SAGL

at CHESTER

FRIDAY
DINNER

17" April

e BREAD & SAGE BUTTER 4.5 e OLIVES 4

STARTERS

SOUP OF THE DAY ¢ bread & sage butter 7
HAM HOCK TERRINE @ whole grain mustard & cornichons 8
SPINACH & FETA GIRRELLA e parmesan 8
WHITEBAIT e devilled aioli & charred lemon 8
MAINS

BAKED SPINACH & RICOTTA CREPE @ roasted tomato sauce 10
FISH & CHIPS ¢ mushy peas, tartare 16
ONION TARTLET e wild garlic, charred onions 16
BELLY PORK # spiced apple, black pudding, rosti 22

BRIOCHE CRUMBED CHICKEN BREAST @ petit pois a la francais, braised gem lettuce 20

e TRIPLE COOKED CHIPS 5
e RANCHFRIES 5 e GARLICBREAD 3.5

e SEASONAL VEGETABLES 5 e CREAMY MASHED POTATO 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.



