
A la Carte

Monday 
Kiev

Toasted cep & chicken kiev with plum tomato ragout 
 

Tuesday
Slow braised lamb

Pommery mustard creamed potato & roasted garlic greens

Wednesday
Pavé of salmon

Sweet clam & chorizo paella
 

Thursday
Confit duck

White bean cassoulet, baked beetroots & orange glaze

Friday
Herb grilled cod

Mussel beurre blanc, wilted spinach & saffron cocottes

£14.75 
 
 

Enjoy two courses including the dessert du jour for 

£17.75

Stone bass    £22.95

Halibut    £25.95

Salmon    £19.95
Simply grilled, hollandaise, steamed potatoes & watercress 

or

Sourdough gremolata, Pecorino gnocchi & fennel  

or 

Creamed rocket, chorizo croquettes, preserved lemon

Coquillages    £52.00   (for two guests)

Steamed mussels, surf clams, Sicilian prawns,  
langoustines, scallops, burnt garlic aioli & croutons 

From the Josper, cooked over Tregothnan Kentish Estate, 
sustainable coppice wood

Welsh dry aged beef fillet 8oz    £32.00

Welsh dry aged beef rib eye 10oz    £26.95

Served with crispy onion, scorched tomato, stuffed mushroom,  
house butter & béarnaise

Sauces    £4.75 
Cracked pepper or Roquefort       

Charred rump steak   £24.95

sticky short rib, Heritage carrots, watercress

      Côte de boeuf    £58.00   (for two guests)

Edge’s Rare Breed aged double rib, cheek & ale pudding 

(please allow up to 45 minutes)

Calf’s liver Lyonnaise   £23.95

Beef dripping potatoes, all things onions 

Loomswood Barbecue    £23.45

barbecue duck tasting, burnt apples & hispi slaw

Rump of lamb    £22.95

Spiced pastilla, rose harissa, pistachio, date

Sugar baked ham    £21.95

Collar of pork, golden turnips, szechuan pineapple

Corn fed poussin   £21.95

Barolo wine, chestnut polenta, toasted ceps

Baked ravioli of spinach & ricotta   £16.95

Potato & chive vinaigrette, warm summer salad

Plat Principal/Grills Poissons et Fruits de Mer

Artisan breads   £3.25
Hand cut chips    £3.95

Creamed potatoes    £3.95
Spinach    £3.95

Grosvenor salad     £5.00
Wye valley English asparagus, sauce hollandaise £5.95

Legumes/Salades

Please note a discretionary 10% service charge will be automatically added to your bill, 
please do not hesitate to ask if you wish for this to be removed. 

Special dietary requirements can be accommodated, please ask a member of our team for details. The Chester Grosvenor is committed to 
selecting the very finest produce for our restaurants. During the selection process we endeavour to take into account environmental and 

sustainability factors;. Should a particular item not be available we will offer a suitable alternative. 

Seared mackerel, sea herb and chicory salad, green apple & horseradish  £10.95   

Tarte fine, caramelised salt baked beets, goats’ curd & frosted walnuts   £10.95

Maple glazed scallops, pea & lovage Arborio, Bayonne ham   £13.95

En gelèe, potted duck confit, salad rouge, torched brioche    £11.95

Polpetta, flaked rabbit ragout, meatballs, carved loin, trofie pasta     £10.95

Baked beans on brioche, soup of French haricots, aged Parmesan      £7.95

Simply smoked Severn and Wye salmon, blinis, crème crue     £12.95

Oysters, half dozen   £12.95   dozen   £23.95

Hors d’oeuvres

Plat du Jour


