BACON 
CHEESEBURGER” - 15.0

Ground steak mince, brioche bun, fried onions, Belton farm red fox cheddar, 
crispy streaky bacon, lettuce, baconnaise, tomato, spring slaw, skinny 

fries or massey’s fat cut chips Add Extra Burger - 4.0 | Add Avocado - 4.00  
Switch Out For Buttermilk Chicken - 14.0 | Add Truffle & Parmesan - 1.50

PAN FRIED FILLET OF HAKE - 15.00
Golden beetroot salad, watercress, jersey royals, butter sauce 

PAN FRIED POTATO GNOCCHI - 12.0
Garlic, wild mushrooms, sour cream, basil pesto, pine nuts 

Add Streaky Bacon - 2.0 | Add Grilled Chicken Breast - 5.0

THAI RED CURRY - 14.0
Okra, bok choi, chinese leaves, jasmine rice (GF upon request) 

Add Chicken Breast - 16.0 | Prawns & Hake - 15.0

FISH N’ CHIPS - 15.0
Storm ale battered british line caught haddock fillet, mushy peas, tartar sauce, 

massey’s triple cooked chips, curry sauce (GF upon request)

the butchers block.
Our grill items are char-grilled to your preference & are served 

with a grill garnish of: Masseys’s fat cut chips, grilled vine tomatoes, 
flat cap mushroom, dressed watercress leaf. (GF upon request)

10oz BEEF RIBEYE - 29.0
8oz BEEF SIRLOIN - 25.0

10OZ PORK CHOP MAPLE APPLE BUTTER - 19.0
Add Garlic King Prawn Swewer To Any Dish - 5.0

FEELING SAUCY? - 2.5
RED WINE GRAVY | PEPPERCORN SAUCE | GARLIC & PARSLEY BUTTER

a bit on the side?

MASSEY’S TRIPLE COOKED CHIPS | SKINNY FRIES
Push The Boat Out - Add Truffle &  Parmesan - 1.5

SEASONAL GREENS
GRILLED GARLIC MUSHROOMS 

Blue cheese

BANGE BANG CAULIFLOWER
Ginger, chillies, garlic

ROCKET SALAD
Balsamic glaze, olive oil, grated parmesan

JERSEY ROYAL NEW POTATOES & FRENCH PEAS

All 4.5

salads.
Mon-Sat

CHICKEN CAESAR SALAD - 12.5
Char-grilled chicken breast dressed gem lettuce, fresh anchovies, 

parmesan, croutes, hard-boiled egg, crispy bacon

FLAT CAP FIELD SALAD
Small - 8.0 | Large - 12.0

Enoki mushroom, goji berry, carrot julienne, avocado, crispy gem, 
kale, sriracha & pomegranate molasses (VG)

Add Goats’ Cheese - 3.0 | Add Chicken Breast - 4.0  | Add Halloumi - 3.00

SUPERFOOD SALAD - 11.0 
Avocado, quinoa, spinach, blush tomatoes, roasted red peppers, 
golden beetroot, rocket, lemon dressing (VG, GF upon request)

Add Goats’ Cheese - 3.0 | Add Chicken Breast - 4.0



All dishes with V, Vg & GF can be adapted to suit these dietary requirements.
Please stipulate upon order.

always room for a little one.
WHITE CHOCOLATE CHEESECAKE - 7.5

Ginger biscuit crumb, raspberry gel, raspberry ripple ice cream

LEMON MERINGUE PIE ‘BAKED’ ALASKA - 7.5
Sweet pastry, lemon curd, fresh raspberries, clotted cream ice cream, 

torched italian meringue

STICKY TOFFEE PUDDING - 7.5
 Toffee sauce, vanilla ice cream, vanilla fudge chunks

GLUTEN FREE CHOCOLATE BROWNIE - 7.5
Salted caramel ice cream, chocolate sauce

SELECTION OF CHESHIRE FARM ICE CREAM 
OR SORBET - 7.0

With a homemade double chocolate cookie

CHEESE PANTRY
3 cheese - 9.0 | 4 cheese - 13.50

Cheese is supplied by the good cheese company, biscuits, 
celery, grapes, quince jelly & canded walnuts



All dishes with V, Vg & GF can be adapted to suit these dietary requirements.
Please stipulate upon order.
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sandwiches & salads.
THE VG-WICH - 9.0 

Chicken style pieces, smoked bacon, fried onions, tomato, lettuce, 
garlic mayonnaise, brioche bap Add avocado - 2.0 (VG)

SUPERFOOD SALAD - 11.0 
Avocado, quinoa, spinach, blush tomatoes, roasted red peppers, 

beetroot, rocket, lemon dressing (VG, GF upon request)

mains.
VEGAN BURGER - 14.0

‘Jackfruit’, vegan burger bun – lettuce, tomato, vegan cheese, fried onions 
massey’s fat cut chips, trio of vegan dips - sweet chilli, curried mayonnaise 

VIVIERA STEAK - 15.5
Massey’s fat cut chips, grilled tomato, flat cap mushroom, rocket salad

VEGAN GNOCCI BAKE - 12.0
Wild mushrooms, basil pesto, spinach, pine nuts, roasted red pepper, vegan cheese 

desserts.
VEGAN CHOCOLATE BROWNIE - 7.5

Miso ice cream

SORBET WITH FRESH BERRIES - 6.5

vegan menu.

nibbles & starters.
PADRON PEPPERS - 6.0

Deep fried, vegan mayo

ROAST GARLIC & CONFIT LEMON HUMMUS - 7.5
Scattered chia & poppy seeds, spiced roasted chickpeas, 

ciabatta shards (V, VG & GF upon request)

