
Chester

£6.50

£7

£7

£8

£8

£12

BROCCOLI
tempura tender stem broccoli, veloute, pesto, blue cheese

CHICKEN
potato terrine, peas, lemon thyme, spring onion, jus

PORK BELLY
honey & soy glaze, wild mushrooms, celeriac puree, fennel

COD
curried cauliflower, sea lettuce, mango, chilli 

WELSH LAMB LOIN
cumin rub, sweet potato, spiced chickpea, carrot, jus
    
STONE BASS
cheshire saffron, samphire, clam & potato gnocchi chowder

mains

£14

£14

£15

£15.50

£16

£16

LEMON POSSETT
macerated summer berries, lavendar

VANILLA CREME BRULEE
macerated raspberries, vanilla shortbread

STRAWBERRY 
strawberry meringue, yogurt, honey, pistachio oats

CARROT & WALNUT CAKE
orange mascarpone, orange puree, orange & walnut granola

CHOCOLATE DELICE
crumble, blackberry cream

CHEESE
kidderton ash, shropshire blue, appleby cheshire apple, 
fruit chutney, crackers

desserts

£7

£7

£7

£7

£7

£9

while you chat

the extra bits
CHIPS 
fat ones or skinny

CARROTS
honey, caraway seeds

SALAD
house

WILTED KALE
lemon, pine nuts

NEW POTATOES
butter, rosemary salt

SAUCE
peppercorn, blue cheese, jus

£3

£3

£3

£3

£3

£2

from the grill
RIBEYE
10oz herefordshire beef

FILLET
8oz welsh beef

served with
greek salad, chunky chips

CHATEAUBRIAND FOR TWO
onion rings, tomatoes, mushroom, béarnaise sauce
(please allow 45 minutes cooking time)

£26

£28

£55

Food allergies and intolerances: 
Before ordering, please speak 
to our staff about your 
requirements or any information 
with regards to food allergies or 
intolerances.

SOUP
roasted butternut squash & sage, toasted pumpkin seeds, 
smoked feta, truffle oil

GOATS’ CHEESE
whipped, cherry tomato, watermelon, basil pesto, olive 
croutes

CHICKEN LIVER PARFAIT
pineapple & fig chutney, toasted brioche

SMOKED HADDOCK
leek & squid ink risotto, polonaise sauce, chive

WOOD PIGEON
salt baked beetroot, blackberry, port wine reduction
    
SALMON
gin cured, avocado emulsion, compressed cucumber, yogurt, 
lime, dill oil, nasturtium   

starters

£6.50

£7

£7

£7.50

£8

£8

OLIVES     
marinated olives, sundried tomatoes

HUMMUS
smoked garlic, paprika, lemon, bread sticks

BREADS
homemade selection, butter, olive oil, 
balsamic vinegar 

OXTAIL CROQUETTES     
shallot marmalade

TEMPURA PRAWNS
sweet chilli mayonnaise

£3.50

£3.50

£4

£4.50

£4.50

by the glass or 
a full bottle - 
there is a great 
selection of wines 
on the other side
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