
cheneston’s

to begin

loNdoN cURE sMokEd sAlMoN (gfo)
Gin, tonic, cucumber, dill, puffed rice cracker

BEA tollMAN’s chickEN NoodlE soUp (gfo) 
Mini chicken & bacon pies 

Rch sigNAtURE choppEd sAlAd (vgo, gfo) 
Diced chicken, tomatoes, beetroot, Cheddar cheese, egg, avocado, bacon, lettuce 

signature mains

dRy AgEd siRloiN oN thE BoNE 400g (gfo)
Peppercorn sauce
(£20 supplement)

liNgUiNE voNgolE
Clams, garlic, chilli

 BEA tollMAN’s chickEN & BAcoN pot piE  
Mashed potato 

swiss chARd, lEMoN & sMokEd RicottA pithiviER (vg)
Trombetta courgette, shallot, broad beans

to finish

      BEA tollMAN’s BAkEd vANillA chEEsEcAkE (v)  
Seasonal fruit compote

NyANgBo 68% siNglE oRigiN dARk chocolAtE cRÉMEUX (v, gfo)
Croissant praline, coffee streusel

sticky toffEE pUddiNg (vg)
Banana, ginger, toffee sauce

two-coURsE £45 | thREE-coURsE £55

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

  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.

lUNch MENU
Executive chef: dan putz | Restaurant Manager: paolo pivato


