
 

  

FROM THE GRILL 
We source British and Irish beef from only the best 

selected farms. Pre-cooked weights are listed. 

8oz FILLET STEAK STONE £40.00 
(cooked to your liking as you are the chef!)  
house salad, peppercorn and Hollandaise 

dipping sauces and chunky chips (gfo) 

10oz RIBEYE STEAK £33.95 
grilled beef tomato, roasted Portobello 

mushroom and chunky chips (gfo) 

10oz BACON CHOP £19.95  
grilled beef tomato, roasted Portobello 

mushroom, fried egg and chunky chips (gfo) 

ALLERGIES & DIETARY REQUIREMENTS
Our menu is freshly prepared in a kitchen where nuts, gluten and other 
allergens are present. Whilst we take every precaution to mitigate cross-

contamination, we cannot guarantee the total absence of allergens in 
our dishes at any time. If you have a special dietary requirement or 

allergy, please notify a member of our team and we will endeavour to 
cater to your needs, even if you have dined with us before. This ensures 

that our team can accommodate your needs safely and accurately.

SIDES ALL £5.50 (unless stated otherwise) 

CREAMED 
POTATO (v) (gfo) 

CHUNKY CHIPS 
(vg) (gfo)

SKINNY FRIES 
(vg) (gfo)

 

SWEET POTATO 
FRIES (vg) (gfo) 

£5.95 

TRUFFLE OIL & 
GRAN MORAVIA 

FRIES (v) (gfo) 
£6.50

 

HOUSE SALAD 
(vg) (gfo) 

CRISPY ONION 
RINGS (vg) (gfo)  

ROASTED 
AUTUMN 

VEGETABLES  
(v) (vgo) (gfo)

THE TIP JAR

We have added a discretionary 7.5% contribution to the tip jar to 
your bill. Every penny goes directly to the team who have been 

looking after you. If, for any reason, you would prefer not to leave 
a tip please let us know and we will remove this immediately, no 

questions asked.

SALADS  	
CRISPY SWEET CHILLI BEEF SALAD 	 £18.95  
carrot ribbons, mangetout, red onion, Chinese leaf,  
spring onion, celery, coriander and candied cashew nuts (gfo)

CLASSIC CAESAR SALAD 	 £12.95 
cos lettuce, ciabatta croutons, crispy bacon lardons,  
Gran Moravia, anchovies and Caesar dressing (gfo) 

HARVEST SALAD 		  £15.95 
chargrilled tender stem broccoli, red quinoa,red pepper hummus,  
kale leaf, baby watercress, sunflower seeds and pomegranate vinaigrette 
(v) (vgo) (gfo) 
Add: 
Grilled king prawns (gfo) 	 £7.00 
Chargrilled chicken breast (gfo) 	 £4.95  
Crispy sriracha tofu (vg)  	 £4.95

SANDWICHES 	
Served 12pm-6pm (Monday-Saturday only)

All sandwiches are served with house salad and crisps.

OPEN PRAWN MARIE ROSE SANDWICH 	 £13.50 
Marie Rose sauce, cucumber, cos lettuce and smoked paprika  
on bloomer bread (gfo)

CRISPY SRIRACHA-MARINATED TOFU WRAP 	 £10.95 
with pad Thai salad (vg) (gfo) 

CRISPY SWEET CHILLI BEEF WRAP 	 £11.95 
with pad Thai salad (gfo) 

PORK AND LEEK SAUSAGE BRIOCHE BAP 	 £9.95  
red onion marmalade and onion rings

CORONATION CHICKEN FLATBREAD 	 £11.95 
mango chutney, golden sultanas, curry mayonnaise  
and shredded gem lettuce on a warm flatbread

THE BEAR’S PAW HOT DOG 	 £15.50 
bourbon-smoked sausage, sauerkraut, pickles, ketchup,  
mustard and skinny fries

TUNA CRUNCH SANDWICH 	 £11.95  
glazed cheddar, mixed peppers, rocket leaf on toasted sourdough (gfo)

SEASONAL COCKTAILS	
BRAMBLE CRUSH 	 £8.50 
Nantwich Sweet Briar gin, lemon juice and gomme  
topped with soda and grenadine

