
K I R K F I E L D  B U R G E R  &  C H I P S

F I S H  &  C H I P S

1 0 o z  G A M M O N ,  E G G  &  C H I P S

W I L D  M U S H R O O M  PA P PA R D E L L E  ( v )

B U T T E R N U T  S Q U A S H  TA R T  ( v )

R O A S T  S A L M O N

S P I C Y  C H I L L I  C O N  C A R N E

B A R B E C U E  R I B S

PA N - R O A S T E D  C H I C K E N

8 o z  R I B  E Y E  S T E A K

B A N G E R S  &  M A S H

A P P L E ,  S U L TA N A  A N D  C I N N A M O N 
S T R U D E L  S E R V E D  W I T H  C U S TA R D

C H U N K Y  C H I P S

S W E E T  P O TAT O  F R I E S

M I X E D  G R E E N  V E G E TA B L E S

O N I O N  R I N G S

M I X E D  S A L A D

M A C  &  C H E E S E

C H O C O L AT E  A N D  C O C O N U T  TA R T 
D R I Z Z L E D  W I T H  B E R R Y  C O M P O T E

L E M O N  M E R I N G U E  TA R T  W I T H  C R E A M

BLACKCURRANT MOUSSE  ON A B ISCU IT 
BASE  WITH  BLACKCURRANT COMPOTE

ST ICKY TOFFEE PUDDING WITH VANILLA 
ICE  CREAM

CHEESE BOARD SERVED WITH GRAPES, 
CELERY,  B ISCUITS  AND CHUTNEY

DESSERT OF THE DAY - ASK YOUR SERVER

M A I N S
£ 1 3

£ 1 3

£ 1 1

£ 9

£ 9

£ 1 4

£ 1 2

£ 1 4

£ 1 4

£ 1 7

£ 1 1

£ 5

£ 3

£ 4

£ 3

£ 3

£ 3

£ 3

£ 5

£ 5

£ 5

£ 5

£ 5

£ 5

Topped with Cheddar cheese and streaky bacon, served on a brioche 
bun with chunky chips

Fresh battered haddock served with chips, mushy peas and tartare sauce

Thick-cut 10oz gammon steak topped with two fried eggs, served with 
chunky chips

Wild mushroom and red pepper pesto pappardelle pasta

Roasted butternut squash, spinach and ricotta tart served with new 
potatoes and mixed salad

Roasted salmon served with buttered potatoes, drizzled with samphire, 
lemon and caper butter

Served with boiled rice, chunky guacamole, sour cream and tortillas

Slow roasted barbecue ribs served with homemade coleslaw
and chunky chips

Succulent chicken breast served with fondant potato, tenderstem broccoli 
and drizzled with wild mushroom cream

Served with chunky chips, grilled tomato and a flat mushroom

Pork and leek sausages served on a bed of creamy mash and caramelised 
red onion gravy

C L A S S I C  C A E S A R  S A L A D

R O C K E T  &  AV O C A D O  S A L A D  ( v )

R O A S T E D  V E G E TA B L E  TA B B O U L E H  ( v )

S A L A D S

£ 8

£ 8

£ 8

Add chicken, salmon or marinated halloumi for £2

Served with a lime dressing

Served with a mixed leaf salad

D E S S E R T S (v)

S I D E S (v)

S O U P  O F  T H E  D AY

C H I C K E N  L I V E R  PA R F A I T

H U M M U S  ( v )

B U F F A L O  W I N G S

B R E A D E D  C O D

N A C H O S

S A L T  &  P E P P E R  S Q U I D

MUSHROOM & MOZZARELLA ARANCINI  ( v )

G O AT S  C H E E S E  &  B E E T R O O T  S A L A D  ( v )

K I R K F I E L D  P R AW N  C O C K TA I L

S TA R T E R S
£ 5

£ 6

£ 4

£ 6

£ 6

£ 4

£ 6

£ 5

£ 6

£ 6

Served with bloomer bread

With toasted granary bread and caramelised red onion chutney

Roasted red pepper hummus with pitta bread and vegetable crudités

In a sweet, fiery sauce with a blue cheese dip and crisp celery

Cod cheeks served with a spiced pea salsa

Served with sour cream, plum tomato salsa, chunky guacamole and
jalapeños
Add chilli beef for £1

Served with a lime and ginger dipping sauce

Served with a wild garlic dip

P I E  O F  T H E  D AY £ 1 4
Served with seasonal vegetables and creamy mash potato

K I R K F I E L D  H O U S E  S A L A D £ 9
Carrot and cucumber ribbons, roasted beets, butternut squash, tomatoes 
and red onion
Add chicken, salmon or marinated halloumi for £2

Please note that all our meals are freshly cooked by our talented chefs. Please speak to your server should you have any concern about an allergy.



