Ye Olde Custom House Inn 
Watergate Street, Chester, Cheshire CH1 2LB Tel: 01244 324435 

www.oldecustomhouseinnpub.co.uk

August 2010

Our battered fish and chunky chips are cooked the old-fashioned way in beef dripping.  Please let us know if you are vegetarian so we can cook your chips in vegetable oil. When you are ready, please order at the bar.

To Start the Day              
Traditional English breakfast with bacon, sausages, eggs, black pudding, fried potatoes, 
mushrooms, baked beans, toast and butter








£5.95
Breakfast sandwiches: Choose from Bacon and Egg | Bacon and Sausage | Sausage and Egg 


£3.95

Tea and toast (V)











£3.00

Appetisers

Chef’s soup of the day 











£2.95

Country pork pâté served with rustic bread and a beetroot and horseradish chutney 



£3.95

Juicy prawns coated in our homemade light tempura batter, with a sweet chilli sauce 



£3.95

Goat’s cheese and black pudding with cranberry sauce 







£3.65

Grilled flat mushrooms topped with melted Stilton (V) 







£3.95

Baked Camembert, choose from rustic bread and crudités or chunky chips for dipping 



£4.95

Tapas selection with mixed olives, marinated peppers, olive oil, balsamic vinegar
and plenty of rustic bread for dunking (V) 








£3.95
Mains

Slow-cooked beef and Cumberland ale pie, chunky chips and red cabbage 





£7.95

Chicken breast, smoked bacon, cream cheese and BBQ sauce, with crushed new potatoes and dressed leaves 
£8.45

Peroni battered haddock, chunky chips, mushy peas and tartare sauce 





£7.95

Creamy risotto, Italian style cheese, sautéed mushrooms and garlic ciabatta (V)




£6.95

8oz sirloin steak, battered onion rings, chunky chips, roasted garlic and a Tewkesbury mustard sauce 

£9.95

8oz beef burger in a bun with bacon, cheese, battered onion rings, chunky chips and ketchup 


£7.95

Slow-cooked belly pork, honey glazed apple with black pudding and leek mash 




£9.45
Chicken and smoked bacon salad









£7.50
Lasagne with layers of pasta, creamy sauce and Bolognese, with garlic ciabatta and dressed leaves 


£7.25

Pan-fried sea bass, crushed new potatoes, sautéed cabbage and a caper and dill sauce 



£8.45
Lamb Chettenadu curry, pilau rice, naan bread and a drizzle of raita 





£7.95
Ye Olde Custom House Ploughmans: Three cheeses, pâté, real ale chutney, apple and rustic bread 


£7.95


Lighter Dishes

Sautéed chicken livers, bacon and mushrooms in a cream sauce with rustic toast 




£5.95

Roasted red pepper filled with a sweet lemon cous cous, with a rich tomato sauce and a dressed salad (V) 

£5.95

Chicken and smoked bacon salad 





                     


£5.95
Prawns, avocado, gazpacho salsa and lime mayonnaise salad 






£5.95

Ham, eggs and chunky chips










£5.95

Sandwiches

All served on hand cut white or multigrain bloomer bread with chunky chips

Bacon, sausage, black pudding and egg 









£4.95

Sirloin steak, sautéed onions and horseradish 








£4.95

Chicken, smoked bacon, lettuce and mayonnaise club 







£4.95

Cheese, red onion marmalade and sweet cherry tomato (V)






£4.95

Prawns and avocado with lemon and lime mayonnaise 







£4.95

Wiltshire ham, tomato and real ale chutney 








£4.95

Deli Selection £4.95

Served on mini cobs with mixed leaves – choose any three from cheese and chutney (V), tuna mayonnaise, prawn and lime mayonnaise or ham and tomato.
Sides

Chunky Chips (V) £2.50 | Garlic Ciabatta (V) £1.75 | Cheesy Garlic Ciabatta (V) £2.45  
Mixed Dressed Salad (V) £1.95 | Battered Onion Rings (V) £2.50 | Rustic Bread with butter (V) £1.50  
Bowl of Olives (V) £1.50 | Bowl of Marinated Peppers (V) £1.50 
Treats

Lemon Bakewell tart with custard 








            £3.25

Raspberry sorbet and crème brûlée ice cream sundae 






            £3.45

Melting chocolate brownie pudding 








            £3.25

Summer fruit crumble with a coconut topping







            £3.25
Chocolate pot with marshmallows and amaretti biscuits 






            £3.65
Beverages
Tea £1.50 | Herbal Tea £1.50 | Americano Coffee £1.95 | Cappuccino £1.95 | Latte £1.95 
Espresso £1.50 | Double Espresso £1.95 | Hot Chocolate £1.95 | Macchiato £1.95 | Liqueur Coffee £2.95 
Courvoisier VS, Bells, Jameson Irish Whisky, Tia Maria, Baileys, Captain Morgan, Bacardi, Disaronno Amaretto, Cointreau

Sunday Lunch £6.95

Put your feet up on Sunday and let us do the rest!

Or treat yourself!

Sunday Lunch and any Pudding £8.95

Our freshly cooked roasts are served with a homemade Yorkshire pudding, new potatoes, roast potatoes, carrots, broccoli, red cabbage and lashings of gravy. Choose from: Roast Topside Beef, or Roast Chicken Breast

To find out what’s going on, search for the Olde Custom House on Facebook
(v) Suitable for vegetarians or vegetarian option available. 1oz = 28.3g. All weights are approximate prior to cooking.

We regret we cannot guarantee that any of our products are free from nuts or nut derivatives. Dishes with fish may contain bones.



Free bottle of wine when two people spend £15 on food


All Day Thursday





Offer applies when two customers spend £15 in one transaction on food. Only one bottle of Santa Helena Sauvignon Blanc or Merlot can be claimed per two customers, per visit. Offer cannot be used in conjunction with any other voucher/offer. Marston’s reserves the right to withdraw or change the offer without prior notice. This promotion and these terms are governed by English law and are subject to the exclusive jurisdiction of the English courts. Promoter: Marston’s Inns & Taverns (a trading division of Marston’s PLC). Marston’s House, Brewery Road, Wolverhampton WV1 4JT





Two Courses for £10


All Day Tuesday





Soup of the Day • Tempura Prawns • Grilled Flat Mushrooms


~


Haddock and chips • Risotto • Lasagne • Chicken and Bacon Salad • Lamb Chettenadu


~


Lemon Bakewell • Chocolate Brownie • Summer Fruit Crumble





See main menu for full dish descriptions





Wine of the Month – August 2010





Franschhoek Cellar Chenin Blanc


South Africa, 14.0%





Only £12.65 per bottle





This wine has an expressive nose with mango, peach and honey blossom flavours. On the palate there is a concentrated and flavourful blend of tropical fruit, with a rich and creamy finish. 





Served chilled this wine is an ideal accompaniment to chicken dishes such as our “sauteed chicken livers” or “chicken breast, smoked bacon and cream cheese”, alternatively served on its own this is great to share with friends.











