Served Sundays only, 12pm til 2pm
2 course £25, add a course £8.50

STARTER

Soup of the day (g,m)

Crisp Pork Belly, Celeriac remoulade , Apple Puree (so)

Caesar salad, baby gem, crispy pancetta, croutons, parmesan, Caesar dressing

Crevettes, Garlic Butter, White Wine, Sourdough (cr,m,su,g) *£3 supplement®

MAIN

Lamb rump, Yorkshire pudding, gravy (su,m) (£4.00 supplement)

Rump Cap, Yorkshire pudding, gravy (g,m,e)

Supreme of Chicken, Yorkshire pudding (g,m,e)

Homity Pie, cheesy creamed leeks, mustard cream sauce, seasonal vegetables (g,m,e)

Pork loin, crackling, stuffing, Yorkshire pudding (g,m,e)

All mains served with beef fat roast potatoes, vegetables £6 Pigs in blankets
DESSERT N T
£4 Cauliflower cheese
Sticky toffee pudding, toffee sauce, black treacle ice cream (m,e)
£4 Stuffing
Cheeseboard, Yorkshire cheeses, sourdough crackers (m,g,su) (£3 supplement)

£4 Mash Potatoes
Strawberry shortcake, mascerated strawberries & Starwberry Ice Cream (m) ]

Chocolate Brownie, Chocolate Orange Sauce, Candid Orange, Vanilla Ilce Cream (e,m)

Thank you for your dining with us at Saltmarshe Hall we appreciate your custom. A N=nuts, su=sulphites, mo=molluscs, cr=crustacean,
discretionary service charge of 12.5% will be added to your bill. This charge is entirely g=gluten, f=fish, I=lupin, m=milk,
optional and you are welcome to adjust it based on your satisfaction with the service se=sesame,e=eggs,mu=mustard, ce=celery,

provic/ec/ . p=peanufs, so=soya



