
Manley Road, Alvanley, Cheshire WA6 9DD
Tel: 01928 722 949 | Web: www.whitelionalvanley.com

Menu



Please have a look at our CHALKBOARDS situated around the pub

for our changing specials. Please order your food at the bar,

taking note of your table number, which are on the menu blocks.

Please note all our food is cooked fresh to order, which at busy times

can lead to a delay.

Startersk
Homemade Soup (v) £4.45
A large bowl of freshly prepared soup, served with rustic bread and butter. Please ask for today’s choice.

Beer Battered Goats Cheese (v) £5.25
Slices of goat’s cheese coated in beer batter and deep fried. Served with salad garnish and an apple and plum chutney.

Prawn and Smoked Salmon Salad £4.95
North Atlantic prawns and Scottish smoked salmon served on mixed leaves with Marie Rose sauce.  
Served with granary bread and butter.

Pâté and Toast £5.25
A smooth chicken liver pâté blended with brandy and herbs, served with granary toast and salad garnish.

Jacket Potato Wedges £5.25
Fresh jacket wedges topped with bacon and melted cheese, served with salad garnish and sour cream.

Black Pudding and Potato Rosti £4.95
Slices of black pudding and bacon served on a potato rosti, topped with a leek and wholegrain mustard sauce.

Wexford Mushrooms (v) £4.95
Fresh mushrooms sautéed in garlic, finished in a creamy pepper sauce with Stilton cheese.

Whole Gamba Prawns £6.25
Pan fried prawns in herb and garlic butter served with rustic bread.

Sharing Plattersk
Marinated Olives (v) £6.95
Served with rustic bread and an oil and balsamic vinegar mix.

Chilli Nacho’s £8.95
A generous bed of tortillas topped with melted cheese and chilli con carne. Served with sour cream and guacamole.

Combo Platter £9.95
Breaded prawns, potato wedges, garlic bread and beer battered chicken goujons.    
Served with sour cream, sweet chilli sauce and chutney for dipping.

Seafood Sharer £9.95
A combination of breaded prawns, North Atlantic prawns and smoked salmon. Served with sweet chilli sauce, garlic 
mayonnaise and Marie Rose sauce.

Anti Pasti Platter £10.95
Slices of prosciutto crudo, salami malanio and coppa di parma, served with marinated olives, parmesan cheese 
shavings and a selection of breads with olive oil balsamic vinegar mix.

Whole Baked Camembert £9.95
Served with rustic bread, plum & apple chutney, celery, carrots and apple.



Mainsk
Beer Battered Fish and Chips £9.55
Traditional hand battered fish served with hand cut chips, mushy peas and tartare sauce.

Roast Chicken £10.25
Roast chicken breast topped with smoked bacon, BBQ sauce & melted cheese.  Served on crushed new potatoes with 
fresh vegetables.

Pasta Carbonara £9.95
Smoked bacon and mushrooms in a garlic cream sauce served on penne pasta. Served with garlic bread.

Ham & Free Range Eggs £6.95
Hand carved ham (served cold) with hand cut chips and two free range eggs.

Aberdeen Angus Burger £7.45
A 6oz burger in a focaccia bun with sliced tomato and mixed leaves. Served with hand cut chips and homemade coleslaw. 

Why not have a double burger £8.45
Add a topping of Melted Cheese and Bacon £1.50
 Chilli Con Carne £1.50
 Mushrooms and Cashel Blue £1.50
 Mushrooms and Stilton £1.50

Homemade Chicken Kiev £9.95
Chicken breast stuffed with fresh garlic and herbs, breadcrumbed then oven baked. Served on crushed new potatoes 
with seasonal vegetables.

Homemade Cheese Onion & Potato Pie (v) £8.95
Deep dish pie with mature cheddar, onions and potatoes in puff pastry. Served with hand cut chips and seasonal vegetables.

Breaded Scampi £7.95
Breaded Scottish single tail scampi, served with hand cut chips, garden peas and tartare sauce.

Blackened Cajun Spiced Tuna Steak £11.95
Served on sauté potatoes with mixed salad. 

Beef and Ale Pie £8.95
A homemade pie of tender chunks of beef, mushrooms and onions cooked in one of our real ales from the bar.  Served 
in a puff pastry case and served with hand cut chips, seasonal vegetables and a jug of gravy. 

Cajun Chicken Penne Pasta £8.95
Fresh penne pasta tossed with roasted peppers and onions in a Cajun spiced cream sauce. Topped with a grilled 
chicken breast and parmesan cheese shavings.

