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That looks familiar? 
“After working in the south
west, I made my way to 
London and worked in the
Mandarin Oriental Hyde Park
Hotel, currently the subject of
a TV documentary. I moved to 
Peterborough in 1988 and
have been running The Cherry
House since 1994.”

Food Wisdom: 
“Fresh ingredients and 
consistency are really 
important for any 
self-respecting chef!”

Food Heaven: 
“I love spring 
lamb and 
asparagus!”

Food Hell: 
“I think 
balsamic 
glaze is 
very much
overused!”

meet the 
CHEF

“ANDREW HAS RETURNED
TO HIS FIRST LOVE AND HAS
CREATED A MENU THAT USES
FRESH LOCAL INGREDIENTS
IN A PRETTY, 400 YEAR 
OLD RESTAURANT...”

THE CHERRY
HOUSE AT
WERRINGTON

Life’s a bowl of cherries, at least, according
to Judy Garland and a song dating back to
the 1930s. We can’t argue... after all, the sun’s
out, local restaurants are heaving with fresh
local ingredients and we live in an area which
provides a superb standard of  living.

As if  life couldn’t get any better, our recent
visit  to Werrington’s Cherry House was an 
enjoyable experience to say the least. That’s
because, as of  autumn last year, Chef  Patron
Andrew  Corrick is back in the kitchen, 
rediscovering a passion for quality and billing
itself  as offering ‘fine British dining with a 
respectful nod to classic French.’

Andrew is experiencing a sense of  dèja vu
right now as Channel 4 screens A Very
British Hotel, a fly-in-the-wall documentary
about the posh Mandarin Oriental Hotel 
on Knightsbridge. The place is the chef ’s
alma mater, where he finessed his craft after
leaving his native Devon for the smoke.

Having moved to the county in 1988 and
having taken The Cherry House over with
the retirement of  its previous owner, he’s
been at front of  house for a number of  years,
leaving a very competent Head Chef  in the
engine room.

Now though, Andrew has returned to his first
love and has created a fortnightly-changing
menu with fresh local ingredients. This he
presents to diners in the 70-cover dining room
of  the 400 year old thatched restaurant, 
located on a former cherry farm.

A recent refurbishment inside which provided
a fresh (red, obviously) decoration scheme
was followed up with landscaping of  the >>

One of  the area’s most picturesque restaurants has its chef  patron back in the kitchen,
and as Andrew Corrick rediscovers the joy of  cooking, his diners are rediscovering 

the unmitigated joy of  great food, fresh ingredients and skilful preparation...
Words & Images: Rob Davis.

The Cherry
HOUSE
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Starters
Home-cured salmon
flavoured with beetroot

served with 
beetroot hummus.

Cream of  broccoli &
cheddar soup, served 
with crispy croutons.

Smoked fish & asparagus
jellied mosaic served with a
tomato salsa & tiger prawns
(supplement £3.95).

Main Courses
Roast rack of  English lamb
served with a sweet potato 

& Stilton gratin and 
a rich rosemary jus.

Collops of  Grasmere Farm
pork fillet topped with a
mango & sage soufflé
accompanied by a 
rich madeira jus.

Baked fillet of  salmon filled
with a crab & coriander
mousse wrapped in a trellis
of  puff  pastry & cordoned
with a chive butter sauce.

Desserts
Chocolate ganache; a rich
dark chocolate parfait served
with salted caramel ice
cream & chocolate sauce.

Selection of  English & French
cheeses (supplement £2.50)

NB: Featured dishes
are subject to change.

on the 
MENU

THE CHERRY HOUSE’S 
TABLE D’HÔTE MENU
£27.95/THREE COURSES

n The Cherry House at Werrington,
125 Church Street, Werrington 
PE4 6QF. Call 01733 571721,
www.cherryhouserestaurant.co.uk.

>> outside, providing more space for 
diners to enjoy their meal outdoors in the
leafy, well-established gardens.

If  the weather isn’t too clever as you’re 
reading this - late April showers, for example
- then inside you’ll find low beams, big 
fireplaces and little nooks, lit by candlelight,
for romantic suppers.

Dining is by way of  a single table d’hôte
menu with a price of  £27.95 (though the
odd dish carries a supplement), and service
takes place during both lunchtimes and in
the evening.

Concessionary dining is also available from
Tuesday to Thursday evenings at £22.95 for
two courses. A separate Sunday lunch 
menu provides five starters and six main
course options for £24.50/three courses.

Diners can choose from six starters, six main
courses and three further grill options.
There’s a dedicated dessert menu with 
five puddings, plus a board of  English and
French cheese.

Andrew sources as many local ingredients as
possible, and at this time of  year he’s spoilt
for choice, with local asparagus and spring
lamb as featured on our opening spread. 

It’s one of  Andrew’s favourite dishes, and he
does it justice with a sweet potato and Stilton
gratin, and a rosemary jus.

Local suppliers include Stilton Butchers and
Grasmere Farm, whilst fish arrives daily
from London and veg is sourced from local
suppliers and farmed in the Lincolnshire
and Cambridgeshire Fens.

To accompany, there are more than 40 bins
of  wine, and coffee with petit fours at the
end of  your meal.

The nature of  the building makes dining at
The Cherry House more akin to a friend’s
dinner party than a huge monolithic dining
room - it’s a more intimate restaurant - and
that makes the place especially popular for
private parties. 

But if  you’re seeking al fresco dining or 
supper at the weekend, you’ll appreciate the
clean, bright presentation of  Andrew’s food,
his technically flawless chefcraft and the 
robust, appealing composition of  his menu.

It’s an achingly pretty place to dine, with
wisteria lining the front of  the place in the
summer months, the neat whitewashed 
exterior and the quaint thatched roof.

If  you’re seeking to dine somewhere that
looks great, and enjoy quality food made
from local ingredients, we can certainly 
recommend Andrew’s  place...  a restaurant
where life truly is a bowl of  cherries.

Lunchtime Service:
12noon - 2.00pm Tuesday to Friday.

Evening Service:
6.30pm - 10.00pm Tuesday to Saturday.

Sunday Lunches:
12 noon - 3.00pm.

OPEN FOR BUSINESS

- EATING OUT -
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