SAGL

at CHESTER

DINNER
9™ JANUARY

e OLIVES 4 e BREAD & SAGE BUTTER 4.5 e

STARTERS

WHITE ONION & TRUFFLE VELOUTE ® onion jam, crispy shallots, parmesan 5.5
LEEK TERRINE e goats cheese mousse, candied walnut 6
BLACK PUDDING HASH ® fried hens’ egg, homemade brown sauce 7
CRISPY SQUID ® pickled carrot, sweet chilli sauce 7
MAINS

LEEK & CHEESE TART e Hasselback potatoes, charred leek & spring onion 14.5
BEER BATTERED FISH & TRIPLE COOKED CHIPS e tartare, mushy peas 15

FEATHERBLADE OF BEEF @ red wine jus, creamed mash, glazed carrot, red onion tatin 18

PORCHETTA CASSOEULA e Italian bean & savoy cabbage stew 18

e MIXEDSALAD 4 e ROSEMARY FRIES 5

SEASONAL VEGETABLES 5 e TRUFFLE & PARMESAN FRIES 6

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.



