day menu
9 cullen skink (smoked haddock, potato, leek) monks beard (f,m)
4 oyster, tempura, ravigote (cr,e)
12/ flatbread, yellow courgette, mint, feta, pine nut (g,m)
17 + pbraised lamb shoulder, spice, labneh (m)
20 kyiv, ramson, french peas (g,e,m)
12 toastie (braised shin, red wine, emmenthal, olive salsa) (g,su,m)
dietaries

Cereals containing gluten = g, fish =f, nuts =n, moluscs
=mo, crustacean =cr, milk =m, egg =¢, lupin =, soya =s,
sulphites =su, sesame =se, peanuts =p, celery =c, mustard
=mu

Our kitchen will make every effort but cannot guarantee
against cross contamination of allergens

Thank you for your dining with us at Saltmarshe Hall we
appreciate your custom. A discretionary service charge of
12.5% will be added to your bill. This charge is entirely
optional and you are welcome to adjust it based on your
satisfaction with the service provided.



