
cheneston’s

to begin

h forMaN & soN loNdoN cUrE sMokEd salMoN
Buttermilk, citrus, pickled green chilli, radish 

BEa tollMaN’s chickEN NoodlE soUp 
Mini chicken & bacon pies 

harissa roastEd BUttErNUt sqUash (vg)
Aubergine, tahini, pomegranate, coriander

signature mains

dry agEd sirloiN stEak
Beef fat chimichurri, hen of the woods 

(£15 supplement)

      BEa tollMaN’s chickEN & BacoN pot piE  
Mashed potato 

hoMEMadE BUckwhEat liNgUiNE(vg) 
Autumn truffle, chestnuts, wild mushroom

chargrillEd BUttErfliEd MackErEl
Spring onion & grain mustard polenta, cucumber, kohlrabi, horseradish 

to finish

      BEa tollMaN’s BakEd vaNilla chEEsEcakE (v)  
Seasonal fruit compote

warM dark chocolatE MoUssE (v) 
Malted milk ice cream

sticky toffEE pUddiNg (vg)
Tonka bean ice cream

two-coUrsE £45 | thrEE-coUrsE £55

(V) Vegetarian | (VG) Vegan

  A favourite signature dish of Mrs T, our Founder and President. 

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.

lUNch MENU


