ROOKERY HALL

HOTEL & SPA

CHEF'S EXPERIENCE MENU

Chef's snacks
Villa Saletta, Spumante di Sangiovese, Tuscany, 2018

Amuse-bouche and sourdough
Cholmondeley Estate Dairy cultured butter (209 kcal)

Confit ocean trout
Trout roe, cucumber, apple, dill, bergamot dashi (177 kcal)
Howard'’s Folly, Alvarinho, Alentejo, 2023

Westholme bavette of beef wagyu
Oxtail croquettes, onion and ale purée, Roscoff onion, green peppercorn sauce (331 kcal)
Chéteau Senejac, Haut Médoc, Bordeaux, 2022

Cheese £18 supplement (622 kcal)
Pre-dessert
Valrhona Manjari dark chocolate namelaka
Yuzu curd, miso ice cream, chocolate crisps
Kikelet, Szamorodni, Tokaji, 2019

£85 per person - £55 per person for drinks experience

To be ordered by the whole table - Last orders 8.30pm

CAVIAR AND CHARCUTERIE

Sturia caviar
Rye blini, sour cream, chive
159 £60 (459 kcal)
30g £120 (503 kcal)

Beal's farm charcuterie (df) £14 (136 kcal)
Fennel salami Mangalitsa chorizo Pastrami wagyu beef

A discretionary service charge of 12.5% will be added to your bill. All our food is prepared in a kitchen where
nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients. If
more information about allergens is required, please ask a member of the team.

Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day.



ROOKERY HALL

HOTEL & SPA

CHEESE

Maida Vale - Nutty | Savoury
Quicke's mature Cheddar - Buttery | Smooth
Comté 18-24 month - Fruity | Creamy
Crozier Blue - Sweet | Rich
Smoked Lincolnshire Poacher - Silky | Smooth
Luna English goat's cheese - Cool | Acidic
Trufflyn goat’'s cheese - Earthy | Citrus
Snowdonia Black Bomber - Savoury | Creamy
Shropshire Blue - Peppery | Smooth
Burt's Blue - Tangy | Salty

3 cheese £19
5 cheese £25
10 cheese £34 (1510 kcal)

A discretionary service charge of 12.5% will be added to your bill. All our food is prepared in a kitchen where
nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients. If
more information about allergens is required, please ask a member of the team.

Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day.



