
From Farm to Fork

Free Range Eggs - Janet’s Free Range Eggs, Acton

Burgers - Baa Hill Farm (next door)

Ice Cream - Cheshire Farm, Chester

Ribeye, Sirloin & Fillet - Chells Hill Farm, Sandbach

Cauliflower - Lowes Farm, Byley

Gem Lettuce - Woodlands Farm, Knutsford 

Redcurrants - Manor Farm, Tamworth

Potatoes - Cuttleford Farm, Congleton

Cream - Bates Dairy, Southport 
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At The Wheatsheaf, we are passionate about supporting local, British farmers.

We work closely with our suppliers to ensure every ingredient
is responsibly sourced and fully traceable back to its origin.

FOOD ALLERGY INFORMATION
 All 14 allergens are present in our kitchen.  If you or
a member of your party have a food allergy or
special dietary requirement, it is important that you
inform a member of staff before placing your order.
Thank you.



 

MAIN MENU
 

 

 

 

 

 

10 OZ STAFFORDSHIRE SIRLOIN
12 OZ STAFFORDSHIRE RIBEYE
8 OZ STAFFORDSHIRE FILLET

BAA HILL FARM DOUBLE CHEESEBURGER

 
 

 

 

  

 

All our cuts are sourced from trusted, local farms right here
in Staffordshire, and are fully traceable from farm to fork.

Our steaks are dry-aged & served with Portobello
mushroom, roasted beef tomato, watercress & chunky
chips.

28.95

32.95

34.95

18.95

MAINS

SIDES

FROM THE GRILL

DESSERTS

 

   

 

CIDER BATTERED HADDOCK & CHIPS

BLUE CHEESE & MUSHROOM GNOCCHI (V)

CHARGRILLED GAMMON, EGG & CHIPS

Mushy peas, tartare sauce, chunky chips
& charred lemon

17.95

17.95

15.95

10oz gammon, fried egg, pineapple ring,
garden peas & triple cooked chips

Shropshire Blue, sautéed mushrooms, baby
spinach, pine nuts

 

 FETA & BEETROOT SALAD (V) 13.95

Feta, pickled beetroot, chicory, watercress,
horseradish cream dressing, pumpkin seeds

 

Double 5oz beef patty from the farm next door,
maple cured bacon, aged cheddar, gem lettuce,
tomato, house chutney & burger sauce
Served with French fries

 

CHOCOLATE FONDANT (V/VE)

APPLE & CINNAMON CRUMBLE  (V)

STICKY TOFFEE PUDDING (V)

Pouring cream, winter berries

7.95

7.95

7.95
Creamy custard

Toffee sauce, honeycomb ice cream

CHESHIRE FARM ICE CREAM (V/VE)

 

2.5 ea
Vanilla, chocolate, strawberry, honeycomb,
salted caramel

 
BUTCHERS CHOICE BANGERS & MASH
Local sausages, creamy mash, garden peas, 
red wine gravy

17.45

 

BRITISH CORN-FED CHICKEN 18.95
Creamy mashed potatoes, tenderstem broccoli,
white wine velouté, herb olive oil

 

 

HALF BBQ CHICKEN

 
SLOW BRAISED PORK BELLY
Tenderstem broccoli, potato rosti, apple cider
sauce, herb olive oil

18.45

Covered in a blend of garlic, lemon, paprika, honey &
herbs. Served with baby new potatoes & cajun gravy

 

HERB BAKED COD

 

18.95

Crushed new potatoes, burnt spring onion,
white wine velouté

 
  

4.95

4.95

4.95

4.95

4.95

4.95

5.95

2.95

2.95

2.95

1.95

STARTERS
 

 

Please allow 40 minutes cooking time

Add peppercorn sauce for £3    

THE WHEATSHEAF MIXED GRILL
Butchers sausage, 4oz sirloin steak, 4oz gammon,
chicken strips, Portobello mushroom, roasted beef
tomato, onion rings, watercress

If you have any allergens, please inform a member of our team when placing your order
 A discretionary service charge of 7.5% will be added to your bill

Thank you for dining at The Wheatsheaf Inn, Bar Hill, Onneley, Crewe CW3 9QF

Add onion rings for £3

FRENCH FRIES/CHUNKY CHIPS (V)
HOUSE MIXED SALAD (VE)
BUTTERED NEW POTATOES (V)
TENDERSTEM BROCCOLI (V)
ONION RINGS (VE)
CHEESY GARLIC BREAD (V)
CHEESY CHIPS/FRIES (V)
CAJUN GRAVY 
RED WINE GRAVY
PEPPERCORN SAUCE
FRIED EGG (V)

 

 

