
 

 

 
Simon Radley at The Chester Grosvenor 

 
A gourmet restaurant with a much coveted 

Michelin star and four AA Rosettes. 
 

Simon’s Signature Menu 
Incorporating dishes that have helped to gain and retain a 

Michelin star during Simon Radley’s time at the hotel. 

 

Chef-Patron    Simon Radley 

Head Chef    Raymond Booker 

Manager    Attila M Tornyi 

Sommelier    Derek Scaife 

 
 

The cellar is one of the most extensive in England 
with over 1000 bins from all over the world. 

 
The Arkle Bar and Lounge is well stocked with interesting 

malts, vintage ports and a wide range of liqueurs. 
 

Signature Menu £50.00 
 

Coffee and Petit Fours £4.95 
 

We are pleased to accommodate any special 
or dietary requests. 

May we respectfully advise that 
The Chester Grosvenor and Spa is a fully 

non-smoking hotel in accordance with UK legislation. 
 

The Arkle Bar and Lounge and Simon Radley at The Chester 
Grosvenor are not suitable for children under 12 years of age. 

 
May we politely ask that all mobile phones 

are switched off in these areas. 
 

Please note that a discretionary service charge of 12.5% 
will be automatically added to your bill. 

Please do not hesitate to ask if you wish for this to be removed. 
 

 

 
 



 
Starters 

 
 

Autumn mushroom  
Creamy salt cod ravioli, soft hen’s egg,  

crispy skins and girolle ketchup 

 
Obsiblue 

Asparagus panna cotta, Devon cock crab flakes, 
seaweed jelly, scorched prawns 

 
Five Spice 

Lacquered pork jowl, king scallop, enokis,  

puffed rice and honeycomb 
 

 

Main Courses 
 
 

Edge’s rare breed 
Peppered steak, salt cheek, tongue pastrami,  

pickle puree and mustard 

 
Herdwick 

A collection of Lake District lamb, olive vierge,  

sheep’s curd and sorrel 

 
Granja Habonas 

Roasted monkfish cheeks, goat chorizo,  

octopus, parsley and chipirones 

 
 

Desserts 
 

Caramélia 
Valrhona chocolate caramel, torched banana, 

spiced rum, fat raisins 

 
Golden egg 

Cardamon custard, textures of coconut, tropical fruits  
 

Farmhouse cheeses 
A selection of artisan and pairings 

 


