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THE CHARTWELL

Resident Dinner Menu

To Start

Smoked Haddock & Dill Fish Cakes

Chef’s Soup of the Day (V) Delicate smoked haddock and fresh _ Chicken Liver Paté
: : : Silky home-made chicken liver
Fresh seasonal soup with dill patties, perfectly seasoned and Ay
. . . paté with cognac, fresh herbs
warm artisan roll and butter served with spicy house-made red and sourdough
chilli sauce
Main

Seabass Pan Seared Fillet (GF)
Pan-seared seabass fillet with tender broccoli,sweet fennel,
cherry tomatoes and light herb-infused olive oil sauce

Chicken, Leek & Bacon Pie
Flaky pastry, envelopes tender chicken, smoky bacon
and leeks, served with creamy mash and broccoli

Couscous Salad (GF)(V)
Fresh couscous tossed with herb-marinated
vegetables, chickpeas, and zesty lemon, served with
Mediterranean flair

Wild Mushroom Risotto (V)
Creamy Arborio rice slowly simmered in mushroom
and white wine broth, finished with aged Parmesan,
fresh thyme, and aromatic truffle oil

Dessert
Sticky Toffee Pudding (V) Apple Tarte Tartin (V)
Decadent date-studded sponge Ice Cream & Sorbets (V) Caramelised apples nestled in buttery
drenched in rlch.caramel toffee sauce, Ask your server for flavours puff pastry, baked until golden and
served warm with Madagascan bean served with creamy vanilla ice cream
ice cream. A British classic

(GF) - Gluten free | (VE) - Vegan | (V) — Vegetarian

All our food is cooked fresh on the premises, dish descriptions do not list every ingredient. If you are concerned about the presence of allergens in our food, please ask your
server. Remember, good food takes time. Residents/Dinner inclusive are permitted to have the full menu with an allowance of £25, the additional charge will apply. For your
convenience a gratuity of 10% will be added to your bill for the benefit of our servers. All the service charge here at the Donnington Hotel are distributed fairly between all staff.

No monies are kept by the company; this includes tips by credit cards. Promotion menus cannot be used with any discount card. Prices correct at time of going to print.
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