WHEATSHEAF FRIED CHICKEN
Buttermilk tenders, cajun gravy

CRISPY SHREDDED BEEF
Mixed peppers, sesame, sweet chilli glaze

FLAKED SALMON & DILL FISHCAKE
Tartare sauce, watercress, lemon wedge

LOCAL CHEESEBOARD SELECTION (V)
Crackers & chutney

3 STARTERS
FOR £18
12-3pm

29.95

18.95

9.95

PIE OF THE DAY 

Served with creamy mash or chips, red wine gravy 
& seasonal greens

17.95

Please see server for today’s choice

8.95

7.95

BREADED BRIE BITES (V)
Cranberry sauce, peashoots

6.95

DUCK AND ORANGE PÂTÉ
House chutney, sourdough, cornichons

7.45

BEETROOT HUMMUS (VE)
Sourdough, pickles, roasted chickpeas

7.45

 

ROASTED BUTTERNUT SQUASH SOUP (VE)
Pumpkin seeds, toasted sourdough

6.45

WILD GARLIC MUSHROOMS (V)
Creamy mushrooms, toasted sourdough

7.95

7.95

Add chicken breast for £4    
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	3 STARTERS FOR £18
	12-3pm

	ROASTED BUTTERNUT SQUASH SOUP (VE)
	Pumpkin seeds, toasted sourdough
	6.45


	DUCK AND ORANGE PÂTÉ
	House chutney, sourdough, cornichons
	7.45
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	Cranberry sauce, peashoots
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	FLAKED SALMON & DILL FISHCAKE
	Tartare sauce, watercress, lemon wedge
	8.95

	CRISPY SHREDDED BEEF
	Mixed peppers, sesame, sweet chilli glaze

	WILD GARLIC MUSHROOMS (V)
	Creamy mushrooms, toasted sourdough
	7.95


	MAINS
	FROM THE GRILL
	All our cuts are sourced from trusted, local farms right here in Staffordshire, and are fully traceable from farm to fork.
	Our steaks are dry-aged & served with Portobello mushroom, roasted beef tomato, watercress & chunky chips.
	17.95

	CIDER BATTERED HADDOCK & CHIPS
	Mushy peas, tartare sauce, chunky chips
	& charred lemon

	BRITISH CORN-FED CHICKEN
	18.95
	Creamy mashed potatoes, tenderstem broccoli,
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	10 OZ STAFFORDSHIRE SIRLOIN
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	8 OZ STAFFORDSHIRE FILLET
	28.95 32.95
	34.95

	BUTCHERS CHOICE BANGERS & MASH
	17.45
	Local sausages, creamy mash, garden peas,
	red wine gravy

	BAA HILL FARM DOUBLE CHEESEBURGER
	18.95

	BLUE CHEESE & MUSHROOM GNOCCHI (V)
	15.95
	Double 5oz beef patty from the farm next door, maple cured bacon, aged cheddar, gem lettuce, tomato, house chutney & burger sauce
	Served with French fries
	Shropshire Blue, sautéed mushrooms, baby spinach, pine nuts

	SLOW BRAISED PORK BELLY
	Tenderstem broccoli, potato rosti, apple cider sauce, herb olive oil
	18.45

	17.95

	CHARGRILLED GAMMON, EGG & CHIPS
	10oz gammon, fried egg, pineapple ring, garden peas & triple cooked chips
	13.95


	FETA & BEETROOT SALAD (V)
	Feta, pickled beetroot, chicory, watercress, horseradish cream dressing, pumpkin seeds

	HALF BBQ CHICKEN
	18.95
	Covered in a blend of garlic, lemon, paprika, honey & herbs. Served with baby new potatoes & cajun gravy
	17.95


	PIE OF THE DAY
	Served with creamy mash or chips, red wine gravy
	& seasonal greens
	29.95

	THE WHEATSHEAF MIXED GRILL
	Butchers sausage, 4oz sirloin steak, 4oz gammon, chicken strips, Portobello mushroom, roasted beef tomato, onion rings, watercress
	18.95


	HERB BAKED COD
	Crushed new potatoes, burnt spring onion, white wine velouté
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	FRENCH FRIES/CHUNKY CHIPS (V)
	HOUSE MIXED SALAD (VE)
	BUTTERED NEW POTATOES (V)
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	ONION RINGS (VE)
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	DESSERTS
	APPLE & CINNAMON CRUMBLE  (V)
	Creamy custard
	7.95


	CHOCOLATE FONDANT (V/VE)
	Pouring cream, winter berries
	7.95


	STICKY TOFFEE PUDDING (V)
	Toffee sauce, honeycomb ice cream
	7.95
	2.5 ea


	CHESHIRE FARM ICE CREAM (V/VE)
	Vanilla, chocolate, strawberry, honeycomb,
	salted caramel

	LOCAL CHEESEBOARD SELECTION (V)
	Crackers & chutney
	9.95