INKOSI  SAUVIGNON BLANC
SOUTH AFRICA

VINA ELENA TEMPRANILLO
SPAIN

MERLOT PR IM SOL I
ITALY

VIA ALTA CABERNET SAUVIGNON
CHILE

EQUINO MALBEC
ARGENTINA

HEALY & GRAY PRIVATE CELLAR PINOTAGE
SOUTH AFRICA

STUDIO 1 SHIRAZ V IOGNIER
AUSTRALIA

MONTEPULCIANO D’ABRUZZO EMOTIVO
ITALY

MARQUES DEL ATRIO TEMPRANILLO RIOJA
SPAIN

COTES DU RHONE V ICTOR BERARD
FRANCE

ALMA DE CHILE  CHARMENERE RESERVA
CHILE

AMARONE DELLA VALPOLICELLA CLASSICO 
DOCG   -  ITALY

P INOT GRIGIO PR IM SOL I
ITALY

CHARDONNAY PR IM SOL I
ITALY

TE PAPA SAUVIGNON BLANC
NEW ZEALAND

DROSTDY HOF CHENIN BLANC
SOUTH AFRICA

VIOGNIER VIN DE FRANCE - PATRIARCHE
FRANCE

MARQUES DEL  ATR IO WHITE R IOJA
SPAIN

ALBARINO PEPE R IAS BAIXAS
SPAIN

SANCERRE DOMAINE DURAND
FRANCE

CHABL IS  V ICTOR BERARD
FRANCE

£4.20 £5.50 £15.95 £4.20 £5.50 £15.95

£4.50 £5.80 £16.95

£4.50 £5.80 £16.95

£5.00 £6.50 £18.95

£18.95

£19.50

£19.50

£19.95

£20.95

£21.50

£46.95

£4.40 £5.80 £16.95

£4.40 £5.80 £16.95

£5.50 £7.00 £20.95

£17.95

£18.95

£19.95

£22.95

£35.00

£38.00

W H I T E  W I N E R E D  W I N E

Green fig and fresh lemon aromas that give way to an intensely 
flavoured fruit driven wine

Dark cherry red in colour with aromas of red berries and a soft fruit 
character on the palate

Luscious blackberries combine with damson to give this wine an 
overwhelming abundance of fruit content

A deep-coloured, rich blackcurrant flavoured Cabernet Sauvignon. 
This wine has a long finish with a hint of mint

A mix of plum, raspberry and blackberry, medium-bodied, yet soft 
and silky with seductive tannins. The purity of this wine is a natural 
acidity which compliments the fruits in a great, lengthy finish

Displaying typical aromas and flavours and berries, combined with 
dark plum and a quirky banana note that adds not only interest, but 
a real complexity

Typical Australian blend of Shiraz and Viognier. Ripe and rich, 
with violet aromas and bramble fruit flavours

Soft, ripe fruity flavours, with hints of cherries. Light with delicious acidity

Lovely red violet colour, with strong fruity hints of plums and strawberries. 
Very appealing in the mouth with round and soft tannins, clean and fruity 
aftertaste. Fresh and persistent in the mouth

Warm spicy wine that has a soft peppery taste coming from the Grenache 
and Syrah varietals

A Carmenere of character with rich plum, cassis and prune fruit, 
supported by quality oak in the background

A fine sturdy wine from the Veneto region. This powerful red is dark 
in colour and is brooding with great concentration. Everything you’d 
expect from this great wine and top producer

Dry, crisp and fruity with a wonderful hint of lemon

This wine is clean and fresh tasting of green apple and just a hint of 
white pepper

Apple-green hue with pungent aromas of guava and melon interlaced 
with tomato leaf and ripe nettle greens. Shows all the hallmarks of 
Marlborough and its benchmark varietal, Sauvignon Blanc

Bright green yellow, nose aromas of gooseberries, citrus, delicate notes, 
fresh on the palate with well-balanced acidity and beautiful fruit

This superb wine has bags of exotic fruit aromas. Goes great with 
fish salads

Fresh, fruity hints, tropical fruit aromas with elegant herbaceous 
overtones. Good intensity. Clean and balanced. Very fresh in the 
mouth with a fruity, intense, sweet and long aftertaste

Apple and pear orchard flavours combine with notes of soft tropical fruit 
and an underlying minerality to produce a beautifully well-balanced wine

This wine is from a small producer who emphasises the quality. Flinty 
and fruity, a wonderful nose, with all the classic flavours that follow

Bone dry white wine that has a full steely palate. A classic!

PINOT GRIGIO BLUSH PRIM SOLI
ITALY

PROSECCO DOC
ITALY

MOET & CHANDON BRUT
FRANCE

CHARLIE ZIN WHITE ZINFANDEL
USA

£4.50 £5.80 £16.95

125ml
£3.95

Bottle
£21.95

£48.00

£4.80 £6.00 £17.95

R O S E  W I N E

S PA R K L I N G  W I N E

C H A M PA G N E

A very easy style of wine with a soft, refreshing burst of summer red fruits

A lovely straw yellow with a faint greenish reflection in colour. The 
aroma is subtle with a fruity scent and hints of apple. Along with a dry, 
crispy and fruity palate which is pleasant and a clean finish

Still the best selling Non-Vintage Champagne in the UK, this classic 
blend boasts notes of green apple and citrus fruits

Fruity and fresh with a very pleasant mouth feel. A gorgeous rosé laden 
by red fruit and hints of delicate spices. Rich in flavour with an elegant 
and harmonious after taste

THE KIRKFIELD
2-4 Church Street, Newton-le-Willows, WA12 9SU

01925 222058   -          /TheKirkfield

Prices listed as 175ml, 250ml & bottle, or just bottle, unless stated


