SALTMARSHE
HALL

2 courses for £25
Add a course for £7.00

Starters

Salad of mussels, grapefruit, cucumber and fennel, parsley and dill
Spiced parsnip soup, apple and raisin chutney, raita, onion flat breads
Potato terrine, charred winter lettuce, lardons, confit tomato, cured egg yolk, Boquerdn’s, Yorkshire pecorino

Yorkshire pudding, mushy peas, onion gravy

Mains

Ballentine of turkey, forcemeat and Parma ham, cranberry
Rump cap, creamed potato, Yorkshire pudding, watercress
Celeriac, kale and goats' cheese pithivier, honeyed beetroot, candied walnuts

Pan fried hake, aqua pazza

(served with duck fat potatoes, glazed Chantenay carrots, buttered greens with hazelnut and orange oil)

Puddings

Sweet filo parcels, mincemeat, clementine
Dark chocolate and espresso delice, mascarpone

Proper trifle
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Thank you for your dining with us at Saltmarshe Hall we appreciate your custom. A guaran
discrefionary service charge of 12.5% will be added to your bill. This charge is enfirely |

optional and you are welcome to adjust it based on your satisfaction with the service provided.

meal.




