
S T A R T E R S  A N D  S A L A D S

Wild Mushroom Arancini 13
truffle Madeira mayonnaise, 24-month parmesan 

Traditional Cornish Moules Marinières  14 / 28
toasted sourdough

Classic Prawn Cocktail  18
tiger prawns, Baby Gem lettuce, Marie Rose,  
grilled brown bread and lemon

Salt-Baked Heritage Beetroot (V)  12 / 22
spiced beetroot purée, baked heritage  
vegetables, watercress

Chicken Essence Risotto  18 
caramelised Roscoff onion heart,  
jus and crispy chicken skin 

Salt & Pepper Squid  14
aioli, red pepper jam 

Garden Heritage Vegetable Salad   12 / 22
artichokes, baked vegetables, quinoa,  
ras el hanout dressing 

N I B B L E S 

The Kitchen Pickle Pot (V)  6
olives, caperberries, cornichons,  
sunblush tomato, pickled onions

Roasted Mixed Nuts with Sea Salt (V)  6

Artisan Breadboard (V)  6
Hoxton sourdough, olive oil, Netherend Farm butter 

Wood-Fired Flatbread of the Day (V)  12
S I D E S

Triple-Cooked Chips  6 
caramelised onion salt

Triple-Cooked Chips  8 
truffle oil, pecorino and parsley  

Wild Rocket Salad  6 
24-month parmesan, pickled shallots and pine nuts 

Garden Vegetables  6 
buttered and seasonal 

Baked Heritage Vegetables  6
crumbled feta, balsamic dressing, toasted seeds

Buttered Mashed Potatoes  6 

Invisible Chips  3
0% fat 100% charity

P U D D I N G S

Warm Pear Frangipane Tart  12
vanilla pear purée, vanilla ice cream

Dark Chocolate Delice  12
salted caramel sauce, Amarena cherries,  
salted caramel ice cream

Cheesecake  12
spiced stone fruits, blackcurrant sorbet

Sticky Toffee pudding  12
butterscotch sauce, vanilla ice cream

Profiteroles  14
vanilla Chantilly, hot chocolate fudge sauce

The Kitchen Apple  12
‘Apple’ and hot tatin

G R I L L

Rare Breed Pork Chop  34
buttered mashed potato, apple sauce,  
sage, red wine jus, seasonal greens

10 oz Sirloin  39
served with Café de Paris butter, crispy  
onion rings, Winchester watercress  
and triple-cooked chips

Add chargrilled large prawns  12
with herbed garlic butter 

Moving Mountains Burger  22
pretzel bun, tomato chutney,  
vegan cheddar, crispy onion ring,  
triple-cooked chips and Asian slaw 

Rare Breed Beef Burger  22
brioche bun, tomato chutney, Monteray  
Jack cheese, bacon, crispy onion rings,  
triple-cooked chips and house slaw

C H O O S E  Y O U R  S A U C E   4

Green Peppercorn

Blue Cheese Sauce

Red Wine Jus

M A I N S

Slow-Roasted Duck Confit  34 
bean cassoulet, glazed baby turnips,  
red wine jus

Fish & Chips  23
tartare, mushy peas, triple-cooked  
chips and lemon

Catch of the Day  34
served with seasonal vegetables, lemon  
and Winchester watercress

Buttered Chicken Curry  29
scented pilau rice, poppadum and chutneys

Braised Lamb Shank  36
buttered mash potato, heritage  
kales, minted jus 

Roasted Loch Duart Salmon  32
samphire, saffron potatoes, crispy  
Cornish mussels, shellfish bisque

Mungbean and Cauliflower
Tarka Dhal (P)  28
pomegranate, scented pilau rice,  
poppadum and chutneys

Crispy Singapore Tofu (V)  28
Asian slaw, bao buns and coriander

Homemade Pasta (V)  28
roasted butternut velouté, chestnuts,  
pumpkin seeds and oil, Isle of Wight Blue

 

T O  S H A R E

20 oz Bone-In Striploin for two guests  70
served with Café de Paris butter, crispy onion rings, 
Winchester watercress and triple-cooked chips

(V) Vegetarian    Should you have any dietary requirements or allergies, please notify one of the team before ordering.   
A discretionary service charge of 12.5% will be added to your bill, which goes directly to the whole team. If we have failed to ‘wow’ you, please tell us immediately.  

A  C U L I N A R Y  J O U R N E Y

“As a young chef, I started my culinary journey right here 
at Chewton Glen, so I am delighted to be back sharing 
my passion for fresh locally sourced ingredients with 

a tempting menu of delicious dishes. It gives me great 
pleasure to welcome you to The Kitchen.”