Sausages and Mash £6.95
Grilled sausages on a bed of creamy mashed potato, topped with crispy fried leeks and gravy.

Vegetarian Stack Burger (v) £9.95
Toasted Focaccia filled with courgette, peppers, mushrooms and onions. Topped with grilled Goats cheese and served 
with hand cut chips and coleslaw.

Stuffed Peppers (v) £8.95
Two pepper halves filled with pesto flavoured new potatoes topped with cheese and baked. Served with rice and 
balsamic glaze.

Smoked Scottish Haddock Fishcakes £10.95
Smoked haddock fishcakes with a smoked applewood cheddar cheese sauce centre coated in Scottish oats, served with 
hand cut chips and salad garnish.

Homemade Chilli Con Carne £8.95
A medium chilli served on a bed of basmati rice, with Cajun spiced potato wedges and sour cream on the side.

House Curry
Medium spiced fruity curry served with hand cut chips, spiced basmati rice, naan bread & poppadum. Accompanied 
with minted yogurt & mango chutney.

Chicken £11.95        
King Prawn £12.95        
Battered Halloumi (v) £10.95

Ploughman’s Board £8.95
Wedges of Cheshire, Stilton and Somerset Brie with hand carved ham. All served with celery, apple, pickled onions, 
chutney and rustic bread.

House Salad £8.95
A large bowl of mixed leaves, cucumber, tomato, red onion, boiled egg and croutons, served with: 

• Honey Roast Ham • Cajun Spiced Chicken Breast

• Prawns & Marie Rose Sauce • Grilled Halloumi

• Chicken & Bacon



Grillsk
All of our grills are served with hand cut chips, roasted tomato, sautéed mushrooms, red onion and fine green beans.

Mixed Grill £13.95
A classic mixed grill of rump steak, chicken breast, gammon steak, pork sausage and black pudding.   
Topped with a free range egg.

Wexford Steak £14.45
An 8oz Sirloin steak topped with a creamy mushroom, Stilton cheese and pepper sauce.

Steak New Yorker £14.45
A 10oz Rump steak topped with BBQ sauce, bacon and melted cheese.

Surf and Turf £14.45
10oz rump steak with breaded king prawns.

Gammon Steak £8.95
A grilled gammon steak finished off with a free range egg and fresh pineapple.

8oz Sirloin Steak £13.95

10oz Rump Steak £12.95

Why not complement your steak with a sauce? Choose from pepper or diane. £1.95

Side Ordersk
Hand Cut Chips £2.45 Beer Battered Onion Rings £1.95
Side Salad £1.95 Garlic Bread £2.35
Garlic Bread with Cheese £2.75 New Potatoes £1.95
Bread Rolls £0.95 

Snacksk
All snacks are available every day until 6pm

Baguettes
All baguettes are served hot, with hand cut chips and a salad garnish.

Cajun Chicken, Cos Lettuce and Sour Cream £5.75
Chicken, Bacon and Cheddar Melt £5.75
Tuna and Cheddar Melt £5.75
Bacon, Goat’s Cheese and Tomato £5.75
Sausage, Red Onion and Cheddar £5.75
Grilled Rump Steak and Red Onion £6.55
Ham and Cheddar Melt £5.75
Banana & Stilton Baguette (v) £5.75
Somerset Brie and Cranberry (v) £5.75

Sandwiches
All sandwiches are served on granary bread with a salad garnish.

Prawn and Marie Rose Sauce £5.25
Smoked Salmon and Sour Cream £5.25
Ham and Wholegrain Mustard £4.95
Tuna Mayonnaise £4.95
Cheddar with Plum and Apple Chutney (v) £4.95

Jacket Potatoes
A large oven baked jacket potato served with a salad garnish.

Tuna Mayonnaise £4.95
Chilli Con Carne and Melted Cheese £4.95
Prawns and Marie Rose Sauce £4.95
Peppered Mushrooms and Stilton Cheese (v) £4.95
Mature Cheddar and Baked Beans (v) £4.95
Coleslaw (v) £4.95



Children’s Menuk (Available for under 14’s only)

Starters
Homemade Soup and Bread Roll £2.95

Garlic Bread £2.35

Mains
Battered Chicken Goujons £4.75
Served with hand cut chips or mash, and baked beans.

Ham and Free Range Egg £4.75
Served with hand cut chips and garden peas.

Grilled 5oz Rump Steak £6.55
Served with hand cut chips, grilled tomato and garden peas.

