
MAINS 

C H A P E L 
S T R E E T 

STARTERS 

DESSERTS 

(Please make our staff aware of any Allergies - all allergens provided on request)

Y O U R  N E I G H B O U R H O O D  B I S T R O
G r o u p  M e n u  

Add Some Arrival Snacks/Canapes To Your Dinner For £4PP 
A Selection of Nocellara Olives - Roasted Sweet Potato & Sage Bon 
Bons - Chicken Crackers 

CRISPY BRAISED BELLY PORK
Cabbage - Apple - Shallot - Jus

CRAB ON TOAST -  £2 Supplement
Flaked Blue Crab - Prawn Toast- Cucumber - Dill 

RATATOUILLE
Carrot - Peas - Cabbage - Pepper - Seeds (VE) 

SMOKED HADDOCK CHOWDER
Poached Egg - Smoked Haddock - Potato - Peas

LAMB SHOULDER
Carrot – Celeriac – Potato – Walnuts – Jus

DUCK BREAST - £4 Supplement
Hispi Cabbage - Blackberry Gel - Red Cabbage  - Jus

STUFFED RED PEPPER 
Giant Cous Cous - Mushroom - Cabbage - Fire Roasted Tomato Sauce  (VE)

PAN ROASTED SALMON & SCALLOPS
Garlic Cream Puree - Sauteed Green Beans- Cauliflower  - Baby Herbs

GLAZED BEEF FEATHERBLADE
Carrots - Hispi Cabbage - Shallots - Potato

DARK CHOCOLATE CRÉMEUX
Raspberry Meringue - Olive oil - Sea salt

LEMON POSSET
Meringue Crumb - Raspberry  

CARAMELIZED APPLE TART TATIN
Ormskirk Honey – Cinnamon – Salted Caramel Ice Cream

CHEESEBOARD - £4 Supplement
Chutney – Salted Butter – Grapes -Artisan Crackers

2 Courses £34 / 3 Courses £40
We Can Produce A Bespoke Drinks Package If Required, 
Please Contact For More Details 
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