CHAPEL
STREET

SNACKS

STARTERS

MAINS

SIDES

DESSERTS

YOUR NEIGHBOURHOOD BISTRO

NOCELLARA OLIVES

CHICKEN THIGH
Miso - Poppy Seed - Chives

ROASTED AUBERGINE & GARLIC PARFAIT
Chutney - Charcoal Cracker - Truffle Oil (V)

BRAISED BEEF SHIN ROSTI

Spiced Maple Carrot - Horseradish - Jus

52 NORTH SPICED RUM CURED SALMON

Quinoa Crackers - Citrus Gel - Dill Emulsion - Spiced Rum Creme Fraiche

KING TRUMPET MUSHROOM

Celeriac Veloute - Duxelle - Herb Oil (VE)

FRENCH ONION SOUP

Parmesan Gratin

BREAST OF LAMB

Carrot - Celeriac - Potato - Walnuts - Jus

DUCK BREAST
Hispi Cabbage - Cranberry Gel - Parsnip - Jus

ROASTED SPICED CAULIFLOWER STEAK

Christmas Crumb - Kale - Greens - Oregano Yoghurt (VE)

FLEETWOOD WHOLE PLAICE

Samphire - Capers - Chives - Lemon - Garlic - Beurre Noisette

BUTCHER FARRELL’S 45 DAY DRY AGED
FILLET STEAK

Crispy Polenta - Green Beans -Wild Mushroom - Celeriac - Bone Marrow
- Jus

CRISPY POLENTA - Truffle Oil - Parmesan Shavings
CRISPY CAUSEWAY RUFFORD NEW

POTATOES -Herb Butter - Leeks
GARLIC TENDERSTEM BROCCOLI - Almonds

DARK CHOCOLATE CREMEUX

Raspberry Meringue - Olive o0il - Sea salt

COINTREAU CREME BRULEE

Marmalade - Lemon & Orange Shortbread

CARAMELISED APPLE TARTE TATIN

Ormskirk Honey - Cinnamon - Salted Caramel Ice Cream

THIS WEEK’S CHEESE

Chutney - Salted Butter - Grapes -Artisan Crackers
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(Please make our staff aware of any Allergies - all allergens provided on request)
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