20t Anniversary Dinner
Chewton Glen

Reception

Laurent-Perrier Heritage Champagne

Dinner

Chilled llse of Wight tomato gazpacho
burrata, kalamata olives, basil
Franciacorta Ca del Bosco ‘Cuvee Prestige Ed45’
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Glitne Halibut
herb glaze, sea vegetables, caviar butter sauce
Bruno Giacosa Roero Arneis, Piedmont 2023

Donald Russell dry aged fillet of beef
Portabello mushroom & bone marrow crust, spinach, sand carrot,

summer truffle pomme puree, sauce Marchand de Vin
Tenuta San Guido ‘Le Difese’ Toscana 2023
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Tunworth, Isle of Wight Blue, Smoked Old Winchester, Rosary ash
quince jelly, fruit toasts, red grapes, celery, estate honey, green tomato chutney
Masi, Amarone Recioto della Valpolicella, Veneto 2021
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White Chocolate & Pistachio Financier
raspberry & champagne sorbet
Marchese Antinori, Yinsanto Del Chianti Classico, Toscana 2021
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Tea and Coffee



