
Butlers restaurant
thaNksgiviNg meNU

 A favourite signature dish of Mrs T, our Founder and President. (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
Girolles, pickled shallot, pink peppercorn sauce

bea tollmaN’s chickeN Noodle soUp 15
Chicken pot pie

h formaN & soN loNdoN smoked salmoN 28
Traditional accompaniments

Native lobster & crayfish cocktail 26
Marie Rose, wholemeal bread, lemon 

roasted qUail 26
Chicory, pear, walnut, autumn truffle

baby violet artichoke (v) 22
Girolles, leeks, nage emulsion

roasted delica sqUash (vg) 20
Butternut squash, radicchio, pumpkin seeds, Cabernet 
Sauvignon vinaigrette 

NeW eNglaNd corN choWder (v) 15
Gremolata, sage

GRiLLs

hereford aged beef fillet steak 250g 57
Watercress, béarnaise

hereford aged beef rib eye steak 400g 59
(Bone in), watercress, béarnaise

spiced lamb cUtlets 38
Roasted garlic, cucumber, spring onion, devilled jus 

dover sole 65
Grilled or meunière

sides

mashed potato (v) 8

greeN beaNs & shallot (vg) 8

teNderstem broccoli, chilli & lemoN  (vg) 8

grilled baby gem caesar 8

saUtÉed spiNach (vg) 8

triple cooked chips (vg) 8

siGnAtuRe MAins

roasted devoNshire chickeN 29
Girolles, artichoke, turnips, nage emulsion

diNgley dell pork tomahaWk 34
Granny Smith apple, salty fingers, capers, shallot, jus

free-raNge kelly’s broNze leg tUrkey 34
Apricot & chestnut stuffing, sweet potato & spring onion 
mash, glazed carrots, honey mustard parsnips, Brussels 
sprouts, cranberry sauce, bread sauce, turkey gravy

black salsify (v) 26
Squash, baby onion, sage, hazelnut, Parmesan

paN roasted halibUt 36
Rainbow chard, Granny Smith apple, lemon and miso 
butter nage

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

salt-baked heritage beetroot (vg) 24
Cannellini beans, turnip, kale, vanilla and ginger jus



wine list
the chesterfield mayfair

ChAMPAGne 125ml Bottle

lanson black label reserve 22 110

lanson rosé 22 120

lanson White label 22 120

bollinger 140

ruinart rosé brut 165

ruinart blanc de blancs 200

laurent perrier brut 120

laurent perrier héritage brut 165

laurent perrier rosé 185

krug, grand cuvée brut 345

dom pérignon 2013 395

cristal roederer 450

sPARKLinG wines 125ml Bottle

zarlino prosecco asolo docg 16.50 55

Wild idol sparkling White 0.0% 15 80

Wild idol sparkling rosé 0.0% 15 80

     

white wines 175ml 250ml Bottle

France

macon-chardonnay reserve, cave de lugny 60

pouilly-fumé ladoucette 70

domaine passy ‘le clou’ chablis 88

chablis 1er cru vau-ligneau, pierre ponnelle 24 33 94

sancerre domaine reverdy ducroux 97

condrieu, e. guigal 135

chassagne-montrachet blanc 2021 180

puligny-montrachet bzikot 195

meursault bouzereau-gruère 240

spain

albariño, pazos de lusco 18 24 58

usA

chardonnay au bon climat, santa barbara 82

italy

gavi di gavi, boschetto docg 15 18 45

planeta cometa 85

new Zealand

Jackson estate ‘the settler’ sauvignon blanc 17 20 55

cloudy bay ‘te koko’ sauvignon blanc 65

Australia

riesling, petaluma yellow label hanlin hill 77

viognier, yalumba virgiliu 77

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.

Red wines 175ml 250ml Bottle

italy

chianti classico valiano 6.38 gran selezione 18 24 70

le volte dell’ ornellaia 80

le difese tenuta san guido 85

masi costasera amaroni classico 120

brunello, banfi poggio alle mura 140

grattamacco bolgheri superiore 198

tignanello 350

Argentina

malbec, zuccardi q 16 21 60

France

les palais crozes-hermitage red 64

bourgogne pinot Noir, cave de lugny 85

châteauneuf-du-pape réserve des dentelles 93

ségla, margaux 100

bourgneuf pomerol 120

moillard-thomas gevrey-chambertin 180

domaine robert sirugue ‘les trois terroirs’ 

2019/20, vosne-romanée 265

gazin pomerol 310

spain

rioja crianza, beronia cza 55

rioja reserva, beronia s. 198 23 28 85

muga, prado enearioja gran reserva 150

Australia

cabernet sauvignon, Wirra Wirra mvcg 20 25 77

shiraz cabernet, penfolds max’s 165

usA

zinfandel, decoy, duckhorn, sonoma county 80

pinot Noir, au bon climat ‘isabelle’ 160

cabernet sauvignon, duckhorn, Napa valley 165

Rosé wines 175ml 250ml Bottle

France

d’estoublon rose, roseblood 18 21 63

alphonse mellot le paradis sancerre 70

rock angel rosé by Whispering angel 80

château d’estoublon ‘1489 by roseblood’

2022/2023, côtes de provence 130

italy

scalunera etna rosato, torre mora 85



Butlers restaurant
ThankSGivinG deSSerT menu

(V) Vegetarian | (VG) Vegan | (GFO) Gluten-free option available

 A favourite signature dish of Mrs T, our Founder and President. 

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
Autumn berry compote

pear SouFFlé (v) 15
Poire Williams ice cream

dark ChoColaTe & iriSh Cream CappuCCino (v) 15
Cardamom ice cream 

pumpkin pie (v) 15
Chantilly cream

plum & FranGipane TarT (v) 15
Crème fraîche

Bread & BuTTer puddinG (v) 15
Crème anglaise, glazed orange

aSSorTed iCe CreamS and SorBeTS 15
Ice creams (V): Madagascar vanilla | Belgian chocolate | lavender
Sorbets (VG): Plum, rosemary & gin | lime & cucumber | cherry & lemon thyme

dESSERT wINES

eSSenSia oranGe muSCaT 14

elySium BlaCk muSCaT 14

royal TokaJi 5 puTTonyoS 2017 20



SELECTION OF CHEESE

Selected cheese in partnership with Neal’s Yard Dairy, supplier of farmhouse cheese 
from 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 | (GFO) Gluten-free option available

 A favourite signature dish of Mrs T, our Founder and President. 

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.


