
VAL ENTINE ’S  DAY 
TASTING MENU

CHENESTON’S RESTAURANT 
We would like to wish all our guests the warmest welcome to Cheneston’s which takes its name from the old 

English for ‘Kensington’. Executive Chef, Daniel Putz, and his team are committed to using sustainable supplies 
wherever possible and the very best seasonal ingredients, sourced from around the British Isles for our menu.

Brioche 
Basil, Parmesan, black olive butter 

* * *
Native Oyster 

Watermelon, chilli, buttermilk 
* * *

Native Lobster Ragoût 
Spiced carrot, bisque 

* * *
Slow Cooked Burford Brown Egg 

Smoked bacon, sweetcorn 
* * *

Roasted Fillet of Hereford Beef 
Short rib & bone marrow croquette, Roscoff onion, Jerusalem artichoke, red wine jus 

Or 

Seared Halibut
Crayfish, cauliflower, confit potato, basil, lemon

* * *
Baron Bigod

Forced Yorkshire rhubarb
* * *

Champagne & Passion Fruit Posset
* * *

60% Manjari Chocolate Mousse
Blood orange, brownie, hazelnut 

* * *
Rhubarb Pâte de Fruit

£140 per person

We use only free-range eggs. 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.


