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Simon Radley at The Chester Grosvenor
Sunday 14" March 2010
£45 per person

Starters

Seared diver scallops with pancetta, lettuce fondue and tomato jelly
Cured and smoked salmon with spiced squash and mussel fritters
Slow cooked hen’s egg with whipped watercress, truffles and salsify French fries

Fine pasta with sticky oxtail flakes, horseradish and bouillon

Muain Courses

Fillets of red mullet with crispy squid, white bean cassoulet, ink sauce

Poached fillet of Aberdeenshire beef}with mushroom crostini,
Parmesan gnocchi aT Madeira

Rhug Estate chicken with piquillo pepper, lobster and chorizo

Crispy goats cheese with artichoke composition, soft herbs and v’shoots

Z
L Bl

D&fj

Chilled mascarpone, iced latte, Amaret oco nib brittle

preserved blackberr

Single estate liqu ' e and laveRger

For reservations please visit Guest Relations, call 01244 895618
or email restaurants@chestergrosvenor.com

A discretionary 12.5% service charge will be added to your final account.
Please note Simon Radley at The Chester Grosvenor is not suitable for children under 12.
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La Brasserie
Sunday 14" March 2010
£35 per person

Starters

Veloute of pumpkin with goats’ cheese fritter and toasted seeds
Potato drop scone with smoked salmon, citrus créme fraiche

Poached ravioli of flaked ham knuckles with creamed cauliflower
and mustard seed sauce

Main Courses

Roast Bala Welsh Black rib with Yorkshire pudding and market vegetables
Grilled loin of cod with confit potatoes, limp lettuce and potted shrimp butter

Breast of free range chicken with Alsace cabbage and spiced lentils

LDesserts

Vanilla and rhubarb cheesecake
Treacle tart with oranges and iced clotted cream

Milk chocolate truffle with pistachio

For reservations please visit Guest Relations, call 01244 895618
or email restaurants@chestergrosvenor.com

A discretionary 12.5% service charge will be added to your final account.



