
Chapters A  la Carte Menu
BOUILLON OF POACHED LOBSTER TAIL, MANX QUEENIES AND KING PRAWNS 

with a lemongrass, basil and coriander infusion (£4 supplement)

SALMON & CREAM CHEESE FRENCH TOASTS 
with a duck egg aioli and micro herbs

PAN-SEARED FOIE GRAS 
with caramelised sweetbreads, sultana chutney and almond nougatine 

TOMATO TARTE TATIN
with a basil infused sorbet

SUMMER SALAD OF ASPARAGUS AND LEEKS 
with a carrot & chervil mousse and a dijon mustard & tarragon vinaigrette 

TORTELLINI OF STILTON AND WILD MUSHROOMS 
with watercress pesto, paprika oil and a balsamic reduction 

_____________

ROAST LOIN OF MANX LAMB 
with devilled lamb’s kidney, pomme anna potatoes, broad bean puree and a thyme reduction

POACHED FILLET OF MANX BEEF 
with black truffles, colcannon mash and a red wine jus (£4 supplement)

SIRLOIN OF MANX BEEF 
with caramelised baby onions, sweet-glazed carrots, pomme dauphine and bordelaise sauce

SMOKED FILLET OF HADDOCK 
with poached egg ravioli, pancetta lardons, sautéed savoy cabbage and warm pea foam

STEAMED FILLET OF SEA BASS 
with scallops, broccoli spears, oscietra caviar and a chardonnay cream (£4 supplement)

PAN-FRIED BREAST OF GRESSINGHAM DUCK 
with duck hash, rhubarb & apple confit and a crème de cassis reduction

SLOW-POACHED FREE-RANGE CHICKEN BREAST 
with red lentil & lavender ragout, goose fat-roast potatoes and a carrot & cauliflower cheese

RISOTTO OF CARROT AND BUTTERNUT
with tomato essence and a parmesan crisp (v)

OPEN ASPARAGUS LASAGNE 
with wild forest mushrooms, courgette ribbons and capsicum reduction (v)

_____________

CARAMELISED BRAMLEY APPLE TART 
with home-made vanilla ice cream and cinnamon foam

WARM CHOCOLATE FONDANT 
with a honey and poppyseed parfait

PASSION FRUIT CRÈME BRULEE 
with rosewater marshmallow

SUMMER PUDDING OF SEASONAL BERRIES 
with chocolate truffle

LEMON TART
with lime mousse and a lemon curd parfait

CROPWELL BISHOP STILTON 
with a selection of thyme and rosemary crackers

ASSIETTE OF CHAPTERS DESSERTS 
for two (£5 supplement)

two courses for twenty seven pounds
three courses for thirty two pounds