Sausages and Mash £4.75
Served with gravy.

Breaded Wholetail Scampi £4.95
Served with hand cut chips and peas.

Battered Haddock Fillet £4.95
Served with hand cut chips and mushy peas.

Grilled 5oz Gammon Steak with Fried Egg £4.95 
Served with hand cut chips.

Tomato Pasta with Garlic Bread (v) £4.65

Beef Burger in a Bun £4.75
Served with hand cut chips.

Desserts
Ice Cream £2.95

Mini Doughnuts with Chocolate Sauce for Dunking £2.95

Dessertsk
Why not finish off your meal with one of our tempting desserts?

Vanilla Cheesecake £4.75
Baked New York style cheesecake, finished with red fruits and whipped cream.

“A Little bit of Everything” £8.95
Warmed waffle with ice cream and chocolate sauce, vanilla cheesecake with red fruits and chocolate profiteroles.

Chocolate Truffle Torte £4.50
A chocoholic’s dream, served with a duo of vanilla and chocolate ice creams and drizzled in chocolate sauce.

Chocolate Profiteroles £4.50
Cream filled choux pastry profiteroles topped with rich chocolate sauce.

Or why not have a bowl to share £7.95

Sweet Belgian Waffle £4.45
A warmed waffle topped with honeycomb ice cream, crumbled flake and chocolate sauce.

Strawberry Shortbread £4.95
Fresh strawberries and whipped cream sandwiched between shortbread rounds. Finished with coulis.

Fruit Skewers £4.95
Two skewers of chocolate fudge brownie, marshmallows, banana and strawberries. Served with a chocolate sauce for 
dipping.

Banoffee Pancakes £4.50
Warm banana coated with toffee sauce poured over whipped cream and vanilla ice cream sandwiched between two 
pancakes.

Ice Cream £3.75
Choose from a selection of Cheshire Farm ice creams made locally at Tattenhall.

Ice Cream Sundae £4.95
Choose from 
• Chocolate & Nut  • Eton Mess  • Mocha Coffee

Apple Pie £3.95
A deep dish apple pie served hot with cream, ice cream or custard.

Cheeseboard £6.95
A selection of Cheshire, Stilton and Somerset Brie. Served with celery, apple, grapes, savoury biscuits  
and butter and plum & apple chutney.



White Winesk 125ml 250ml  75cl

Fresh, Clean and Crisp
1. Frederico Pinot Grigio £2.75 £4.75 £13.25
This pure fragrant example of Pinot Grigio delivers a multi layered nose of mineral and apple. The palate is ripe and 
inviting, with zesty acidity and fresh fruity notes to finish.

2. Terriero Chardonnay Delle Venezie £2.75 £4.75 £13.25
This Chardonnay is dry, elegant and lush, with a profound bouquet, complex palate and long harmonious finish. Ideal 
with pasta and seafood.          

3. Chablis “les 4 Chaumes” 2008      £24.95
Our Chablis is fresh and fruity with white flesh fruit flavours of peach and pear.  Also notes of citrus and already 
showing good minerality.

  

Aromatic and fruit driven 
4. Urmenta Sauvignon Blanc £2.75 £4.75 £13.25
Fresh and clean. Citrus flavours with herbaceous overtones.

5. Fleur du pays demi-sec £2.75 £4.75 £13.25
A classic French medium white wine.

6. Tabali Viognier     £16.95
This Viognier presents rich aromas of citrus and dried apricot, with hints of candied fruit. On the palate floral, honeyed 
and citrus flavours combine with a soft rounded texture and great purity.

7. Hole In The Water Sauvignon Blanc    £17.25
A brilliant, pale straw green colour. Fresh uplifting gooseberry and citrus aromas develop into more exotic guava and 
mango notes. 

Big, Bold and Beautiful
8. Jackmans Chardonnay    £13.95
A vibrant tropical Chardonnay packed with juicy fruit, a great balance of acidity and a light touch of oak for elegance.

Sparkling Winek
9. San Marco Prosecco Extra Dry    £16.95
This sparkling Prosecco has a fine mousse, and a slightly aromatic bouquet with a hint of apple in the background.

10. Pinot Grigio Blush Spumante    £17.95
Fine and continuous bubbles, this off-dry sparkling wine is fruity and appealing with a floral and fresh fruity bouquet 
and a lingering finish.

Champagnek   37.5cl  75cl

11. Le Noble Intense  £21.00 £35.00
Well balanced and fruity. A deep, brilliant golden colour. The nose is mild and rounded, leading into hints of apple  
and pear.

