
THE PARADE RING
BAKERS BREADS 3.65
With olive oil, aged balsamic vinegar and a choice of two dips:
Black olive tapenade 
Basil and pine nut pesto 
Sweet roasted peppers 
Balsamic onions 
Roast garlic hummus  
Mixed olives  

MEZZE PLATTER TO SHARE 11.00                                                                                      
Home cooked ham, Milano salami, chorizo sausage, sweet peppers,  
balsamic onions, hummus, bakers breads and roast garlic

ANTIPASTI PLATTER TO SHARE 10.50
Basil and pine nut pesto, feta cheese, sweet peppers, balsamic onions,  
hummus, olives, bakers breads and roast garlic

STARTING STALLS
TODAY’S SOUP 5.50 
Wedge of bakers bread 

BREADED BRIE 5.95
Deep fried crispy brie with cranberry relish
POTTED DUCK 6.25
Confit duck leg, toasted croute and tomato chutney
MUSSELS 7.95 
Chilli and garlic cream sauce with crusty bread
GOATS CHEESE MOUSSE 5.50 
Pickled beets, dressed leaves and toasted seeds
PRAWN & CRAYFISH SALAD  6.50 
Marie Rose sauce with malted bloomer
CHICKEN SKEWERS   7.00
Coconut, lime and chilli marinade and pineapple salsa
SUPERFOOD SALAD  5.50 / 10.95 
Feta cheese, roast peppers, avocado, cucumber and toasted                      
pumpkin seeds with a balsamic dressing
BLACK PUDDING AND SMOKED BACON SALAD   6.25
Soft poached hens egg and a lemon dressing

GRILLS
All our steaks are British sourced and dry aged for 28 days by our butcher. 
Our steaks are chargrilled to your liking and served with house dried plum 
tomatoes, roasted mushroom, watercress and seasoned frites.

8oz RUMP 18.50
8oz SIRLOIN 19.50
8oz FILLET 25.00
10oz RIBEYE 22.00

8oz CORN-FED CHICKEN BREAST 15.95

SURF AND TURF  21.95
4oz medallion of fillet steak, escalope of salmon and mussels

GRILLED SALMON FILLET 16.95

MIX GRILL  21.95
4oz medallion of fillet steak, Old Gloucester sausage, gammon, chargrilled 
chicken, black pudding and onion rings
Something lighter? Ask your server about our grill accompaniment of tomato, 
watercress and onion salad with new potatoes and balsamic glaze.

THE MAIN EVENT
DUO OF LAMB  23.00 
Seared rump and confit shoulder Shepherd’s pie with buttered vegetables
SLOW COOKED BELLY PORK 16.95 
Pulled pork croquette, pak choi and Chantenay carrots
STABLES BURGER 15.95 
Served with homemade coleslaw and seasoned frites
Please choose from - Wild boar and chorizo, steak or chicken breast

BEER BATTERED COD                                                                      13.95                                                                 
Mushy peas, hand cut chips and homemade tartare sauce  

PEA AND MINT TORTELLINI  12.95  
Sugar snap peas, Vermoth and lemon, toasted pine nuts and basil dressing
SUN BLUSHED TOMATO AND FIRE ROASTED PEPPER RISSOTO 10.95 
With a hot chargrilled plain or piri piri chicken breast                                     
or hot grilled salmon fillet                                                                  15.95                           
MUSSELS AND FRITES  14.50 
Chilli and garlic cream sauce
SMOKED APPLEWOOD AND SPINACH LINGUNI  12.95 
With shaved Parmesan and basil oil
COBB SALAD  10.95 
Cos lettuce, boiled eggs, tomatoes, feta cheese, new potatoes in a lemon dressing 
With a hot chargrilled plain or piri piri chicken breast                                     
or hot grilled salmon fillet                                                                 15.95

SAUCES
BÉARNAISE 3.00

PEPPERCORN 3.00

RED WINE AND SHALLOT 3.00 

SIDES
SUGAR SNAP, GREEN BEANS AND PARMESAN 3.50

GINGER CHANTENAY CARROTS AND STEM BROCCOLI 3.50

HAND CUT CHIPS 3.50

SEASONED FRITES 3.50 

CREAMED MASH POTATO 3.50

NEW POTATOES                                                                  3.50    

GREEN LEAF SALAD         3.50

FINISHING STRAIGHT
SELECTION OF ICE CREAMS 5.25

CHOCOLATE FUDGE BROWNIE SUNDAE 5.50 
Pistachio ice cream

AFFOGATO 5.50
Ristretto, vanilla ice cream and Amaretto

CRÈME BRÛLÉE                                                                                    5.50  
Orange, clotted cream and shortbread 

CHESTER MESS  5.50 
Vanilla and strawberry ice cream with mixed berries and meringue

APPLE AND CINNAMON CRUMBLE   6.00 
Toffee syrup and custard 

THREE LOCAL CHEESES TO SHARE 7.95 
Cheshire cheese, Cheddar and blue cheese

 

TWO DINE FOR £39.99 
WITH A GLASS OF WINE

Choose a starter and a main course from our                          
specials menu and both receive a 175ml glass                                                                                              

of house red, white or rose wine.

GRILLED FISH OF THE DAY - MARKET PRICE
Ask your server for today’s special.

Food allergies and intolerances: Please inform your server before ordering if you 
have a food allergy or intolerance. All food is prepared in an area where allergens                       
are present.                                                

Guests on a dinner inclusive package can choose up to a value of £23 per person.                                                                                                   
A supplement will be charged to your bill for values in excess.  All prices are inclusive 
of  VAT at the current rate. All items are subject to availability and all weights are an                                                                       
approximate uncooked weight. 



The touches of RACING MEMORABILIA spotted around the hotel 
demonstrate how proud we are to be situated next to the oldest 
racecourse in Britain. Our STUNNING horses head statue stands 
in reception to commemorate the day RED RUM off icially opened 
the hotel for business and the impressive racing post mural in the 

bar takes you back to fabulous memories of race days. 

The SUBTLE tones and MODERN twists give The Stables Bar & 
Grill the oppor tunity to embrace their history in a SMART and 

CONTEMPORARY way. We offer an eclectic menu of food 
and drink in a fresh, GLAMOROUS setting. 


