Capel Couse

RESTAURANT WITH ROOMS

Thursday 24th September
Friday 25th September
and Saturday 26th September 2026

Three courses and coffee - £47.75 per person

Telephone: 07561 856273

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

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.

Garlic Mushrooms Brioche (v)
Creamy garlic Oyster mushrooms served in toasted brioche

Confit of Duck Crépes

Two small pancakes filled with confit of duck leg, finely sliced spring onion and
cucumber, served with Cumberland sauce

Smoked Haddock and Mussels Tart
Shortcrust pastry tart filled with smoked haddock and mussels

Steak and Kidney Pudding
Mrs. Beeton's recipe!

Monkfish and King Prawns a la Créme
Monkfish fillet slices and king prawns flamed in whisky and pan fried with lime juice,
diced tomato, mushroom, parsley and cream, served with rice instead of potatoes

Chicken '"Tamworth'

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

Apple Puff

Puff pastry case filled with sautéed apple and served warm with caramel sauce and
a spoon of softly whipped cream

Benedictine Pot au Chocolat
Classic baked chocolate custard, made with finest dark Valrhona™ chocolate,
laced with Benedictine liqueur, served with cream

Flambéed Strawberries

Fresh strawberries, butter, sugar, and fresh lime juice, flamed in Grand Marnier
and Brandy, served over vanilla ice cream

English Cheeses and Biscuits
served with biscuits and grapes
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Coffee, or Tea, and homemade chocolate truffles



