
BRUNCH

Oyster, shallot vinegar, lemon, tabasco (mo,su)

Lincolnshire poacher rarebit, tomato chutney (m, g, su, e)

(add Parma ham and poached egg + £4) 

Croissant, wild mushroom, manchego (g,m,su)

Turkish eggs, Aleppo pepper, garlic yoghurt, sourdough (e,m, g, su)

Tagine style beans, haloumi, honey (su, m, g)

Butternut and sweet potato hash, poached egg, za’atar (e, su, mu)

(add Parma ham + £3)

Avocado, poached egg, sourdough, sunflower (g, m, e)

£4

£12

£14.75

£12

£14

£12

£12.5

Heritage tomato, whipped avocado, yoghurt, chive (su, m)

Burrata, lovage and hazelnut pesto, courgette (m, n, su, g)

Smoked trout, chicory, apple and elderflower (su, f)

£15

£17

£17

Lovage and potato soup, parsley and lemon pesto, Lincolnshire poacher cheese straws (g, m)

Chicken parmigiana, cherry tomato passata, mozzarella, rocket and pickled onion (g, m, su)

Cured meats, pickles, sourdough (s, g)

“Arnold bennet” quiche, smoked haddock, pea and dill, sauce moray (f, e, g, m, mu)

£10

£17.5

£18

£16

All dishes are freshly prepared on site. For
details of specific allergen requirements please

speak to a member of staff. We will make
reasonable changes to dishes to

accommodate allergen requirements. Please
be aware that we cannot guarantee against
cross contamination of allergens during the

preparation of your meal.

N=nuts, su=sulphites, mo=molluscs, cr=crustacean, g=gluten, f=fish, l=lupin, m=milk,
se=sesame,e=eggs,mu=mustard, ce=celery, p=peanuts, so=soya

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.