CARAMEL APPLE MULE 	 £9.50 
Absolut vodka,  Somersby cider, caramel syrup, lime juice,  
ginger beer, frozen apple slice and cinnamon stick

VELVET PUMPKIN 	 £9.00 
Absolut Vodka, Kahlúa, pumpkin syrup, milk and nutmeg

ALMOND OLD FASHIONED 	 £10.50 
Whiskey,  Disaronno Amaretto, brown sugar and  
Angostura bitters

MOCKTAILS 	
THE GUNNER 	 £6.75  
Ginger beer, ginger ale, fresh lime and bitters

CUB JUICE 	 £6.75  
Elderflower cordial, ginger beer and fresh lemon juice

NO-GIN SOUR 	 £6.75  
Tanqueray 0.0% gin, fresh lemon juice, strawberry purée  
and soda water

MANGO MULE	  £6.75  
Mango purée, fresh lime, cucumber and ginger ale

NO-JITO 	 £4.50 
Lemonade, soda, sugar, mint, lemon and lime slice

TROPICA EXOTICA 	 £6.75 
Passion fruit, mango, peach, pineapple, coconut and lime

PASSION FRUIT MARTINI 0% 	 £6.75 
Passion fruit, vanilla, orange and lime with Zonin Cuvee 0%  
and passion fruit f loat

APPLE PIE-TINI 	 £6.75 
Apple, vanilla and caramel with orange garnish

PERFECT SERVE G&TS	  
All served over ice	

APPLE & CINNAMON G&T 	 £9.95 
Puerto de Indias Black Edition gin, Fever Tree light tonic water,  
apple slice and cinnamon

BLACKBERRY & SAGE G&T 	 £7.50 
Whitley Neill blackberry gin, Fever Tree elderflower tonic water, 
blackberries and sage leaf

BERRY & PEPPERCORN G&T 	 £8.10 
Weetwood sloe gin, Fever Tree light tonic water,  
pink peppercorns and mixed berries

GINGER & LIME G&T 	 £7.50 
Agnes Arber gin, Fever Tree ginger ale, lime juice,  
ginger slice and fresh lime

PERFECT SERVE SPRITZES	
ELDERFLOWER WHISKY SPRITZ 	 £11.00 
St Germain elderflower liqueur, Famous Grouse blended  
Scotch whisky, lemon juice, gomme and Angostura bitters

APPLE & THYME SPRITZ 	 £9.95 
Teichenné green apple schnapps, Prosecco,  elderflower cordial,  
soda, frozen apple slice and thyme sprig

BRIAR SPRITZ 	 £9.95 
Nantwich Sweet Briar gin, Prosecco, soda and mixed berries 

AMARETTO SPRITZ 	 £9.95 
Amaretto, lemon juice, Prosecco, soda and cherries

NIBBLES 
GARLIC CIABATTA BREAD (v) £4.95

GARLIC & CHEESE  
CIABATTA BREAD (v) £5.50

MARINATED OLIVES (vg) (gfo) £4.95

BLACK PUDDING &  
APPLE SCOTCH EGG £5.95  

Mrs Darlington’s piccalilli

PORK CRACKLING £4.50 
Granny Smith apple purée (gfo)

BAKED NACHOS £8.95  
topped with glazed mozzarella cheese  

and chilli cheese sauce, served with guacamole, 
sour cream and salsa dips (v) (vgo) (gfo)  

Add BBQ pulled pork (gfo) £3.95 

KOREAN-FRIED CHICKEN £7.95  
fiery gochujang sauce and  
toasted sesame seeds (gfo)

BREADED CALAMARI £9.95  
fried Padron peppers and lemon aioli

HONEY-GLAZED CHIPOLATAS £5.50 
wholegrain mustard mayonnaise

STARTERS 
ROASTED WILD MUSHROOM & 

THYME SOUP £7.25  
truffle potato gnocchi  

(v) (vgo) (gfo)

HAM HOCK & OAK-SMOKED 
BOURNE’S CHESHIRE CHEESE 

CROQUETTE £8.95 
baby watercress, pickled beetroot  

and Granny Smith apple

CHICKEN LIVER PARFAIT £8.95  
damson jam, sage butter  

and toasted sourdough (gfo)