12. Le Noble Vintage Rosé    £45.00
A salmon pink, rose petal hue with dense bubble and a light foam.

13. Bollinger Special Cuvée    £55.00
Bone dry, full-bodied wine with a classic, biscuity finesse.



Red Winesk 125ml 250ml  75cl

Light, fruity
14. Terriero Merlot Delle Venezie IGT £2.75  £4.75 £13.25
Ruby in colour with purple highlights and aromas of berries and chocolate, this velvet-textured Merlot is medium 
bodied. Soft tannins, with a smooth, rich finish. Pair with steaks, burgers, roast beef or full flavoured cheese.

15. Chianti Borgo Antico DOCG    £16.25
Ruby red in colour with fruity aromas and a firm structure.

16. Santa Helena Gran Reserva Pinot Noir    £16.95
A well balanced complex wine with strawberry and cherry aromas dominating a refreshing ripe finish.

Smooth, Soft and Velvety
17. Zorita Tempranillo £2.75  £4.75 £13.25
The great grape of Rioja intense fruity flavour with a hint of spice on the nose.

18. Urmenta Merlot                                       £13.95
Soft and round with cherry and plum flavours and a spicy finish.

19. Hacienda Abascal Crianza                               £19.95
Deep ruby red colour, the bouquet shows rich, intense, ripe red fruits with hints of plum. Smooth character with vanilla 
flavours. Intense forward fruit combined with crispness and refreshing acidity.

20. Mr Smiths Shiraz                                     £20.95
A preposterously lush Shiraz. This is a dense, dark, brooding and incredibly impressive wine.

21. Urmenta Cabernet Sauvignon                            £13.95
Ripe berry flavours with pepper aromas. Rich long lasting finish.

22. Villalta Valpolicella DOC Ripasso    £18.95
Intense ruby-red colour, with a complex bouquet, reminiscent of cherries, raspberries and redcurrants.   
The oak ageing adds a pleasant roasted and spicy aroma.

23. Fleurie Manoir du Carra    £22.95
A beautiful carmine red color, intense aromas of black fruits. Fruity on the palate, a wine that leaves no one indifferent 
and which never tries.

24. Quaser Rioja Reserva                                  £22.95
Smooth and subtle with the added complexity of vanilla and well integrated long-lasting tannins.

Big, Rich and Spicy
25. Jackmans Landing Shiraz £2.75  £4.75 £13.25 
This is the blend that built its wine reputation on! Deep and rich in flavour with juicy berry fruit,   
this sexy complex Shiraz delivers a lot of punch.

26. Tiasta Reserva Malbec     £18.95
Bright and intense red violet colour. Aromas of ripe red fruits, vanilla and delicate hints of oak. The palate is fruity, 
ample and elegant with a long finish.

27. Echerverra Syrah Reserva    £19.95
Aromas of ripe red berries with scents of dark chocolate, black pepper and leather. In the mouth this   
wine is round and well balanced with soft and ripe tannins and a lingering finish.

Rosé Winesk
28. Frederico Pinot Grigio Blush  £2.75  £4.75 £13.25
Elegant example of a Pinot Grigio Blush; is brought to you from the Umbrian Region North East of Rome.  
The nose has delicate scents of Strawberries and Raspberries. 

29. Terriero Pink Zinfandel Puglia IGT £2.75  £4.75 £13.25
A lovely fresh bouquet of strawberries, with a lively palate awash with ripe summer fruit. 

Mineral Waterk
750ml Decante still or sparkling    £2.75                        



Sunday Lunch £8.75
On Sunday we serve traditional roast dinners. A choice of meats is available and all are served with roast and 

mashed potatoes together with market fresh vegetables and Yorkshire Pudding 

Or why not have a combination of all Sunday meats £8.95

We also do a child’s portion for the under 14’s £5.35

Manley Road, Alvanley, Cheshire WA6 9DD
Tel: 01928 722 949 | Web: www.whitelionalvanley.com
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Nut Allergy - All our products may contain traces of nuts or nut derivatives. For further information on nut content, please ask a member of 

staff. All weights are approximate uncooked weights. Some fish products may contain small bones. All meals subject to availability.
(v) Suitable for vegetarians. Whilst we take great care to preserve the integrity of our vegetarian products, we must advise that these products 
are handled and cooked in a multi-kitchen environment. We accept all major credit and debit cards supported by a valid PIN number and cash.
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