SAGL

at CHESTER
SUNDAY MENU

STARTERS

PARSNIP SOUP o focaccia bread

CRAB RAVIOLO @ chilli, garlic and tomato butter sauce
HAGGIS SCOTH EGG ¢ tarragon mayonnaise
HAM HOCK TERRINE @ piccalilli, crackling

WHIPPED FETA & ROASTED FIGS e flatbread, olive oil

MAINS

ROAST TOPSIDE OF BEEF

Seasonal vegetables, honey roasted carrots, duck fat roast potatoes, Yorkshire pudding

ROAST CHICKEN

Seasonal vegetables, honey roasted carrots, duck fat roast potatoes, , pigs in blankets

ROAST SAGE AND FENNEL LOIN OF PORK

Seasonal vegetables, honey roasted carrots, duck fat roast potatoes, roasted apple puree

RATATOUILLE TART

Seasonal vegetables, maple syrup carrots and parsnips, Hasselback potatoes,
red currant gravy

DESSERTS

BANOFFEE PIE© toffee sauce
CARROT CAKE MADELINES @ caramel sauce, fromage frais mousse

DARK CHOCOLATE MOUSSE @ caramelised banana ice-cream, hazelnut praline

SNUGBURYS ICE CREAM @ Ask your server for today’s selection

DUCK FAT ROAST PIGS IN SEASONAL

POTATOES ® BLANKETS g VEGETABLES
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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




