
Sharing hot honey camembert brûlée, summer salad, toasted ciabatta (V) 14.95

Tandoori chicken shish, flatbread, summer salad, tandoori ketchup, pomegranate, mint yogurt 9.00

Split pea & mint soup, toasted artisan bread, Netherend Farm salted butter (V) 7.50

Grilled lamb koftas, Moroccan houmous, mint yogurt, pickled red onion, rocket, pomegranate 9.50 

Wild mushroom arancini, truffle mayo, summer salad (VE) 8.50

Garlic king prawns & nduja, toasted ciabatta, charred lemon 10.50

Egg shakshuka, crumbed feta, grilled flatbread (V) 8.95

Battered cod tacos, Asian slaw, spiced citrus & coriander mayo, charred lime, served open 9.25

Small Plates & Starters

Chicken schnitzel Caesar, Cos leaves, Caesar dressing, streaky bacon, garlic & herb croutons, anchovies, parmesan shavings 16.50

Teriyaki seared tuna steak, warm new potatoes, pak choi & sesame seaweed salad, soy quail egg, edamame, chilli, spring onions 18.50

Panko fried feta, giant cous cous & grilled Mediterranean vegetables, summer salad, mint, white balsamic dressing (V) 16.25 

Add two grilled lamb koftas or chicken breast 3.50

Salads

Mains
Confit of Gressingham duck leg, pommes anna, garlic buttered spring greens, pickled fennel, marmalade jus 21.50

Tandoori pulled chicken flatbread, summer salad, pickled red onion, tandoori ketchup, pomeganate, mint yogurt 17.50

Parma ham wrapped cod loin, garlic buttered crushed new potatoes & samphire, hollandaise sauce, charred lemon 21.50

Spinach & ricotta ravioli, pea & mint cream, panko fried feta, edamame, rocket & toasted seeds (V) 16.95

Thai red chicken curry, basmati & wild rice, garlic flatbread, spiced coriander & lime sauce 19.25

35-day Black Angus 10oz sirloin, triple cooked chips, Portobello mushroom, blistered cherry tomatoes, peppercorn sauce 29.50

35-day Black Angus 8oz fillet, triple cooked chips, Portobello mushroom, blistered cherry tomatoes, peppercorn sauce 32.50

Traditional fish & chips, battered cod, triple cooked chips, mushy peas, tartare sauce, charred lemon 8oz 17.95 12oz 20.50

Korean BBQ buttermilk fried chicken burger, kimchi pickle, summer salad, garlic mayo, skin on fries 17.50

Butcher’s choice beef burger, smoked streaky bacon, Applewood smoked Cheddar, summer salad, tomato chutney, skin on fries 18.25

Lamb kofta burger, grilled feta, rocket, pickled red onion, mint yogurt, skin on fries 18.50

Margherita pizza, hand stretched & stone baked, rocket & parmesan (V) 13.25

The Greek pizza, hand stretched & stone baked, kofta bites, olives, feta, mint yogurt, pomegranate, pickled red onion 15.25

Tasty Lancashire cheese, onion & potato pie, creamy mash, garlic buttered spring greens, gravy (V) 16.50

12h braised steak & craft dark ale pie, creamy mash, garlic buttered spring greens, gravy 17.50

Sides
Triple cooked chips 4.50 Skin on fries 4.50 Garlic & parmesan fries 5.50 Homemade onion rings 4.50 
Summer salad 4.00 Garlic buttered spring greens 4.50 Garlic bread 4.00 Garlic bread with cheese 4.50

add a little extra

On toasted ciabatta, with summer salad & skin on fries
Upgrade to garlic & parmesan fries for 1.00

Sandwiches

Chicken Caesar BLT, grilled chicken breast, streaky bacon, Caesar dressing, lettuce, tomato 13.50
 

The Med, toasted, with feta cheese, roasted peppers, rocket, pesto mayonnaise (V) 13.25

Vegan grilled ‘chicken’ BLT, plant based ‘chicken’, smoked ‘bacon’ lettuce, tomato, pesto mayonnaise (VE) 12.50

The Philli steak, grilled steak strips, Monterey Jack cheese, peppers & onions, chimichurri sauce, garlic & parmesan fries 14.50

served until 5pm

V: Vegetarian | VE: Vegan 
Please ask to see our NGI & Vegetarian/Vegan menus

The Station House

https://www.bbcgoodfood.com/recipes/ultimate-creme-brulee


Desserts
Four layer chocolate fudge cake, served warm, with vanilla ice cream (V) 8.25

Lemon & blueberry cake, pouring cream 8.25

Double chocolate cookie dough, served hot, with vanilla ice cream & chocolate sauce (V) 8.00

Caramelised pecan & banoffee cake, pouring cream (VE) 8.50

Summer fruits bread & butter pudding, warm vanilla custard (V) 8.00

Lemon meringue cheesecake, pouring cream 8.25

Apple & summer berry crumble, warm vanilla custard 7.75

Grandpa Greene’s ice cream two scoops 4.00 four scoops (V) 6.50
Vanilla pod, mint choc chip, wild strawberry, Lotus biscuit, luxury chocolate, cookies & cream

How about a tipple?
Espresso martini vodka, Kahlua, fresh espresso & demerara 9.25

Old fashioned bourbon, demerara & bitters 9.50

Negroni gin, Campari & vermouth 9.50

Hennessey 5.50

Limoncello 4.60

Jameson Irish whiskey coffee 5.75

Barista Drinks
Americano 3.45 Macchiato 3.45 Cappuccino 3.90 Flat white 3.70 Latte 3.90 Espresso 3.45 Mocha 3.90 Pot of tea 3.00 
Herbal tea 3.00 Hot chocolate 4.25 Deluxe hot chocolate (Whipped cream & marshmallows) 4.75  Iced matcha latte 4.20 
Iced latte 3.90 Iced Americano 3.45 

Extra shot 0.50 Oat milk 0.35 Add Syrup (vanilla, caramel, hazelnut, pistachio) 0.50

TIPS
We add a discretionary 10% service charge to your bill as most of us now use cards over cash. Our fantastic team receive 100% of tips. 

We’re more than happy to take this off, just let us know. 

FOOD ALLERGIES & INTOLERANCES
Before ordering, please speak to the team about your requirements

(V)-Vegetarian | (VE)-Vegan | Please ask our team for an NGI menu (No Gluten Ingredients)
Please note our kitchen appliances are shared so we cannot guarantee our dishes are completely vegan/allergen free

We’re famous around Stockport - and for good reason. For over 
20 years we’ve been honing our craft to deliver the perfect roast

from our family to yours, each and every Sunday.

Working with handpicked local suppliers to source the
freshest produce, our chefs are passionate about only 

serving the highest quality joints and the finest trimmings.

We take great pride at every step, and we’d love to have you join us.

We’d love to see you soon - speak to your server
to book your table for our Sunday roast

Our Famous Sunday Roast Download Our 
Loyalty App
Earn points while you

spend, get coffee
rewards, and much more

The Station House

Hot & iced drinks
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