CHEWTON“GLEN

THE DINING ROOM

For further dietary requirements and food allergens please ask a member of the team.
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NO ALLERGENS

CELERY & CELERIAC

CEREALS CONTAINING GLUTEN
CRUSTACEAN

MOLLUSCS

MUSTARD

PEANUTS

SESAME SEEDS

TREE NUTS

Menu Dishes
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PRIVATE DINING A LA CARTE MENU
100z Sirloin, Triple Cooked
Wheat
Chips, Béarnaise Sauce © =00 0o 0o 0o
Aged Parmesan Risotto, Truffle,
Verjus, Garden Herbs 09 ° °
Apple Tart Tatin, Creme Fraiche Wheat @ o o
Bfaked Capricgrn goats chgese, ° Wheat @ ° °
frizzy salad, pine nuts, apricots
BBQ Cauliflower steak, gnocchi,
pickled onions, rosary goats o Wheat @ (] (] o Amonds @
cheese
Buffalo burrata, isle of wight
Wheat
tomato, chilled tomato gazpacho ° =9 ° °
Cheese (V] Wheat o (V] (V] Walnut °
Chesil Smokery Smoked Salmon o Wheat @ o o Sauid @ @ o
Classic créme brulee Wheat @ o o
Dark Chocolate & Orange
Wheat
Terrine, White Coffee Ice Cream =9 ° ° ° °
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Menu Dishes

PRIVATE DINING A

Dressed Devon Crab, bramley
apple & celeriac, pickled
radishes

Glazed Old Spot Pork Cheek

Glitne halibut t bone, sea
vegetables, lobster & tarragon
sauce

Iced praline parfait, bitter orange
puree, créeme Chantilly

Loch Duart salmon, potato
galette, citrus & caviar butter
sauce

Roast rack of lamb, peas,
lettuce, girolle mushrooms

Summer berries, calamansi &
lime syrup, mango & passion
fruit sorbet

NO ALLERGENS

CELERY & CELERIAC

CEREALS CONTAINING GLUTEN
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TREE NUTS

Hazelnuts 0
Walnut




