THE CHARTWELL

RESTAURANT

A La Carte Menu

APPETISERS

Marinated Mixed Olives 5
V- VE - GF
Marinated Italian olives

Warm Sourdough Bread 6

v
Served warm with sea salt butter & olive oil

STARTERS

Soup of the Day 8
V- VE - GF

Chef’s seasonal soup; please ask your server for today’s
selection

Beef Carpaccio 14

GF

Thinly sliced beef, Parmigiano shavings, crispy capers,
rocket & lemon dressing

Garlic & Chilli King Prawns 12
King prawns in white wine butter with confit garlic & chilli
Spinach & Ricotta Filo Pastry 9
%

Spinach & ricotta in crisp filo pastry, with romesco sauce

Burrata & Blood Orange Salad 12
V- GF

Burrata with blood orange, roasted beetroot, pomegranate

& toasted hazelnuts

Smoked Salmon Tartare 13
GF

Smoked salmon with horseradish & black lumpfish caviar

MAIN COURSES

Pan-Roasted Pheasant Breast 28
GF

Served with crushed potato, Savoy cabbage, blackberries &

a port jus

Confit Duck Leg 23
GF

Tender duck leg slowly confited, with beetroot purée, sweet
potato mash, wilted spinach & honey-roasted shallots

Seafood Linguine 22

Prawns, clams & mussels in a light tomato sauce with garlic,
chilli & fresh parsley

Fillet of Seabass 22
GF

Baked in parchment with black olives, cherry tomatoes,
capers & fresh tarragon; salt-roasted baby potatoes

Cornfed Chicken Supreme 24
GF

Wild mushroom sauce, heritage carrot & tender-stem

broccoli

80z 30-Day-Aged Ribeye 28
GF

Triple-cooked chips, flat mushroom & vine tomato; garlic
butter or peppercorn sauce

Roasted Pumpkin & Lentils Salad 18
V- VE

Warm lentils, kale, toasted sunflower seeds, pickled red

onion and baby spinach

Beetroot Risotto 18
v

With goat’s cheese, roasted figs, rocket & olive oil; vegan

feta available as an alternative

SIDES
Rocket & Parmigiano Salad 7 Creamy Mash 6
GF \%

Shaved Parmigiano, lemon oil & Maldon sea salt

Garlic & Chilli Tender-stem Broccoli 7
V - VE - GF

With confit garlic & chilli

Topped with crispy onions
Triple-Cooked Chips 6
V - VE

With truffle oil & Parmigiano crumb

(GF) - Gluten free | (VE) - Vegan | (V) - Vegetarian
Dish descriptions do not list every ingredient. If you have allergies or dietary requirements, please inform your server. A
discretionary 10% service charge will be added to your bill for the benefit of our team. Prices correct at time of going to print



