
 

  

    Starters 
 

Roasted Pumpkin Soup 7½ (*,+) 
Cream, Chopped Parsley, Toasted Bloomer 
Calamari 8 
Panko Coated Calamari Rings, Cajun Spiced 

Aioli, Rocket, Lime  
Hummus 7½ (V, *) 
Roasted Butternut & Chickpea hummus, Toasted 
Pumpkin Seeds, Pomegranate, Chive Oil, Flat 

bread 

Sticky Sausages 8 
Garlic and Chive Aioli, Rocket, Sticky  
Sauce  

Hand Cut Halloumi Fries 8 (GF V) 
Salsa, Yoghurt, Chilli, Coriander 

Satay Crispy Chicken Skewers 8 (*) 

Asian Salad, Sriracha, Cooling Yogurt 

Camembert 11 (*) 
Rosemary and Thyme infused Camembert, 
Garlic Ciabatta, Cranberry Sauce  

The Buck House Starter Platter 26 
A Selection of Our Famous Starters Hand cut 
Halloumi, Sticky Sausages, Satay Chicken 

Skewers, Garlic Bread, Hummus, Dirty Fries  

 

Mains 

Chicken, Leek & Bacon Pie 17 (GF)   
Mashed Potato, Carrot, Creamed Savoy Cabbage & Chicken Stock Pan 
Gravy  

8oz Ribeye 25 (*GF) 
Hand Cut Chips, Peppercorn Sauce, Garlic Roasted Mushroom, 

Grilled Tomato, Dressed Rocket 

Herb Crusted Lamb Rump 24(*) Served Pink 
Dauphinoise Potato, Carrot Puree, Buttered Tenderstem Broccoli 

Mint Jus 

Pan Fried Chicken & Bacon Supreme 18 (*) 
Fondant Potato, Creamed Leeks, Squash Puree, Chicken Jus 

Salmon & Squash Salad 18(*)  
Baked Salmon, Quino, Roasted Squash, Kale, Feta, Pomegranate, 

Thyme Dressing 

Sausage & Mash 16 

Dave Joinsons Award Winning Pork & Leek Sausages, Creamy 

Mashed Potato, Garden Peas, Red onion Gravy, Rocket 

Mixed Meat Hanging Kebab 23 (*) 

Tandoori Chicken, Fajita Steak, Chicken Tikka, House Salad, 

Coleslaw, Flatbread, skin on Fries, Mint Yoghurt 

Beer Battered Fish and Chips 17 (*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  
8oz steak patty, Smoked Streaky Bacon, American Cheese, Tomato, 

Gem Lettuce, Burger sauce, Skin on Fries (Southern Fried Chicken 
Option Available)  

Char Sui Pork 19 (*) 
Char Sui Pork Belly, Pak Choi, Spring Roll, Asian Vegetables, R, Soy 

and Ginger Egg Noodles (Vegetarian Option Available) 

Spinach & Ricotta Cannelloni (VE) 16 
Spinach & Ricotta Cannelloni, Garlic Bread, House Salad 

Thai Red Curry 16 (*, VE)  
Fragrant Rice, Sauteed Asian Vegetables, Spring Roll, Pad Thai, 

Toasted Flat bread (Add Chicken 3) 

Halloumi Hanging Kebab 21 (VE) 

House Salad, Coleslaw, Flatbread, Skin on Fries, Mint Yoghurt  

Light Bites 
Chicken Club Sandwich 14 (*) 
Pan Fried Chicken Breast, Bacon, Lettuce, Tomato, Mayonnaise, 

Toasted Henllan Bloomer, Skin on Fries, House salad 

Welsh Rarebit 11(VE) 
Toasted Bloomer, Welsh Rarebit, Caramalised Onion Chutney, Rocket  

Lasagne 15  
Beef Lasagne, Rich Tomato Sauce, Béchamel, House Salad, Garlic 

Bread 

Ham, Egg & Chips 14 (*) 

Honey Roasted Ham Slices, Hand cut chips, Fried Egg, Garden Peas 

Sides 
Skin on fries (GF) 4  

Hand cut chips (GF) 5 

Buttered Corn Cobs 4 (VE)* 

Beer Battered Onion Rings (VE) 4 

Buttered Seasonal vegetables 3 ½  

 (Gf, *VE) 

Garlic Ciabatta 4½ 

Garlic Ciabatta with mozzarella 

and balsamic glaze 5 * 

Fries  
Salt and Pepper Fries 5 (GF/VG) 
Salt and pepper seasoning, spring onions, 

chilies 

 Buck Dirty Fries 6 (*) 
Beer cheese sauce, spring onion, crispy 

onions, Chilli & coriander  

Cheese, Chips and Gravy 5 (+) 

 

 
 
 
 



 

Desserts 
Cookies & Cream Sundae 8 (*) 
Vanilla ice cream, Choc Chip Cookie Chunks, Chocolate Sauce 

whipped Cream, Wafers  

Salted Caramel Cheesecake 8 
Choc Chip Base, caramel Sauce, Vanilla ice cream   

Sticky Toffee Pudding 8 
Served with a Choice of Vanilla Ice Cream or Pouring Cream 

Double Chocolate Brownie 8 (GF) 
Chocolate sauce, Vanilla ice cream 

Creme Brulee 8 

Vanilla Creme Brulle, choc chip cookie 

Selection of Three Ice Creams 6 

Strawberry, vanilla, Honeycomb, Salted Caramel (GF) 

Or  

Mango sorbet, raspberry sorbet (both VG, GF) 

  

 
Food allergies and intolerances: Please ask a member of staff if you require information on the ingredients in 

the food we serve 
(gf) denotes a dish is gluten free|* denotes it can be prepared gluten free |(vg) denotes a dish is vegan| (+) 

denotes the dish can be prepared vegan |(ve) denotes a dish is vegetarian 

 
 
 
 
 


