CﬂT CHENESTON'S

STARTERS
H. FORMAN & SON LONDON CURE SMOKED SALMON 33
Buttermilk, pickled cucumber, dill, sourdough cracker
BEA TOLLMAN’'S CHICKEN NOODLE SoOup * 22
Mini chicken & bacon pies
CONFIT HEIRLOOM TOMATOES (VG) 26
Green gazpacho, tempura courgette flower, black olive crumb
RCH SIGNATURE CHOPPED SALAD 24
Chicken, tomatoes, beetroot, Cheddar cheese, egg, avocado, bacon, lettuce
MERRYFIELD FARM DUCK LIVER PARFAIT 27
Orange, hazelnut
ROASTED SWEETCORN BAVAROIS (V) 22
Parmesan, green chilli, spring onion, puffed sorghum
LOBSTER & TIGER PRAWN RAVIOLO 30
Pea, lemon verbena

MAINS

DRY AGED HEREFORD RIB EYE STEAK 54
Roasted onion & seeded mustard butter, watercress
BEA TOLLMAN'’S CHICKEN & BACON POT PIE .* 32
Mashed potato
GRILLED DOVER SOLE 65
Seaweed & lemon butter, confit potatoes, Monk’s beard, crispy kale
BARNSLEY LAMB CHOP 48
Crushed Jersey Rovyals, petits pois a la francaise, rosemary jus
WILD GARLIC CAVATELLI (V) 34
Morels, pine nuts, goats cheese
PAN ROASTED FILLET OF SEA BREAM 42
Brixham crab, orzo, courgette, Datterini tomato
GRILLED WHITE ASPARAGUS (VG) 32

Smoked potato, spinach, lemon, puffed grains

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

» Denotes a favourite signature dish of Mrs T, our Founder and President.

If you have any special dietary restrictions or allergies, please advise a member of the service team. A full list of allergens within each
of our dishes can be obtained from your waiter. Prices are all inclusive of VAT and a discretionary 15% service charge is applicable.



CﬂT CHENESTON'S

SIDES

CREAMED SPINACH (V) 8
Nutmeg
CRUSHED JERSEY ROYALS (VGO) 9
Mint
WILD MUSHROOMS (VGO) 8
Wild garlic
PETITS POIS (VGO) 8
A la francaise
HEIRLOOM TOMATO SALAD (VGO) 8
Basil, whipped buratta

DESSERTS
BANANA & MISO CREME BRULEE (V) 16
Black sesame ice cream
BEA TOLLMAN'S BAKED VANILLA CHEESECAKE (V) * 18
Seasonal fruit compote
BEA TOLLMAN’S HONEYCOMB ICE CREAM (V) .* 16
Honeycomb crumb
WHIPPED DARK CHOCOLATE & HAZELNUT GANACHE (VG) 18
Earl Grey financier, bergamot
MANGO & PASSION FRUIT MOUSSE 18

Coconut biscuit, lime curd

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

> Denotes a favourite signature dish of Mrs T, our Founder and President.

If you have any special dietary restrictions or allergies, please advise a member of the service team. A full list of allergens within each
of our dishes can be obtained from your waiter. Prices are all inclusive of VAT and a discretionary 15% service charge is applicable.



