SAGL

at CHESTER
EASTER SUNDAY

STARTERS

HAM HOCK TERRINE @ pickled vegetables 7
CREAM OF ASPARAGUS AND PEA VELOUTE 6
MELON AND PARMA HAM ¢ lemon, capers, shallot 7
SMOKED SALMON MOUSSE ¢ avocado, cucumber salad and brioche 7
BEETROQOT SALAD ¢ faiafels, houmous, tahini and lemon 7
ROASTED TOPSIDE OF BEEF 19.5
Seasonal vegetables, honey roasted carrots & parsnips, beef fat roast potatoes, red cabbage,

Yorkshire pudding

ROASTED LEMON AND THYME CHICKEN 18
Seasonal vegetables, honey roasted carrots & parsnips, beef fat roast potatoes, stuffing, red cabbage
ROAST BELLY PORK 18

Seasonal vegetables, honey roasted carrots & parsnips, beef fat roast potatoes, roasted apple puree,
stuffing, red cabbage

HOMEMADE NUT ROAST 16

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

LAMB RUMP 24

Seasonal vegetables, honey roasted carrots & parsnips, beef fat roast potatoes, stuffing, red cabbage

PLAICE FILLET 17

New season potatoes, brown butter, capers, lemon, samphire

SIDES £5
oo ALL FOR £20
MINTED SEASONAL MUSTARD CAULIFLOWER DUCK FAT
NEW POTATOES VEGETABLES MASH CHEESE ROASTPOTATOES

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.




