
Butlers restaurant
NEW YEaR’S EvE mENu

 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.

to begin

haNd-dIvEd RoaStEd Scallop 28
Heritage carrots, chervil jus

h FoRmaN & SoN loNdoN SmoKEd SalmoN 28
Traditional accompaniments

NatIvE lobStER & cRaYFISh cocKtaIl 26
Marie Rose, wholemeal bread, lemon 

dEvoN cRab 26
Clementines, capers, rainbow radish, chilli and lime 

GRESSINGham ducK 24
Winter greens, figs, chestnuts

doublE-baKEd WEStcombE chEddaR & lEEK SouFFlé (v) 22
Granny Smith apple, walnuts, chive beurre blanc

signature mains

hEREFoRd aGEd bEEF RIb EYE StEaK 400G 59
(Bone in), watercress, béarnaise

SpIcEd lamb cutlEtS 39
Juniper berries, braised red cabbage, chestnut jus 

hampShIRE poRK tomahaWK 36
Red William pear, Cabernet Sauvignon jus

RoaStEd dEvoNShIRE chIcKEN 29
Chanterelle mushrooms, cauliflower, chestnut and apricot stuffing, cranberry jus

dovER SolE 65
Grilled or meunière

paN RoaStEd halIbut 38
Mussels, Brussels sprouts, chorizo and caper sauce

SpIcEd RoaStEd caulIFloWER hEaRt (vG) 24
Beluga lentil fricassée, radish, onion jus

sides

maShEd potato (v) 8

hoNEY muStaRd GlazEd caRRotS & paRSNIpS (v) 8

RoaStEd bRuSSElS SpRoutS, chEStNut & bacoN 8

SKINNY FRIES (vG) 8



Butlers restaurant
new year’S eve deSSerT menu

(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.

Bea Tollman’S Baked vanilla CheeSeCake (v) 15
Mulled wine fruit compote

whiTe ChoColaTe and piSTaChio parFaiT (v) 15
Cherries, meringue, cocoa nibs

winTer Berry TriFle (v) 15

aSSorTed iCe CreamS and SorBeTS 15
Ice 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



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

TÍo 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.


