
 

 

 

    

    

 Starters 
 

Camembert 10 (*) 

Rosmary and thyme infused Camembert, Garlic  
ciabatta  

Hummus 7½ (V, *) 

Confit garlic hummus, Olives, Flatbread  

Prawn and Chorizo 8  

Sweet chilli and gallic sauce, toasted bread 

 Sticky Sausages 8 

Garlic mayo, rocket 

Hand Cut halloumi fries 8 (V) 

Salt and pepper Seasoning, Sweet chilli dip, 

rocket  

Pork Belly Burnt Ends 8 

Sticky BBQ pork belly, crispy onions, rocket   

The Buck house starter platter 26 

Chicken wings, sticky sausages, Bacon bites, 
Hand cut halloumi, garlic bread, BBQ sauce, 

cooling yoghurt, garlic mayo, dirty fries 

Crispy Chicken wings 8 

Choose from Buffalo or BBQ Sauce   
Blue cheese sauce, rocket, Onion bits  

 

 

Mains 

Slow Braised Steak and Ale Pie 16 (GF) 

Hand cut chips, glazed carrot, red cabbage, proper gravy  

9oz Sirloin 24 (*GF) 

Hand cut chips, peppercorn sauce, garlic roast mushroom, grilled 
tomato, onion rings, dressed rocket 

Pan Fried Asian Salmon Noodles 18 (*) 

Pan Fried salmon, marinated in soy sauce, Garlic and Ginger, Asian 
noodles, Chillies, spring onions, sesame Seeds, Crispy Seaweed 

Spinach & Ricotta Linguini 14 (VE) 

Wild garlic ricotta pea pesto, garlic Ciabatta  

Chargrilled Chicken Ceasar Salad 15 
Chargrilled chicken breast, crispy smoked streaky bacon, Italian 
hard cheese, gem lettuce, garlic croutons, crispy onions, chives, 

Caesar dressing (add poached egg for £1) 

Chicken Katsu Curry 16  
Sticky jasmine rice, breaded chicken, chilli flakes, katsu sauce, grilled 
flatbread, Crispy seaweed   

 

  

Beer Battered Fish and Chips 16½ (*GF) 

Wrexham lager beer battered, Haddock, hand cut chips, mushy 

peas, tartar sauce (Add a portion of Curry sauce for £1.50) 

Buck House Burger 16 (*GF) 

8oz steak patty, smoked streaky bacon, tomato, gem lettuce, Buck 

burger sauce, skin on fries 

The Buck Fajita’s 20 

Chicken tikka, steak, sauteed peppers, rocket, guacamole, tomato 

salsa, grated cheddar, sour cream, skin on fries, flour tortillas (can 
be made vegetarian) 

Slow braised beef brisket Rigatoni 16 

beef brisket, rigatoni pasta, toasted tomato and ricotta sauce, garlic 
ciabatta  

Slow Roasted Lamb Shank 24 

Red wine sauce, creamy mash potatoes, tender stem broccoli  

½ Rack of ribs platter 24 

Chicken wings, ½ rack of BBQ wings, hand cut chips, beer battered 

onion rings homemade house slaw, beans, Mixed leaf salad 

Sandwiches  
Classic Club Sandwich 14 

Triple decker toasted sandwich, crispy Bacon, chicken breast, 
lettuce, tomato, Garlic mayo sauce, skin on fries   

The Big Fish Butty 14 

Wrexham battered haddock, white hanllan bloomer, mushy peas, 
Tarta sauce, skin on fries (Add a portion of Curry sauce for £1.50) 

Bookies Sandwich 16 

9oz Sirloin steak, white henllan bloomer, tomato, lettuce, 
caramelized onions, tangy aioli sauce, skin on fries  

Grilled Halloumi Sandwich (VE) 14  

Mediterranean salsa, lettuce, peppers, Olives, toasted ciabatta, skin 
on fries  

 
Sides 

Skin on fries, (GF, VG) 4  

Chunky chips (GF, vg) 5 

Beer Battered Onion Rings, (VG) 4 

Buttered Seasonal vegetables, 3 ½  

 (Gf, *VG)  

Garlic Ciabatta, (VG) 4½ 

Garlic Ciabatta with mozzarella 

and balsamic glaze, (V) 5  

Fries  
Salt and pepper fries 5 
Salt and pepper seasoning, spring onions, 

chilies 

 Buck Dirty fries 6 
Beer cheese sauce, bacon bits, spring onion, 

crispy onions 

Truffle parmesan fries 5 
Truffle oil, parmesan  



   
 

 

 
 Desserts 

Oreo sundae 8 
Vanilla and chocolate ice cream, Crushed Oreo bits, brownie bits, 
Chocolate Sauce whipped cream, wafers (*Gf, V) 

Biscoff Cheesecake 8 

Honeycomb ice cream, toffee sauce  

 

Sticky toffee pudding 8 

Served with a choice of proper custard, vanilla ice cream or pouring 
cream 

Double chocolate brownie 8 

Chocolate sauce, berry compote, Vanilla ice cream,  

Traditional Bread and butter pudding 8 
Vanilla custard  

Choice of ice creams 3 scoop 8  

Chocolate, strawberry, vanilla, honeycomb (GF) 

Or  

Mango sorbet, raspberry sorbet (both VG, GF) 

 
If you have any dietary requirements, then please ask a member of staff for more information  

(gf) denotes gluten free * denotes it can be made Gluten free/ (vg) denotes vegan, (+) denotes the 
dish can be prepared vegan 

 
 
 
 


