CHILWORTH
MANOR

RESTAURANT MENU
OPENING HOURS 6 PM-9 PM

This menu is included as part of your stay.
Enjoy a three-course dinner — please choose one
starter, one main course, and one dessert.

A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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STARTERS
Soup ot the day (GFO,VE)

Served alongside soft, house-baked focaccia

Potted Smoked ham hock (GFO)

Served with tangy homemade piccalilli and toasted sourdough
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Dorset Blue cheese mousse (V)

Served with crisp rye breadcrumbs and delicately poached pear for a sweet
Crispy Cauliflower wings (GF,VE)
Topped with fresh spring onion and red chillies for a sweet, smoky heat
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MAIN COURSE
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Pan seared chicken supreme

Served with a tarragon and sausage roulade, crispy Hasselback potato, seasonal
vegetables, and a rich creamy chive sauce

Fillet of Hake (GF)

Served with tender new potatoes, fresh samphire, and a rich parsley butter sauce

8oz rump steak (GFO)

GRILLED TOMATO, SKIN ON FRIES, DRESSED WATERCRESS AND ROCKET

Pea and asparagus risotto (VEO,GF)

Finished with mature Old Winchester cheese for a rich, savoury depth.
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DESSERTS

Vanilla Creme Brulee
Served with a buttery shortbread biscuit for added crunch

Chilworth Cheesecake

Served with rich burnt white chocolate and a fresh strawberry gel for a
sweet, tangy finish

Rhubarb and Custard Choux Bun

Served alongside a sweet and tangy rhubarb compote for a fresh, balanced dessert.

Selection of new forest (GF)

A choice of locally made ice creams and fruit sorbets, offering a variety of classic and refreshing flavours.
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(V) = VEGETARIAN (VE) = VEGAN (GF) = GLUTEN FREE (GFO) = GLUTEN FREE ON REQUEST (DF) = DAIRY FREE (N) = CONTAINS NUTS

PLEASE speak to a member of our team should you have any special dietary requirements, allergies or intolerances.
PLEASE be aware that certain dishes on the menu may contain or be prepared within the vicinity of 1 of the 14 food allergens in
accordance with the food information regulations 1169/2011

IT IS OUR POLICY THAT WE DO NOT MODIFY ANY SPECIFIC DISHES OR RECIPES

PLEASE therefore choose a suitable dish for your specific allergy or intolerance; any requests outside of the 14 allergens will be
detailed as a special request/kitchen message only
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