STARTER

Seared Scallops
Cauliflower purée, cauliflower fritters,
homemade piccalilli

£9.95

Pressing of Duck and Beetroot
Toasted brioche, cinnamon and apricot chutney

£6.25

Minestrone Soup
Spring vegetables, and proper dunking bread
£5.25

Line-Caught Mackerel
Citrus-marinated, poached rhubarb,
basil and pink grapefruit syrup
£6.45

Melon Salad

Seasonal melon and Prosciutto ham salad

£5.95

Tuna Nicoise
Yellow fin tuna, classic nicoise,
shallot and balsamic dressing
£8.95

‘Pork Cheek’ Rillettes
Warm posh flakey paté,

red wine and apple purée, parsnip crisps

£6.95

MAIN

Sea Trout
Pan-roasted, aromatic vegetable broth, fresh aioli

£14.50

Duck Breast

Honey-glazed, mango cashew nut
and bean sprout salad

£16.50

Pan-Seared Cod
Tender stem broccoli, tomato fondue,
candied ginger butter
£16.50

‘Seven Vegetable’ Tagine
Pine nut and sultana couscous, focaccia,

cucumber yoghurt
£11.00

Pommery Chicken
Fondant potato, Spring greens, Chantenay carrots,
Pommery mustard sauce
£13.00

Sea Bream
Spring vegetable salad, Cashel Blue vinaigrette
£16.00

Risotto
Kohlrabi, broad bean, pea, rocket pesto
£11.00

Sides
New potatoes, cauliflower cheese, Chantenay carrots,
‘tender stem’ broccoli, tomato and red onion salad,
‘three-times cooked’ chips.

£3.95 each

DESSERT

Iced Rhubarb Parfait

Stem ginger jelly, hazelnut crumble

£5.95

Barbequed Pineapple
Chocolate ice-cream, sweet chili syrup

£5.25

Pink Lady
French apple and almond tart,
homemade Calvados ice-cream

£5.50

Chester Pie Sundae

Lemon, meringue, cream,
Chester Pie ice-cream

£5.50

Strawberry Cheesecake
Strawberry compote, strawberry coulis,
Madagascan vanilla cream

£5.95

The Godfather
Malt whisky créme briilée, orange shortbread,
shot of Amaretto
£7.95

British Cheese
Port and apple jelly, pickled celery, grape chutney,
banana bread, fruit crackers

£7.95



FAVOURITES

Duck Spring Roll
Flakey duck, fluffy pastry, Asian salad
£5.95

Goats’ Cheese
Lightly-whipped, red onion marmalade purée
£5.25

Scottish Smoked Salmon

Spring pea and sweet ‘minted” shallot salad
£6.95

-

Monkfish
Turmeric encrusted, mango chutney, puy lentils,
onion bhajji, vegetable pakora

£17.95
Roasted Pavé of Lamb

Swiss résti, creamed celeriac, caper and mint gravy

£16.95
“The Red House’ Steak and Chips

Plum tomato, flat mushroom, watercress,
‘three-times cooked’ chips
(Green peppercorn or Hollandaise sauce)
100z Rib-eye - £21.95
8oz Fillet - £24.95

~-

Epicurean of Desserts
Miniature Red House desserts, two spoons

£9.95
Chester Pie

Revival of local forerunner to lemon meringue pie

£5.95
Sticky Toffee Pudding

Toffee sauce, vanilla ice-cream

£6.45

APPETISERS

Hummus
Lime, chili and coriander hummus, crostini

£3.95

Olives

Marinated in lemon, rosemary, thyme and garlic

£3.95

Homemade Garlic Loaf
Er... garlic, bread
£3.95
£4.45 (with cheese)

Spiced Crispy Walnuts
Sweet chili syrup, deep fried
£2.95

Homemade Tortilla Crisps
Salted, moreish

£1.95

Bread and Butter
Selection of breads, posh butter
£3.45

Cheese Straws
Parmesan, jumbo size
£2.50

Platter of ‘Bar’ Nibbles

Olives, cheese straws, tortilla crisps,
hummus, spiced walnuts

£7.50

QUITE INTERESTING

Afternoon Tea
Quintessentially Red House.
The full-three tiers, and a bit of a view!
Homemade scone, finger sandwiches, ‘Royal’ cakes.
£9.95 per person

Italian Afternoon Tea for Two
The full three tiers, with a bottle of Pinot Grigio!
A perfect way to spend an afternoon with a friend.

£32.95 per couple

Royal Cakes
Based on Royal household recipes.
Date and pecan, lemon drizzle, chocolate brownie,
Bakewell tart
£4.45 per serving
£7.45 for a selection

~

Sunday Roast
A choice of three roasts.
Every Sunday, midday to 6pm.
£9.95

~

Chester Races
The most stylish pre-race experience.

Bubbly on arrival, two course meal, river taxi.

£29.50

~-

Gift Vouchers
Can be purchased in £10, £20
and £50 denominations.



