BUTLERS RESTAURANT

A LA CARTE MENU

TO BEGIN

HAND-DIVED ROASTED SCALLOP 28
Heritage carrots, chervil jus

BEA TOLLMAN’S CHICKEN NOODLE SOuUp » 15
Chicken pot pie

H FORMAN & SON LONDON SMOKED SALMON 28
Traditional accompaniments

NATIVE LOBSTER & CRAYFISH COCKTAIL 26
Marie Rose, wholemeal bread, lemon

GRILLS

HEREFORD AGED BEEF FILLET STEAK 250G 57
Watercress, béarnaise

HEREFORD AGED BEEF RIB EYE STEAK 400G 59
(Bone in), watercress, béarnaise

HAMPSHIRE PORK TOMAHAWK 36
Red William pear, Cabernet Sauvignon jus

SIGNATURE MAINS

KELLY’S FREE-RANGE BRONZE LEG TURKEY 34
Pigs in blankets, apricot and chestnut stuffing, served
with all the trimmings, cranberry sauce, turkey gravy

ROASTED DEVONSHIRE CHICKEN 29
Chanterelle mushrooms, cauliflower, chestnut and apricot
stuffing, cranberry jus

PAN ROASTED HALIBUT 38
Mussels, Brussels sprouts, chorizo and caper sauce

SIDES

MASHED POTATO (V) 8
ROSEMARY ROAST POTATOES (V) 8
PIGS IN BLANKETS 8
SAUTEED SPINACH (VG) 8

DEVON CRAB 26
Clementines, capers, rainbow radish, chilli and lime

GRESSINGHAM DUCK 24
Winter greens, figs, chestnuts

DOUBLE-BAKED WESTCOMBE CHEDDAR & LEEK
SOUFFLE (V) 22
Granny Smith apple, walnuts, chive beurre blanc

PORT-POACHED PEAR (VG) 20
Heritage beetroot, chestnut and hazelnut pesto, raisin
vinaigrette

SPICED LAMB CUTLETS 39
Juniper berries, braised red cabbage, chestnut jus
GRILLED YELLOWFIN TUNA 29
Soya ponzu

DOVER SOLE . * 65

Grilled or meuniere

FISH & CHIPS 28
Beer battered haddock, triple cooked chips, mushy peas,
pickles, tartare sauce, curry sauce, gravy

WILD MUSHROOM RISOTTO (V) 26
Celeriac, artichoke crosnes, truffle beurre blanc

SPICED ROASTED CAULIFLOWER HEART (VG) 24
Beluga lentil fricassée, radish, onion jus

HONEY MUSTARD GLAZED CARROTS &

PARSNIPS (V) 8
ROASTED BRUSSELS SPROUTS, CHESTNUT &

BACON 8
TRIPLE COOKED CHIPS (VG) 8

2 A favourite signature dish of Mrs T, our Founder. (V) Vegetarian | (VG) Vegan
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.



CHAMPAGNE

Lanson Black Label Reserve
Lanson Rosé

Lanson White Label
Bollinger

Ruinart Rosé Brut

Ruinart Blanc de Blancs
Laurent Perrier Brut
Laurent Perrier Héritage Brut
Laurent Perrier Rosé

Krug, Grand Cuvée Brut
Dom Pérignon 2013

Cristal Roederer

SPARKLING WINES

Zarlino Prosecco Asolo DOCG
Wild Idol Sparkling White 0.0%
Wild Idol Sparkling Rosé 0.0%

WHITE WINES

France

175ml

Macon-Chardonnay Reserve, Cave de Lugny
Pouilly-Fumé Ladoucette

Domaine Passy ‘Le Clou’ Chablis

Chablis 1er Cru Vau-Ligneau, Pierre Ponnelle 24
Sancerre Domaine Reverdy Ducroux

Condrieu, E. Guigal

Chassagne-Montrachet Blanc 2021
Puligny-Montrachet Bzikot

Meursault Bouzereau-Gruere

Spain

Albarino, Pazos de Lusco 18
USA

Chardonnay Au Bon Climat, Santa Barbara

Italy

Gavi di Gavi, Boschetto DOCG 15
Planeta Cometa

New Zealand

Jackson Estate ‘The Settler’ Sauvignon Blanc 17
Cloudy Bay ‘Te Koko’ Sauvignon Blanc

