
Almond milk panna cotta, poached peach, raspberry and biscotti £6.75                                                             
Domaine De Grange Monbazillac   £9.00

Chocolate and honeycomb praline, raspberries and Eau de vie   £6.75                                           
Domaine De Beaurenard Rasteau, Rhone Valley 2011   £13.00

Mango parfait, tropical fruit gazpacho, 
pineapple confit and passionfruit sorbet £6.75 

 Chateay Mouras Graves Superior, Bordeaux 2014   £12.00

Café Gourmand, a tasting plate of bitesize mini desserts accompanied 
by a cafe espresso £8.50

DESSERTS

COUPES

‘Gin Tonica’, iced gin and tonic with minted cucumber and lime   £6.25

Chocolate Seville, bitter iced chocolate with hazelnut brownie
and marmalade candy   £6.25

Coupe maison, crisp meringue with fresh berries   £6.25

DESSERT COCKTAIL

Black Forest gâteau, chase raspberry liqueur, chase blackcurrant liqueur,
buttersctotch schapps,fresh blackberries and raspberries, cream,   £10.95

Espresso Martini, vanilla vodka, Gran Marnier,
Mozart dark chocolate and espresso   £10.95

Liqueur coffee, your choice of whiskey, rum, cognac, Baileys or Grand Marnier,
mixed with coffee and layered with thick cream   £8.95

Hot chocolate orange, Cointreau, crème de cacao,
hot chocolate with thick cream   £8.95

Food allergies and intolerances: Before ordering, please speak to our staff about your requirements or if you 

require any information with regard to food allergies or intolerances.

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.

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. 



Divine - Burt’s cheese, Ollerton
Pasteurised, cider washed, wrapped in vine leaf

St Thom - Lightwood cheese, Worcester 
Unpasteurised, hand moulded soft goat’s cheese

Little Colonel - James’s cheese, Dorset 
Pasteurised, semi soft, washed rind 

Royal Bassett Blue - Brinkworth Dairies
Wiltshire, pedigree Friesian soft blue

Mrs Kirkham’s - Beesley Farm
Unpasteurised Lancashire

Choice of three   £6.25
Selection of five   £9.50

Justino’s Madeira, 10 Years old (served chilled)   £13.00

Pocas LBV   £12.00

Freshly brewed coffee

Single Espresso

Double Espresso

Espresso macchiato

Cappuccino

Café latte

Café mocha

Black Teas

English Breakfast

Grosvenor Grey

Darjeeling

Lemon and Ginger

Lapsang Souchong

Herbal Teas

Chun Mee (green tea)

Camomile

Green peppermint

Red Fruit

£4.25

£3.25

£4.25

£3.25

£3.75

£3.75

£3.95

all £3.95

all £3.95

All of our coffes are Rainfiorest Alliance Certified and brewed from a blend 
of freshly ground Brazilian, Ethiopian and Guatemalan beans.

CHEESE & PORTS

TEA & COFFEE


