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The Cholmondeley Arms,
Wrenbury Road, Malpas,
Cheshire SY14 8HN

01829 720300
www.cholmondeleyarms.co.uk

What's on the menu? Celebrity chef
Clarissa Dickson Wright's favourite
Cheshire pub, set in the county’s deep
south next to the grounds of historic
Cholmondeley Castle, has been reaping
awards for its use of regional produce
since opening in 1988. From starters like
grilled Kidderton Ash goats’ cheese with
spicy plum chutney (£6.50) to mains such
as Cholmondeley steak and kidney pie
(£8.95) and grilled fillet of hake with butter
and lemon (£12.95), the fare is appetising,
local, comforting and skilfully prepared.
My opening seared pigeon breast with
beetroot, chilli and lentils (£6.25) had
lovely depth of flavour and my wife's hot
baked prawns with sour cream and garlic
(£5.95) looked and tasted a treat. Both our
mains — Anglesey black bream with
samphire and shrimp butter (£12.75) and
fillet of wild sea bass with parsnip mash
and velouté sauce (£14.95) - made the
best use of top quality fish. Syrup tart
(£4.75) was a tour de force. Peach-laden
Australian Coldridge Estate Chardonnay
(£12.95), chosen from a moderately priced
list proved a worthy partner. The selection
of cask conditioned real ales is also a
source of pride.
Décor The Cholmondeley Arms is still
recognisable as the village school it was
until 1982. High ceilings and huge
windows give a light, airy feel and the fact
that if two items of furniture match, it's
probably by accident, adds to the charm
provided by prints of local scenes and
bric-a-brac.
Ambience Relaxed and unstuffy despite
lofty accolades like ‘one of the country's
truly great pubs of the millennium’. Miss
Dickson Wright was signing copies of her
new book over a spot of lunch when we
visited.
Service Completely informal from a
seasoned retainer - and we didn’t want for
anythlng
Cost Our excellent lunchtime. spread with
those top-end fish dishes totalled a few
pence over £40 including the wine. Good
value for the quality on offer.

Stuart Royle
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