
starters 
 

fresh soup made daily         50 

roast beetroot, apple & mesclun salad, raspberry dressing     65 

fennel, orange & endive salad, toasted sesame seeds, asian dressing   65 

baby spinach, avocado, blue cheese & pine nuts      65 

panzanella- tuscan bread salad        60 

pappardelle, smoked tomato sauce, olives, capers & basil     75 

bismarck herring, mixed leaves, boiled egg & basil cream     65 

pea & pancetta risotto, parmesan crisp       75 

smoked salmon trout, guacamole, watercress      80 

roast scallops wrapped in pancetta, fennel & citrus sauce                 130 

steamed mussels, tandoori spice, tomato & corriander     70 

potato gnocchi, basil pesto, pine nuts & shaved parmesan    80 

sautéed duck liver, bruschetta, rocket & cinnamon jus     70 

parma ham, melon & grissini        85 

roast quail, mango chutney, cumin yogurt         80  
 

 



 
main 
 

spanish black bean cake, asparagus, roast butternut, red pepper salsa     95 

urid lentil, mushroom & spinach curry, pilaf rice, coriander yogurt     95 

fish & chips, sauce gribiche, lemon       115 

fish of the day, saffron potatoes, oven dried tomato, salsa verde    120 

sesame crusted norwegian salmon, soy broth, soba noodles, pak choi                      130 

chili fried squid, red onion potato salad, lemon        95 

chicken supreme, Mediterranean cous cous, mint yogurt     110 

‘the salt pie’, herb salad, tomato chili chutney       120 

venison loin, olive crushed potatoes, green beans, star anise jus    135 

slow roast pork belly, waldorf salad, charred apple, balsamic reduction   115 

braised duck leg, maze cake, wilted greens, wild mushroom jus    130 

veal sweetbreads, peas, pancetta, mustard sauce     125 

rib eye steak, chips & béarnaise         125 

 

 



dessert 
 

local cheese, homemade chutney & biscuits      65 
layered chocolate gateaux, espresso mousse, apricot centre                         55 

lime tart, orange mascarpone, raspberry coulis      55  

sticky toffee bread and butter pudding, almond & mint nougat               55 

salt seasonal tart tatin, cinnamon ice cream      55 

poached pear tiramisu, orange biscuit       55 

ginger panacotta, vanilla short cake, pineapple jelly & chili salsa    55 

handmade ice creams and sorbet       40 

plate of desserts         65 

plate of cookies          35 

 


