SAGL

at CHESTER

FRIDAY
DINNER

15t May
e BREAD & SAGE BUTTER 4.5 e OLIVES 4

STARTERS

SOUP OF THE DAY ¢ bread & sage butter

CHICKEN LIVER PARFAIT e toasted brioche, spiced apple puree

BEETROOT TARTE TATIN orange & lambs leave salad, whipped feta

RAREBIT ON TOASTED CRUMPET @ poached egg

MAINS

STROGANOFF RISOTTO esmoked paprika, poached egg

FISH & CHIPS e mushy peas, tartare

SAUSAGE & CREAMY MASH POTATO# trio of onions
BRAISED BEEF SHIN @ peppercorn sauce, chive mash, caramelised onion
POACHED SALMON ¢ parsley cream, potato cake

e GARLICBREAD 3.5e TRIPLE COOKED CHIPS 5

e SEASONAL VEGETABLES 5 e CREAMY MASHED POTATO 5

10

12

16

14

17

17

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.




