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Glass Glass Half Bottle

125ml 175ml

Glass Half Bottle

175ml

Glass
125ml

White Wines Rose & Sweet Wines

Monte Verde, Sauvignon Blanc. Chile

£2.50 £14.95

Hardys Riddle, Cabernet-Grenache. Australia

2 Pinot Grigio, Corte Vigna, Italy £2.75 £4.00 £15.75 36 Vendage White Zinfandel. California £19.95
{ 3 Hardys Riddle Colombard Chardonnay. Australia £3.10 £4.25 £16.50 37 Brown Brothers Late Harvest Orange £22.00
4 Kleine Zalse, Bush Vines Chenin Blanc. £3.40 £4.75 £18.50 Muscat & Flora. Australia
I South Africa 38 Muscat de Beaumes de Venise, £29.00
5 Finca Flichman Chardonnay, Argentina £19.50 canzdes Vgraons, fEnce
6 Veremonte Sauvignon Blanc Reserva, Chile £19.50 Champagne & Sparkling Wines
7 Unoaked Viognier, Armidale Estate. Australia £21.00 39 Berri Estates Brut Rose, Australia. £3.75 £22.50
8 Barossa Valley E Minor Chardonnay. Australia £24.00 40 Rondel Extreme Pura Raza Brut, Cava. Spain £3.75 £22.50
9 Vidal Natural Ferment Chardonnay, New Zealand £26.00 41 Louis Dornier et Fils Brut, Champagne £5.25 £33.50
10 Villa Maria Private Bin Sauvignon Blanc. £16.00 £26.00 42 Piper-Heidsieck Brut, Champagne £45.00
New Zealand . 2
43 Veuve Clicquot Yellow Label Brut, Champagne £60.00
11  Gewurztraminer, Martin Zahn. Alsace £29.00 o )
44 Taittinger Prestige Brut Rose, Champagne £70.00
12 Chablis Gloire de Chabilis, J Moreau. Burgundy £19.00 £29.00 i
45 Bollinger La Grande Annee Brut, Champagne £110.00
14 Sancerre Les Collinettes, Joseph Mellot. Loire £19.00 £32.00
15 Montagny 1er Cru Montcuchot. Burgundy £34.00
Red Wines L d
16 Monte Verde, Merlot. Chile £2.50 £3.75 £14.95 "’_ .
17 Merlot delle Venezie, Corte Vigna, ltaly £2.75 £4.00 £15.75
18 Hardys Riddle, Shiraz-Cabernet. Australia £3.10 £4.25 £16.50
19 Kleine Zalse, Pinotage. South Africa £3.40 £4.75 £18.50
20 Finca Flichman Tempranillo. Argentina £19.50 .
21 Veramonte Merlot Reserva, Chile £19.50
22 Bardolino Classico, Bolla. Italy £22.00
23 Barossa Valley E Minor Shiraz. Australia £24.00
24 Robert Mondavi Twin Oaks Cabernet Sauvignon. £24.00
California
25 Don Jacobo Rioja Tinto Crianza. £15.50 £25.50
Bodegas Corral. Spain
26 Fleurie les Muriennes, Thorin. Burgundy £16.50 £26.50
27 Vidal Pinot Noir, New Zealand £29.00
28 Ravenswood Vintners Blend Zinfandel, California £28.00

29 Crozes Hermitage Comte de Raybois,

QOgier. Rhone £31.00
30 Chateau Lamothe-Cissac, Cru Bourgeois, £21.00 £34.00
Haut Medoc. Bordeaux
31 Vino Nobile di Montepulciano Lodola Nuova, £42.00 'L
Ruffino. Italy }
32 Chateauneuf-du-Pape Cuvee Tradition. Rhone £44.00
33 Don Jacobo Rioja Gran Reserva. £48.00 TH& QEIOEEL , ' - Lk L {
Bodegas Corral. Spain Gloucester Road, Ross-Oh-Wye, Herefordshire, HR9 5LH. F
) ) : i = Tel: 01989 763161 Fax: 01989 768330 E-mail: sales@chasehotel.co.uk A 1
34  Gevrey Chambertin, Marie-Louise Parisot. Burgundy £55.00 .

www.chasehotel.co.uk
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MAIN MEALS

Served from midday - 2.00pm & 7.00pm - 9.30pm

Tl

Starter Main Mains

Lite Bites Salmon and Smoked Haddock Fishcake
Glazed with Poached Egg and Parsley Hollandaise

Freshly Prepared Soup of the Day

Slow Braised Belly Pork
with Creamed Smoked Bacon, Puy Lentils

Pizza Garlic Bread and Savoy Cabbage

Chicken Breast
Classic Caesar Salad Stuffed with Goats Cheese and Sun-dried Tomato

with Griled Lemon and Thyme Chicken T EEEEM D el e

Herefordshire Beef Burger
Reggiano Parmesan Cheese and with Salad Garnish, Chips and Tomato Relish

White Truffle Oil Soufflé (v)
with Cherry Tomato and Balsamic Vinegar Syrup

Fish & Chips with Beer Batter
Green Pea Mash and Lemon Butter Sauce

Grilled Rib Eye Steak Garni
with Garlic Butter

Grilled Mackerel Escabeche

on Bruschetta Bread with Soused Vegetables
Leek, Pearl Barley and Minted Pea Risotto
Smooth Duck Liver Parfait with Home-dried Plum Tomatoes
accompanied with Toasted Brioche

. Thai Red King Prawn Curry
Spiced Apple and Plum Chutney with Naan Bread, Poppadom and Pilau Rice

q Mediterranean Frittata (v)
Parss Spagh’eﬂl (CETIDEITELE with Grilled Feta Cheese , Roquette Leaf Salad
topped with Hen's Egg N and Balsamic Dressing

Seared Escalope of Salmon Gravadlax
with Marinated Beetroot and Creamed Horseradish

Side Orders
Portion of Chips

Panache of Seasonal Vegetables

Sandwiches and Baguettes “  } Mixed or Green Salad

Club Sandwich Desserts

Smoked Applewood Cheddar Cheese Rarebit (v) Chef’s Daily Dessert Selection

with a Tomato and Cumin Chutney Please ask the waiter for details

Selection of Homemade Ice Creams

Pork Tenderloin Baguette
with Sage Stuffing and Apple Sauce Sglectlon of '-093' Cheeses
with Celery and Fruit Chutney

(v) denotes vegetarian

SERVED ALL DAY

Beverages

Pot of Tea
with Milk and Homemade Biscuits

A Pot of Fair Trade Tea
with Milk and Homemade Biscuits

Pot of Speciality Tea
Earl Grey, Lapsang Souchong, Assam, Darjeeling
with Lemon or Milk and Homemade Biscuits

Herbal Infusions
and Homemade Biscuits

Cafetiere of Fresh Ground Columbian Coffee
with Milk and Homemade Biscuits

Cafetiere of Fresh Ground De-Caffeinated Peruvian Coffee
with Milk and Homemade Biscuits

Cafetiere of Fair Trade Ground Coffee
with Milk and Homemade Biscuits

Espresso
Cappuccino
Mocha
Latte

Belgian Hot Chocolate

Pastries

Homemade Biscuits
Toast and Jam
Toasted Tea Cake
Fruit Cake

Scone, Cream and Jam

Afternoon Tea Selection

Pot of Tea or Coffee of your choice,
selection of Salad Finger Sandwiches,
Scong, Cream and Jam. Slice of Fruit Cake




