
Luncheon
Friday 2nd October 2026 

Same excellent quality ... but at lunchtime!

We have slipped a new Special Event into the calendar
and if it proves popular, we might do it again!

Three Courses (Starter, Main and Dessert) - £45 per person
Two Courses (Starter/Dessert and Main) - £35 per person
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Coffee, or Tea, and homemade chocolate truffles

Chicken Livers and Ham
Chicken livers gently panfried and served with diced ham and red wine sauce 
garnished with puff pastry hearts

Prawn Cocktail
King prawns in a light Marie-Rose sauce on a bed of crisp lettuce and served 
with buttered malted brown bread

Tomato, Feta cheese and Olive Salad (V)
with a balsamic dressing

Lamb 'au Porto'
Loin of local lamb, cooked pink, and served sliced with a sauce 
of port, orange and redcurrant

Sea Bass 'Florentine'
Fillet of sea bass set on a bed of spinach with a creamy Mornay sauce garnished 
with King prawns

Chicken 'Tamworth'
Breast of chicken wrapped in streaky Tamworth bacon and baked, 
served with a creamy mushroom sauce

Proud to support local businesses: 
Our meat is supplied by award-winning Bates' Butchers in Atherstone, and our fruit and 
vegetables by The Smithy Farm Shop in Grendon.

Allergy and food intolerance sufferers: BEFORE you order your food and drinks, 
please speak to a member of our staff if you have a food allergen or food intolerance. We 
can usually substitute ingredients or modify dishes if required.

A vegetarian main course is available - please let us know at time of booking.

Statutory declaration: To the best of our knowledge and belief none of the dishes listed 
here contain, or are derived from genetically modified (GM) foodstuffs.

Telephone:  07561 856273

Chapel House Restaurant with Rooms, Friars Gate, Atherstone, CV9 1EY
www.chapelhouseatherstone.co.uk

Pear and Ginger Puff
Puff pastry case filled with sauteed pear and ginger, served warm with 
caramel sauce and cream or ice cream 

Chocolate and Orange Mousse
Light and airy chocolate mousse laced with cointreau and served with 
glazed orange segments

Crème brûlée
Classic baked egg custard with a crispy burnt sugar topping

Cheese and Biscuits
served with biscuits and grapes 