CREAMED GARLIC 
MUSHROOMS £8.95 

toasted sourdough, white truffle oil, 
fine herbs and Gran Moravia  

(v) (vgo) (gfo)

TIGER PRAWN PIL PIL £12.50 
garlic and chilli oil, cherry tomatoes,  

basil and garlic ciabatta (gfo) 

CLASSIC PRAWN  
COCKTAIL £11.50 

Bloody Mary sauce, cured tomatoes, 
gem leaf, radicchio and soused 

cucumber (gfo)

TANDOORI MONKFISH  
CHEEKS £10.95  

masala sauce, marinated cucumber, 
minted yoghurt and golden raisin 

purée (gfo)

TWICE-BAKED BLACK BOB 
CHEDDAR SOUFFLÉ £9.95  

Black Bob cheddar cheese sauce, 
candied walnuts, apple and celery (v)

SAUCES (gfo) ALL £3.95 

PEPPERCORN 

BLACKSTICK’S BLUE 
CHEESE (v) 

HOLLANDAISE (v)

TRADITIONAL  
MEAT GRAVY

ALL DAY MENU
SERVED FROM 12 NOON

(v) vegetarian (vg) vegan (vgo) vegan option available  
(gfo) gluten free option available

THE BEAR’S PAW CLASSICS
TRADITIONAL FISH & CHIPS £16.95 

battered haddock, mushy peas, chunky chips  
and tartare sauce (gfo) 

Light bite portion (gfo) £13.50

CHICKEN, HAM & LEEK POT PIE £19.95  
cheese and chive sauce, puff pastry lid,  

buttered garden peas and hand-cut chips

CLASSIC FISH PIE £21.00 
salmon, smoked cod, king prawns  

topped with Black Bob cheddar mash  
and buttered garden peas (gfo)

CHILLI CON CARNE £16.95 
glazed mozzarella, jalapeños, basmati rice, sour 

cream, guacamole and tortilla chips (gfo) 

CRISPY CAJUN BUTTERMILK  
CHICKEN BURGER £15.95 

brioche bun, red onion, lettuce, tomato,  
Cajun mayonnaise and skinny fries (gfo) 

Add smoked bacon £1.95 
Add Monterey Jack cheese (v) £1.95 

VEGETABLE LASAGNE £16.95  
rocket, Gran Moravia, cherry tomato 

and balsamic salad (v)

THE BEAR’S PAW STEAK, BEARTOWN ALE 
AND MUSHROOM PIE £18.50 

chunky chips, gravy and roasted autumn  
root vegetables

CHARGRILLED STEAK BURGER £16.95 
brioche bun, smoked bacon, Monterey Jack cheese, 

lettuce, tomato, burger sauce and skinny fries 
Add BBQ pulled pork £3.95 

Add blue cheese (v) £2.95

CHICKEN TIKKA MASALA £19.95 
basmati rice, cucumber raita, mango chutney,  

naan bread and onion bhaji (gfo)

MAIN COURSES
OXTAIL SUET PUDDING £22.50 

horseradish mash, pickled red cabbage,  
crispy onions and rich red wine jus 

VENISON HAUNCH £25.50 
damson jam, braised shin pastille,  

carrot and five spice purée, beetroot,  
red wine and cocoa jus (gfo) 

ROASTED HAKE FILLET £22.95  
langoustine bisque, pickled cockles,  

squid ink cracker, garlic king prawns and  
crab pomme Dauphine

CHICKEN HOLSTEIN £23.95 
Oakfield’s Farm fried egg, Gran Moravia and 

parsley sauce, capers, black truffle, spinach and 
seasoned fries

ROLLED & STUFFED ROSE FARM  
PORK BELLY £21.95  

braised lentils and smoked bacon, roasted celeriac, 
Orchard Farm apple juice and mustard sauce

CAULIFLOWER SCHNITZEL £18.95  
tomato and harissa sauce, golden sultanas,  

spiced falafel, coconut soy yoghurt, coriander  
and pickled chilli (vg) (gfo)




