Salthouse
Q}j BRITISH BRASSERIE AND BAR

LIVENERS

SALTHOUSE SPRITZ 10

Elderflower, raspberry, sparkling wine

VAULT NON-ALC (bold and bitter) 7

Served with soda or tonic

FOR THE TABLE

NOCELLARA OLIVES 5
HOMEMADE BREAD ROLL 3
Whipped truffle butter

BRAISED DUCK CROQUETTE 3
Plum sauce

TEMPURA GHERKINS 7

Sweet chilli mayonnaise

CALAMARI 8

Crispy batter, lemon mayonnaise

STARTERS

SIGNATURE FISHCAKE 15

Hot smoked salmon and haddock, tartare sauce

PAN-SEARED SCALLOPS 24

Chorizo, pea purée

PROCTER’S SAUSAGE SCOTCH EGG 12

Mustard mayonnaise

CHILLED TOMATO AND PEPPER SOUP 10

Toasted almonds

PRAWN COCKTAIL 12
Bloody Mary dressing

DUCK LIVER PARFAIT 14

Crostini, red onion chutney

BURRATA 14

Broad bean and minted pea salsa

SMOKED SALMON 14

Pickled cucumber, creme fraiche

WILD MUSHROOMS ON TOAST

Rocket, Parmesan 14

SUNDAY ROASTS

Served with Yorkshire pudding, roast potatoes,
vegetables and gravy.

CHICKEN SUPREME

LAMB SHANK
BEEF SIRLOIN

SQUASH, WILD MUSHROOM AND

SPINACH PITHIVIER

160z PRIME BEEF FILLET (For TwO)

MAIN COURSES

BEER BATTERED HADDOCK

26

34

28

24

85

19

Triple cooked chips, pea purée, tartare sauce, lemon

SUMMER SQUASH RIGATONI

Tomato pesto

WHOLE LEMON SOLE

Caper butter, new potatoes

ROASTED COD

Peas, pancetta, cream sauce

ON THE SIDE
TRIPLE COOKED CHIPS
“POSH CHIPS”

Truffle and Parmesan

NEW POTATOES
HONEY-GLAZED CARROTS
CREAMED PEAS AND PANCETTA
TENDERSTEM BROCCOLI

Green sauce

CAESAR SALAD
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34

26
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