bread, nibbles, veg, small plates

5 bread, cultured butter

10 rarebit, crab, fennel
5 good olives

7 hummus, crudités

9 king prawn, ramson, sourdough

10 whipped chicken liver, date, pork rind,
wild parsley

1 ham hock potato cake, egg, artichoke, chervil

12 burrata, heirloom tomato, lovage

12 asparagus, ravigote, manchego

7 puntarelle romana (chicory, garlic,
anchovy)

5 ratte potato “Fitzpatrick”

5 stem brocolli, sesame, ramson, koji

mains

34 pichana , grelot, chips, sorrel

chimichurri

25 potato and truffle pie, morels, cauli, wild
garlic

+6 catch of the day

28 belly pork, miso, squash,spelt and kale, beets

30 lamb rump, jerseys, stem brocolli, mint
and nettle

**is or can be altered to be made vegan

Dietaries

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

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.

10

10

10

15

5

puddings

twice baked chocolate cake, creme
fraiche

crumble
egg custard

stp, malt, black treacle

cheeses

manchego, quince,

westcombe aged cheddar, apple
sourdough

yorkshire blue, fruit loaf

torched brie, cut comb honey,
pickled walnut

cheeseboard, crackers,

petit fours and more
4 each, all for 12

dubai chocolate
cinder**

macaron

blueberry palmier, miso

affogato
Ice cream, espresso, chocolate sail

+choice of liquor



