SAGL

at CHESTER

FRIDAY
DINNER

SAMPLE MENU

e BREAD & SAGE BUTTER 4.5 e

STARTERS

SLOW BRAISED ONION RAVIOLLI @ beef broth

HAM HOCK @ celeriac remoulade
MUSHROOM PARFAIT @ brioche, pickled mushroom

PRAWN VOL-AU-VENT @ ileek velouté

MAINS

ROOT VEGETABLE BALLOTINE e mushroom velouté, seasonal vegetables

SWEET POTATO & CHICKPEA CURRY e rice, flatbread
DUCK & PORK CASSOULET e glazed shallot
FISH & CHIPS © mushy peas, tartare sauce

RED PEPPER & BASIL STUFFED CHICKEN SUPREME

potato rosti, sauce Provengal

e ROSEMARY FRIES 5

12

12

19

16

18

e SEASONAL VEGETABLES 5 e CREAMY MASHED POTATO 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.