Australia

Riesling, Petaluma Yellow Label Hanlin Hill

Viognier, Yalumba Virgiliu
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RED WINES 175ml
Italy

Chianti Classico Valiano 6.38 Gran Selezione 18
Le Volte dell’ Ornellaia

Le Difese Tenuta San Guido

Masi Costasera Amaroni Classico

Brunello, Banfi Poggio alle Mura

Grattamacco Bolgheri Superiore

Tignanello

Argentina

Malbec, Zuccardi Q 16
France

Les Palais Crozes-Hermitage Red

Bourgogne Pinot Noir, Cave de Lugny
Chéateauneuf-du-Pape Réserve des Dentelles

Ségla, Margaux

Bourgneuf Pomerol

Moillard-Thomas Gevrey-Chambertin

Domaine Robert Sirugue ‘Les Trois Terroirs’

2019/20, Vosne-Romanée

Gazin Pomerol

Spain

Rioja Crianza, Beronia CZA

Rioja Reserva, Beronia S. 198 23
Muga, Prado EneaRioja Gran Reserva

Australia

Cabernet Sauvignon, Wirra Wirra MVCG 20
Shiraz Cabernet, Penfolds Max’s

USA

Zinfandel, Decoy, Duckhorn, Sonoma County

Pinot Noir, Au Bon Climat ‘Isabelle’

Cabernet Sauvignon, Duckhorn, Napa Valley

ROSE WINES 175ml
France
d’Estoublon Rose, Roseblood 18

Alphonse Mellot Le Paradis Sancerre
Rock Angel Rosé by Whispering Angel
Chateau d’Estoublon ‘1489 by Roseblood’
2022/2023, Cotes de Provence

Italy

Scalunera Etna Rosato, Torre Mora

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.
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BUTLERS RESTAURANT

DESSERT MENU

BEA TOLLMAN’S BAKED VANILLA CHEESECAKE (V) .» 15
Mulled wine fruit compote

TRADITIONAL CHRISTMAS PUDDING 15
Brandy sauce, redcurrants

APPLE CRUMBLE SOUFFLE (V) 15
Calvados ice cream

WHITE CHOCOLATE AND PISTACHIO PARFAIT (V) 15
Cherries, meringue, cocoa nibs

WINTER BERRY TRIFLE (V) 15

ASSORTED ICE CREAMS AND SORBETS 15
lce creams (V): Madagascar vanilla | Belgian chocolate | rum and raisin
Sorbets (VG): Blackcurrant | cranberry | blood orange & lemon thyme

DESSERT WINES

ESSENSIA ORANGE MUSCAT 10
ELYSIUM BLACK MUSCAT 10
ROYAL TOKAJI 5 PUTTONYOS 2017 15

(V) Vegetarian | (VG) Vegan
2 A favourite signature dish of Mrs T, our Founder.

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.



SELECTION OF CHEESE
Selected cheese in partnership with Neal’s Yard Dairy, supplier of farmhouse cheese
from the UK. All served with homemade damson jelly, grapes, celery & crackers

THREE FOR £16 | FOUR FOR £19 | FIVE FOR £25

STICHELTON
Slightly acidic, toasty flavour, soft & creamy texture, raw cow’s milk

SPARKENHOE RED LEICESTER
Richly savoury, brothy flavour and a texture that is crunchier and more cystalline,
raw cow’s milk

DORSTONE
Light, fluffy texture with bright, citrusy flavour and a gentle acidity, pasteurized
goat’s milk

BARON BIGOD
Suffolk Brie style cheese has a silky breakdown, lactic brightness, with mushroomy,
vegetal notes pasteurised cow’s milk

YARLINGTON
A bright and milky cheese, with a sticky cider-washed rind giving way to a silky and
yielding centre, pasteurized cow’s milk

SELECTION OF PORTS & SHERRYS

COCKBURN’S FINE RUBY PORT 9
TAYLOR’S LBV PORT 12
HARVEYS AMONTILLADO SHERRY 9
HARVEYS BRISTOL CREAM SHERRY 9
TIO PEPE SHERRY 9

(V) Vegetarian | (VG) Vegan
A favourite signature dish of Mrs T, our Founder.

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.



