SAG

L1

at CHESTER

DINNER

OLIVES 4 BREAD & SAGE BUTTER 4.5 SEASONAL DIPS 4

STARTERS

GOAT’S CHEESE & FIG SALAD with walnut dressing 1.5
CONFIT DUCK BON BON with blackberries & apple 7
BAKED CAMEMBERT with toasted focaccia bread 10
GRILLED MACKEREL with beetroot & horseradish créme fraiche 6.5
GRILLED AUBERGINE TABBOULEH with cucumber & pomegranate 6
MAINS

SLOW-BRAISED BEEF SHORT RIB with buttered kale & celeriac 1.5
PUMPKIN & SAGE RISOT T O withroasted garlic crumb 7
PAN-FRIED CHICKEN with French style peas & cream sauce 10
BEETROOT BOURGUIGNON with parmentier potatoes 6.5
BEER BATTERED FISH & CHIPS with mushy peas & tartare sauce 6
MARKET FISH with herb butter & tenderstem broccoli 6

SKIN ON FRIES 4 MIXED SALAD 4 ROSEMARY FRIES 5

SEASONAL VEGETABLES 5

Please note these are sample menus and subject to change. All our dishes are prepared in kitchens where allergens are present; while we take every care, we
cannot guarantee that any dish will be completely free from allergens. If you have specific dietary requirements, please speak with a member of our team.