P I Z Z A

Margherita (V)  14
San Marzano tomato, basil,  
mozzarella, pecorino

Roasted Smoked Ham 18
San Marzano tomato, smoked ham, roasted 
portobello mushrooms

N’djua, Grilled Artichoke 18
wild rocket, rosemary, San Marzano tomato, 
mozzarella, pecorino

Plant Power Pizza (V) 18
San Marzano tomato, grilled artichoke, broccoli, 
black olives, vegan mozzarella

Extra Toppings: 2.5 each
Artichoke, Rocket, Ham, N’djua, Anchovy,  
Portobello Mushrooms, Tenderstem Broccoli, 
Ricotta, Kalamata Olives, Grilled Artichokes

Gluten-free base:  1.5 supplement



If you wish to take a look at our extensive Chewton Glen wine list which contains many award-winning wines, please ask a member of our team.

W I N E  L I S T

C H A M P A G N E  &  S P A R K L I N G R O S É

W H I T E  -  F R A N C E R E D  -  F R A N C E

W H I T E  -  I T A L Y R E D  -  I T A L Y

W H I T E  -  R E S T  O F  T H E  W O R L D R E D  -  R E S T  O F  T H E  W O R L D

G L A S S 1 7 5 m l

1 7 5 m l 1 7 5 m l
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1 7 5 m l 1 7 5 m l

B O T T L E B O T T L E

B O T T L E B O T T L E

B O T T L E B O T T L E

B O T T L E B O T T L E

0001 France Champagne, Laurent-Perrier La Cuvée Brut

0002 France Champagne, Laurent-Perrier Cuvée Rosé Brut

3005 England, West Sussex, FITZ White Sparkling  [vegan]

3023 England, Hampshire, Nyetimber Classic Cuvée

3025 England, Hampshire, Nyetimber Rosé

0430 Vin du Pays, James Martin Rosé

1404 Italy-Puglia, Tormaresca ‘Calafuria’

0420 France Provence, Château Mirabeau ‘Pure’

0422 France Provence, Château Mirabeau ‘Etoile’

0308 Herault, Chemin de la Serre Viognier blen

0306 Languedoc-Roussillon, Belardent Picpoul de Pinet

0315 Pays Nantais, Château Carre’ Muscadet Sèvre-et-Maine Sur Lie

0925 Vin du Pays, James Martin Chardonnay blend

0152 Bordeaux, Château Argadens Blanc

0219 Burgundy, Domaine Les Chevenieres Macon

0505 Bordeaux, Château du Barry

0751 Rhone, Les Vignes du Prince ‘Vielles Vignes, Grenache blend  (vegan)

0705 Burgundy, Jean Loron Brouilly ‘Les Thibaults’

0976 Vin du Pays, James Martin Syrah blend

0694 Burgundy, Laurent Borgeot Rouge

0599 Bordeaux, Château Rocher-Calon Montagne Saint-Emilion

1117 Sicilia, La Mura Grillo  (organic)

1105 Trentino Alto Adige, Mezzacorona ‘Castel Firmian’ Pinot Grigio

1192 Veneto, Corte Adami ‘Soave Cimalta’ Garganega

1169 Sardinia, Gioacchino Sini ‘Terra e Mare’ Vermentino  (sustainable)

1180 Toscana, Santa Cristina ‘Campogrande’ Orvieto

1176 Piemonte, La Zerba Gavi

1680 Sicilia, La Mura Nero d’Avola

1558 Veneto, Luigi Righetti Ripasso della Valpolicella  (vegan)

1683 Puglia, Tenuta Tormaresca ‘Neprica’ Negroamaro

1580 Toscana, Santa Cristina, ‘Chianti Superiore’

1781 Basilicata, Cantina del Notaio ‘L’Atto’ Aglianico 

1546 Piedmont, Prunotto Barbera Asti ‘Fiulot’

6190 South Africa Franschhoek Valley, Forge Mill ‘Bush Vine’ Chenin Blanc

2115 Spain Aragon, Dominio Laidi Blanco Sobre Lias

4148 Chile Apalta, Zapallar Pinot Grigio

7256 New Zealand Marlborough, Bishop’s Leap Sauvignon Blanc  (vegan)

5122 USA California, CK Mondavi Chardonnay

3110 England Kent, Simpson ‘Gravel Castle’ Chardonnay

4652 Chile Central Valley, Sol des Andes Merlot 

2505 Spain Aragon, Dominio Laidi Tinto Sobre Lias

6506 South Africa Western Cape, Indaba Merlot

2638 Portugal Alentejo, Espaco Rural Bojador Tinto

4517 Argentina Mendoza, Domaine Bousquet ‘Reserva’ Malbec  (organic)
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