
Lighter	bites.	

																																																								
Soup	of	the	Day           £6.50 

Handmade soup of the day with fresh sourdough Bread.  

Please ask our sta9 for more information. 

 

Sourdough Toast  

Toasted fresh sourdough bread, choice of rye or country white.  

With Cheshire salted butter         £3.00 

With marmalade, marmite, or Julia’s jam       £3.50 

 

Croissant  

With Cheshire salted butter        £2.50 

 

Teacake  

Fresh with Cheshire salted butter        £2.50 

Toasted Teacake with Cheshire salted butter         £2.80  
 

Hambleton bakery fruit loaf   

2 slices of the finest fruit loaf with Cheshire salted butter        £2.50  

 

The Brockleby’s Ploughman’s       £8.95  

Brockleby’s own hand made pork pie, slice of cheese and potato pie, wedge of Long 
Clawson Dairy Stilton Joseph Heler mature cheddar, Julia’s spiced apple and pear 
chutney and salad. 



THE	PIE	SHOP 	

MENU	
 

Moo	&	Blue	Pie	            £14.95 

Traditionally reared beef steak and ale with delicious stilton cheese melted throughout the 
sauce, in a rich short crust butter pastry glazed with free range eggs. 

British Pie Awards Supreme Champion 2023.	 
 

Beaver	Pie            £14.95 

Traditionally reared beef which is casseroled with sliced mushrooms in ale. In a rich short crust 
butter pastry, glazed with free range eggs.  

British Pie Award Champion 2012 

 

Wild	deer Pie          £14.95 

Wild venison casseroled with sliced mushrooms in a rich red wine sauce. In a rich short crust 
butter pastry glazed with free range eggs. 

British Pie Award Champion 2014 

 

Chicken	Little	Pie	          £13.95 

Succulent free-range chicken in a creamy mushroom sauce. 

 

 

All pie meals are served with Plain Mashed Potatoes, 
Vegetables & Gravy. 

Instead of gravy why not try, 

  “The pie shop liquor” this is our recipe of the traditional parsley sauce. 

	



	

	

Why	not	upgrade	your	mash	to: 	

	

Horseradish	-	£1.00	

Mustard	-	£1.00	

Cheese	-	£1.00	

Stilton	-	£1.50	

	

																																																																			

	
	

	



	

Gluten	free	menu	
 

Beaver	Pie            £14.95 

Traditionally reared beef which is casseroled with sliced mushrooms in ale. In a Gluten Free 
pastry glazed with free range eggs.  

 

Kiwi	Pie             £14.95 

Minced steak with mature cheddar cheese inspired by a New Zealand recipe. 

 In a Gluten Free pastry glazed with free range eggs. 

 

The	Grate	Escape         £12.95 

Mature cheddar cheese from Joseph Helers dairy and potato pie.   
 

Vulcan	Munch	Pie            £12.95 

Curried sweet potato and chickpea with a ras-el hanout. In a gluten-free pastry. 

 

 

 

All above served with 

Gluten-free mash potatoes, vegetables, and gluten-free gravy. 

Please	note	we	do	our	best	to	prevent	cross-contact,	but	we	can’t	
guarantee	a	100%	gluten-free	preparation	environment	for	these	
products.		

	



Jacket	Potato	Menu	

	
Why	not	try	a	jacket	potato	with	our	speciality	bespoke	Brockleby’s	7illings?	

Please pick from the following: 

Just with Cheshire salted butter.        £5.95 

With Joseph Helers Cheddar cheese        £6.50 

Long Clawson Dairy Stilton         £6.75 

Moo & Blue. Traditionally reared beef steak & ale with  

delicious Stilton cheese melted throughout the sauce.      £9.00 

Wild Beaver. Traditionally reared beef  

which is casseroled with sliced mushrooms in ale.     £8.50 

Kiwi. Minced Beef steak topped with mature cheddar cheese.    £8.50 

Maharaja chicken. Our creamy masala curry,  

with free range chicken in a spiced creamy butter sauce.    £8.00 

All served with a salad garnish. 