ONION BHAJIS - 6.5
 Mango, lime and coriander chutney, watercress

sunday menu.

here we go...starters.
FRESHLY BAKED SOURDOUGH & CIABATTA - 6.5

Marinated olives & feta cheese, olive oil, balsamic & flavoured butter

HALLOUMI FRIES - 8.0
Pomegranate molasses, aged parmesan, rocket salad

SALT ‘N’ PEPPER SQUID - 7.0
Wok fried onions, fresh chillies, sweet chilli drizzle 

CHEF’S SOUP OF THE DAY - 6.0
Crusty bread, Netherend butter

TEMPURA KING PRAWNS - 10.0
Toasted sesame seeds, shredded greens, coriander & lime salsa

MINI CUMBERLAND PIGS IN BLANKETS - 7.0
Grain mustard & maple glaze

 

CHICKEN SATAY SKEWERS - 7.5
Thai style noodle, peanut dipping sauce 

a bit on the side on sunday?

FRENCH PEAS - 4.0
ROAST POTATOES - 4.0

Thyme & rosemary

YORKSHIRE PUDDING - 1.5
CAULIFLOWER CHEESE - 4.0

STUFFING & PIGS IN BLANKETS - 4.0 
JUG OF GRAVY - 1.5



All dishes with V, Vg & GF can be adapted to suit these dietary requirements.
Please stipulate upon order.

All our Sunday roasts are served with crispy thyme & rosemary potatoes, celeriac puree, 
honey roasted carrot, stuffing, pig in blanket, Yorkshire pudding, red wine gravy

ROAST ENGLISH SIRLOIN OF BEEF - 17.0
ROAST CHICKEN BREAST - 16.0

ROAST OF THE DAY (Please ask your server)

VEGAN NUT ROAST - 15.0
Crispy thyme & rosemary potatoes, almond buttered green vegetables, 

roast carrots, apricots & cranberries, red wine gravy (Vg)

FLAT CAP “LEGENDARY BACON 
CHEESEBURGER” - 15.0

Ground steak mince, brioche bun, fried onion, belton farm red fox cheddar, 
crispy streaky bacon, lettuce, baconnaise, tomato, spring slaw, skinny 

fries or massey’s fat cut chips Add Extra Burger - 4.0 | Add Avocado - 4.00   
Switch Out For Buttermilk Chicken Burger - 14.0 | Add Truffle & Parmesan - 1.50

PAN FRIED POTATO GNOCCHI - 12.0
Garlic, wild mushrooms, sour cream, basil pesto, pine nuts 

Add Streaky Bacon - 2.0 | Add a Grilled Chicken Breast - 5.0

FISH N’ CHIPS - 15.0
Storm ale battered british line caught haddock fillet, mushy peas, tartar sauce, 

massey’s triple cooked chips, curry sauce (GF upon request)

CHICKEN CAESAR SALAD - 12.5
Char-grilled chicken breast dressed gem lettuce, fresh anchovies, 

parmesan, croutes, hard-boiled egg, crispy bacon

sunday puddings.
CHESHIRE FARM ICE CREAM OR SORBET - 7.5

With a homemade double chocolate cookie

RHUBARB & APPLE CRUMBLE - 7.5
Ginger oat crumble, cinnamon custard

STICKY TOFFEE PUDDING - 7.5
Toffee sauce, vanilla ice cream (V)

GLUTEN FREE CHOCOLATE BROWNIE - 7.5
Salted caramel ice cream, chocolate sauce

CHEESE PANTRY Small 9.0 | Large 13.5
Biscuits, celery, candied walnuts, chutney, quince, grapes (GF upon request)

sunday mains.

All dishes with V, Vg & GF can be adapted to suit these dietary requirements.
Please stipulate upon order.



Since we reopened after lockdown in 2021 we raised £14,046.14 for The Savage 
Foundation! In 2022 we are delighted to be partnering with The Christie Charitable Fund. 

The Christie are based in Manchester and are Europe’s leading Cancer hospital. These 
donations will help The Christie to further support Cancer patients, conduct 

medical trials and hopefully one day find a cure. 
100% of all donations will go directly to The Christie Charitable Fund.

More On The Christie Charitable Fund.
The Christie are leading experts in cancer care, research and education, based in 

Manchester they have also recently opened the Christie at Macclesfield. Funded by 
the charity this new hospital will provide 46,000 patient appointments each year. The 
Christie charity provides enhanced services over and above what the NHS funds. Gifts 

from the public make a huge difference to the care and treatment that The Christie 
is able to provide to cancer patients and their families.

Why The Christie Charitable Fund?
Giving back to the local community is important to us at Flat Cap and we like to think we 

have a history of championing all things local. From locally sourced ingredients on 
all our menus, supporting local businesses trade and employing the best talent 

from the surrounding areas. 

How Can You Help?
To aid The Christie Charitable Fund, each of our sites (The Bridge, Prestbury, 

The Vicarage, Cranage & The Courthouse, Knutsford) will be giving you the option of 
rounding up your bill with all proceeds going towards The Christie Charitable Fund. 

You will also be given the option when paying your bill to choose a specific 
amount to donate to help to the Fund.

The Christie Charitable Fund.



All dishes with V, Vg & GF can be adapted to suit these dietary requirements.
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THE FLAT CAP COLLECTION

www.flatcaphotels.com

Bridgechesh

The Bridge, Prestbury

Sign up to the Flat Cap Club and 
be the first to know about our 

exclusive offers & deals...


