
 

 

 

 

 

We’re incredibly 
proud to have 

made it this far – 
especially given 

our early 
enthusiasm, 
occasional 

overconfidence, 
and a general 
tendency to  

‘wing it’. 
 

 Somehow, we’ve 
survived it all and 

made it to 21 in 
one piece... more 

or less. 
 

Richard has 
created a 

beautiful five-
course menu, 
thoughtfully 

designed to make 
the day 

unforgettable. 
 

We’ve put 
together some 

lovely wines 
which we think 
will accompany 

your dinner 
fabulously... 

 
 

Wine flight £35 
 

 

 

 

 

You’re invited to celebrate a very special milestone... 
 

The Butlers Turns 
Twenty One 
Sunday 24th May 
 

Drink on Arrival 

 

Bread 

sour dough, anchoïade 

 

Cornish Crab Tart 

with devilled brown butter hollandaise 

Wine TBC 

 

Saddle of Lamb 

English asparagus, garden peas, lettuce & mint 

Wine TBC 

 

Summer Pudding  

with clotted cream 

Wine TBC 

 

Cheese  

Baron Bigod, grape chutney, fruit & nut bread 

Wine TBC 

 

Coffee 

 

 

£70 per person 
A discretionary 10% service charge will be added to your bill.  

All of which goes to the staff 

 


