BUTLERS RESTAURANT

A LA CARTE MENU

Executive Chef: Daniel Putz

WINE OF THE MONTH
LE DIFESE TENUTA SAN GUIDO
19 glass | 75 bottle

TO BEGIN

ROASTED HAND-DIVED SCOTTISH KING SCALLOP

Granny Smith apple, elderflower

CHICKEN NOODLE SOUp »
Chicken pot pie

H FORMAN & SON LONDON SMOKED SALMON

Traditional accompaniments

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

BRIXHAM CRAB SALAD
Gazpacho, toasted brioche

GRILLED PEACH & BURRATA (V)
Candied chilli, mint, sourdough

ISLE OF WIGHT TOMATOES (VG)
Pickled shallot, olives, capers, basil

GRILLS

HEREFORD AGED BEEF FILLET STEAK 250G
Watercress, béarnaise

HEREFORD AGED BEEF RIB EYE STEAK 400G
Bone-in, watercress, béarnaise

LAMB CUTLETS
Sheep’s labneh, apricot, rose harissa, radicchio

YELLOWFIN TUNA
Cucumber, soy, sesame, chilli, coriander

DOVER SOLE *»*
Grilled or meuniere

SIGNATURE MAINS
ROASTED DEVONSHIRE CHICKEN

Leeks, sweetcorn, jalapeno, hen of the wood mushroom, chicken jus

FISH & CHIPS

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

ROASTED HALIBUT

Confit potato, smoked bacon, garden peas, broad beans

ROASTED SUMMER SQUASH (V)
Sun-dried tomato, goat’s cheese, pine nuts, basil

ROASTED HERITAGE CARROTS (VG)
Turmeric, celery, sesame

SIDES
ISLE OF WIGHT TOMATO SALAD (VG)
MASHED POTATO (V)

TENDERSTEM BROCCOLI, CHILLI, LEMON (VG)

TRIPLE COOKED CHIPS (VG)

GRILLED BABY GEM CAESAR

GREEN SALAD (VG)

MINTED JERSEY ROYAL POTATOES (V)
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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 Réserve Extra Brut
Lanson Rosé

Lanson White Label
Bollinger

Ruinart Rosé Brut

Ruinart Blanc de Blancs
Laurent-Perrier Brut
Laurent-Perrier Héritage Brut
Laurent-Perrier Rosé
Krug, Grande Cuvée Brut
Dom Pérignon

Cristal Roederer

SPARKLING WINES

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

WHITE WINES 175ml
France

Macon-Chardonnay Resérve, Cave de Lugny
Pouilly-Fumé, Pierre Brévin

Domaine Passy ‘Le Clou’, Chablis

Joseph Drouhin Chablis 1er Cru 24
Sancerre, Domaine Reverdy Ducroux

Condrieu, E. Guigal

Chassagne-Montrachet Blanc 2021
Puligny-Montrachet, Domaine Bzikot

Meursault, Bouzereau-Gruére

Spain

Albarino, Pazos de Lusco 18
USA

Chateau Montelena Chardonnay, Napa Valley

Italy

Gavi di Gavi, Boschetto DOCG 15
Planeta, Cometa

New Zealand

Jackson Estate ‘The Settler’, Sauvignon Blanc 17
Australia

Riesling, Petaluma Yellow Label Hanlin Hill

Viognier, Yalumba Virgilius

WINE LIST

THE CHESTERFIELD MAYFAIR
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RED WINES 175ml
Italy
Chianti Classico, Valiano 6.38 Gran Selezione 18

Le Volte dell’Ornellaia

Brunello, Banfi Poggio alle Mura

Grattamacco, Bolgheri Superiore

Tignanello

Argentina

Pasarisa, Malbec 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

Robert Sirugue ‘Les Trois Terroirs’, Vosne-Romanée

Gazin, Pomerol

Spain

Rioja Crianza, Beronia CZA

Rioja Reserva, Beronia S. 198 23
Australia

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

USA

Cabernet Sauvignon, Duckhorn, Napa Valley

ROSE WINES 175ml
France
Peyrassol ‘Les Papillons Bleus’ 18

Jean-Max Roger, Sancerre Rosé

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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