
starters
Soup of the Day
freshly made daily with homemade bread 4.50

Homemade Bread and Olives
with balsamic dipping oil 4.50

Grilled Squid
coriander lime dressed leaves, mint and chilli sauce 6.95

Chicken Liver Parfait
apple and cinnamon chutney, crispy melba toast 6.95

Cheshire Smokehouse Smoked Salmon
cucumber salad with lemon dressing 6.95

Sautéed King Prawns
chilli, ginger and butter, dressed with rocket salad 7.50

mains
Alderley Pot Roasted Chicken
breast and leg with crispy pancetta,
roasted beetroot, with a tarragon cream 16.95

10oz Aberdeen Angus Bubble Burger
grilled pancetta, cheese, relish and hand cut chunky chips 10.95
(please note our burgers are made fresh so allow 20 mins cooking time)

Linguine
Provençal vegetables, basil, pesto,
grilled asparagus and parmesan shavings 10.50

10oz Sirloin Steak
roasted vine tomatoes, rocket salad, horseradish
crème fraîche and hand cut chunky chips 17.95

Beer Battered Cod Fillet
hand cut chunky chips, garden peas,
with homemade tartare sauce 11.95

Grilled Sea Bream
fennel purée, roasted courgettes,
tomato chutney and fluffy rice 14.95

Salmon Fillet
rosemary spinach creamy risotto and seasonal greens 14.50

Cottage Pie
homemade with creamy mash and honey roasted parsnips 12.95

Lamb Hotpot
homemade beetroot and fêta salad
and homemade focaccia bread 13.95

desserts
Sticky Toffee Pudding
with toffee sauce and homemade bourbon ice cream 5.95

Classic Lemon Tart
raspberry coulis 4.95

Triple Cheesecake Shots
chocolate orange, strawberry & vanilla, blackberry 6.95

Apple Tartar
with homemade vanilla ice cream 4.95

Orange Chocolate Fondant
with homemade tia maria ice cream 6.95

Cheese Selection
with a selection of biscuits 6.95

side orders
Spinach and Tomatoes
infused with garlic butter 2.95

Lyonnaise Potatoes
thinly sliced onions sautéed in butter 2.95

Sautéed New Potatoes
with mint butter 2.95

Hand Cut Chunky Chips
freshly prepared and piping hot 3.50

Beetroot and Fêta Salad
fresh mixed leaves 2.95

bubble bites
Mezzé Platter
humous, olives, fêta cheese with
sun dried tomatoes and griddled bread 6.50

Chilli Nachos
chilli con carne and jalapeños, melted cheese
with homemade spicy tomato relish and sour cream 6.95

Cheese and Tomato Nachos
melted cheddar cheese and homemade spicy
tomato relish and sour cream 4.95

Chargrilled Chicken Fillet Burger
rocket leaves, lemon cracked pepper mayo,
tomato relish and hand cut chunky chips 8.95

Chicken Caesar Salad
fresh baby gem, croutons, pancetta,
parmesan, boiled egg and homemade dressing 7.95

Salmon Caesar Salad
fresh baby gem, croutons, pancetta,
parmesan, boiled egg and homemade dressing 7.95

Salad Niçoise
continental leaves, green beans, boiled egg,
new potatoes, topped with tuna steak (served pink) 8.95

Greek Salad
fresh mixed salad leaves fêta cheese,
red onion, olives and cucumber 6.95

BBQ Chicken Wings
fresh leaf salad and spicy homemade tomato salsa 6.95

Coriander and Lime Fish Cakes
served with chilli jam dip and garnish 6.95

Ask your server for
our Chef’s Specials

A discretionary 10% service charge will be added for parties of 6 or more.

All prices include VAT at the standard rate.

We cannot guarantee dishes to be free of nuts or bones.

for the perfect after dinner drink
see our separate drinks menu



breakfasts  (11am-2pm)

Full Bubble Breakfast
smoked bacon, sausages, eggs cooked to your liking
baked beans, tomatoes, mushrooms, black/white pudding
and slightly toasted bread 6.95

Full Bubble Vegetarian Breakfast
vegetarian sausage, hash browns, tomatoes, mushrooms,
eggs cooked to your liking, baked beans and lightly
toasted bread 6.75

Smoked Salmon with Scrambled Egg
finest salmon with three light fluffy free range
eggs on lightly toasted homemade bread 6.50

Bacon With Scrambled Eggs
smoked back bacon with three fluffy free range
eggs on lightly toasted bread 5.95

Eggs Benedict
two free range poached eggs with classic homemade
hollandaise sauce on lightly toasted bread 5.95

French Toast
crusty homemade bread egg dipped with streaky bacon
and maple syrup 5.50

tea
Breakfast 2.00

Earl Grey 2.00

Herbal 2.00

Fruit 2.00

coffee
Filter 2.00

Decaffeinated 2.00

Cappuccino 2.50

Latté 2.50

Espresso 2.00

Double Espresso 3.00

Americano 2.00

Mocha 2.50

hot chocolate 2.50

Liqueur Coffee
Irish 4.50

Calypso 4.50

Baileys 4.50

sandwiches
all served on homemade white or granary bread
with a fresh salad garnish and pickles

Honey Glazed Ham
with watercress and piccalilli 4.50

Hot Roasted Sirloin of Beef
succulent strips of steak, rocket leaves,
and homemade cherry tomato relish 4.95

Cheshire Smokehouse Smoked Salmon
locally supplied finest salmon and cool cucumber 5.95

Prawn and Marie Rose
meaty prawns in homemade sauce 4.95

Mature Cheddar and Pickle
slabs of quality cheddar and homemade pickle 4.75

Tuna Mayo and Red Onion
best tuna in homemade mayonnaise
sprinkled with cheshire red onions 4.95

Soup of the Day and a Sandwich
daily prepared soup using fresh ingredients
and choice of sandwich 7.50

toasted ciabattas  (11am-5pm)
served with fresh salad garnish and pickles

Tuna Melt 4.75

Tomato, Basil and Mozzarella 4.95

Brie and Cranberry 4.75

Bacon and Cheese 4.95

Bacon, Lettuce and Tomato 4.95

Cheese Steak Ciabatta  6.50

Spicy Chicken, Mango Chutney
and Smoked Cheese 4.95

www.thebubbleroom.co.uk