 

 

 

 



Drinks	
	

																																											Regular	Large		

 

Cappuccino                                                                              £3.40     £3.70 

Latte                                                                                                              £3.70 

Espresso                                                                                    £2.60 

Double   Espresso                                                                                   £2.90 

The Bonincontro Brothers, based in Nottingham, produce co6ee that is hot air roasted 
and air-cooled, honouring Italian tradition. 

                                                                                                       Mug         Pot  

Tea (Yorkshire)                                                               £1.85      £2.50  

Earl grey                                                                                     £1.85      £2.50 

English breakfast                                                                   £1.85      £2.50 

Green tea                                                                                   £1.85      £2.50 

 

Coca-Cola by the can                                                                           £2.20                                                                         

Coca zero by the can                                                                             £2.20  

Cordial orange                                                                                          £1.50  

Bottled water still                                                                                    £1.30 

Bottled water sparkling                                                                        £1.40 

	



	
Alcoholic	Drinks	

Both our wines come from the Rothley Wine Estate, fine wines grown and made in 
Leicestershire. 

 

House red wine - King Henry  

A deep fruity red wine with scents of blackcurrants and flavours of morello cherry and 
damson along with more savoury and mineral notes including a beetroot and graphite.    
Alc. 11.0% 

 Glass £3.50              bottle £20.00 

 

House white wine - New Sovereign.  

Vibrant & refreshing with a fruity, floral bouquet reminiscent of apples, melon & orange 
blossom. A lively palate that delivers ripe grapefruit, melon and wet stone minerality 
with hints of elderflower.  Alc.11.5% 

Glass £3.50          bottle £20.00  

 

Based in Oakham, the Grainstore Brewery was founded in 1995, and has an enviable 
reputation for easy to handle quality Real Ales 

 

Ten fifty 500ml bottle      £5.00 

A full strength mahogany coloured beer possessing the fine balance of pronounced hop 
of bitterness & aroma against a natural malty sweetness. This ale is also used in our 
pies.  5%vol. 

 

Rutland panther 500ml      £ 5.00 

A well balanced dark mild. Whose chocolate and fruity flavours complement its roasted 
long smooth finish category winner at the G.B.B.F. 3.4%vol. 

 

Zahara 500ml         £ 5.00 

Our first foray into American hops produced an extra pale zesty little number. Hopped 
with predominantly cashmere and cascade hops. 4.2%vol 



 

Larger From Jeremy Clackson 

Hawkstone is the perfect blend of barley, belligerence and outright brewing skill. 

Hawkstone premium lager 300ml £ 5.00 

The original Hawkstone Lager. Bold, yet balanced, with a smooth body and top notes of 
light citrus complemented by a subtle, crisp bitterness and malty backbone. Setting the 
standard for a British Premium Lager. 4.8% vol. 

 

Charnwood Cider, Hall Gates Bradgate Park 

 Award winning full Juice real cider made in Leicestershire using traditional methods 

Charnwood cider 500 ml £5.00 

Sileby special is a medium cider made with apples from 2 orchards in the Leicestershire 
village of Sileby and includes varieties such as Annie Elizabeth cox’s orange, warner, 
Keswick Codlin and more delightful apples with a refreshing bite.  6.2%Vol 

 

Please note all alcohol will only be served to over 18’s. We take a think 25 policy. 

 Please do not be obended if you are asked for ID thank you. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

                             

Desserts	
	

Scrumper’s	pie         £4.95 
Just like Grandma used to make! Scrumptious apples, simmered with juicy blackberries 
for a deliciously fruity filling. Encased in a rich shortcrust butter pastry and glazed with 

free range eggs from Sherwood Farm in Hickling. Served with custard or cream.   

 
 

 

 

Mary	cherry	pie         £4.95 

Rich, indulgent and bursting with the bold, sweet flavour of black cherries. Poached in a 
fragrant vanilla and lemon syrup. Encased in a shortcrust pastry, to create a pie that’s 
truly one of a kind. Served with custard or cream. 

 

 

 

 

Scones or Scones?        £3.95 
Handmade at this café served warm or cold, with Cheshire salted butter clotted cream 
and Julia ‘s jam. 

 

Cake	selection	please	ask,	as	these	change	daily. Please note the 
pies are freshly cooked each day to order, so it make take longer to serve. 


