
THE CHASEDALE HOTEL    
 

SAMPLE EVENING MEAL MENU. 
 

Three Courses and Coffee  
 

The total cost of your meal Is indicated  
by the price of the Main Course 

~~~~~~~~~~~~~~~ 
 

HOME MADE SOUP OF THE DAY 
served with French bread 

 
CHEF’S HOMEMADE PATE 

Smooth chicken liver pate with red wine,  
brandy & garlic, served with toast. 

 
   MELON, MINT & PINEAPPLE COCKTAIL                      

 gala & cantaloupe melon with pineapple,  
chopped mint and a hint of sherry 

 
~~~~~~~~~~  

 
SELECTION FROM OUR VEGETARIAN MENU..........£19.00 

(e.g.Filo pastry tart filled with caramelised red onion, 
Topped with goats cheese.) 

 
SALMON SUPREME………………………………….£19.00     

Poached salmon supreme marinated in Lemon & Tarragon 
 

MIXED GRILL................£19.00 
Includes, 4oz Sirloin steak, Lamb Chop, 

2 Pork Sausages, whole grilled tomato & fried mushrooms 

 
SUPREME OF CHICKEN CHASSER…...  £19.00                                          

           Pan fried in butter, coated with  
             Chasseur Sauce (onions, mushrooms) 

 
All served with a selection of Fresh Vegetables & Potatoes 

 
****************** 

SELECTION OF SWEETS  
****************** 

 

FRESHLY BREWED  
‘Rain Forest Certificated’ FILTER KENCO COFFEE 

**************** 

  
Orders taken in the Lounge Bar from 6.30 pm – last orders 8.00 pm 

 
 

 


