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Simon Radley at The Chester Grosvenor
Sunday 3rd April 2011 - £45 per person

Starters

Black and white - Butter poached diver scallops
with brassicas and crispy squid

Shrimp toast - Sweet cured salmon
with potted shrimp sour dough and grapefruit tapioca

Cheese and onion - Hot Taleggio croquette
with date and almond, white onion veloute

Pork and apple - Crisp piglet belly
with hock cabbage and cider apples

Main Courses
Line caught - Grilled seabass, lobster macaroni pumpkins and Parmesan

Bala Black beef - Sticky cheek pudding with fillet,
caramelised shallots, parsley and marrow

Ruthin Free Range - Confit of chicken with creamed polenta,
pistachios and ceps

Pithivier - Truffled potato pastry with artichoke and charred leeks

Desserts

Turkish - Pistachio nut and chocolate cream,
rosewater jelly and almond milk ice

Lemon meringue - A study in lemon, tarragon jelly, sweet vacharin

Peppermint - Manjari chocolate with iced mint tea
A selection of artisan cheeses

For reservations please visit Guest Relations, call 01244 895618
or email restaurants@chestergrosvenor.com
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A discretionary 12.5% service charge will be added to your final bill.
Please note imon Radley at The Chester Grosvenor is not suitable for children under 12.

&



