
A generous sharing platter featuring Brisket, Pork Belly & Chicken, served with

roast potatoes, creamy mashed potatoes, honey-glazed carrots, buttery greens,

cauliflower cheese and two Yorkshire puddings.

Add Lamb Chops — £10

T H E  S A L T H O U S E  P L A T T E R

£72
Three Courses for Two

£57
 Platter for Two

£67
 Two Courses for Two

 

Sunday Lunch
1 Course –  £20 |  2  Courses –  £24 |  3  Courses –  £27

Kids Eat Half Price

E X T R A S

M A I N  C O U R S E SS T A R T E R S

Bruschetta (GO/VG)

Baked Camembert (GO)

Served with mixed breads. Perfect for sharing.

King Prawns (GO)

King prawns in garlic butter,
served on toasted bread.

Homemade Hummus
Served with warm
focaccia.

(GO/VG)

Tomato Soup (GO/VE)

Served with toasted bread.

Grilled Lamb Rack (GO)

Roasted Pork Belly
With crispy crackling.

(GO)

12-Hour Braised Brisket (GO)

Lemon, Garlic & Thyme Chicken (GO)

Vegan Roast of the Week (VG)

Ask your server for this week's chef's vegan roast.

Saffron Cod (GO)

Pan-fried cod served with crushed
potatoes and a rich crab & saffron sauce.

All main courses are served with roast potatoes, creamy mashed potatoes, honey-

glazed carrots, buttery greens, Yorkshire pudding and homemade gravy.

Baked Cauliflower Cheese(GO) — £3.50 Extra Yorkshire Pudding — £1.50

D E S S E R T S

Served with hot or cold custard.
Hot Apple Pie

(GO)Crème Brûlée

(GO)

Served with salted caramel ice cream.

Salted Caramel Brownie

Pistachio Tiramisu

Chocolate & Vanilla Cheesecake

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E Q U I R E M E N T S .

(VE) Vegetarian • (VG) Vegan • (GF) Gluten Free • (GO) Gluten Free Option


