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STARTERS

Seared Local Scallops Parmentier
Crab Thermidor, Herb Salad - (37 8 9 14)

Crispy Togarashi King Prawns
Cucumber & Wakame Salad - (23 412 13 14)

Home Made Katsu Spring Rolls
Alfalfa & Carrot Salad & Spiced Raita - VG - (12 9 13)

Gnocco Fritto
Italian Chacuterie, Nduja Fondue - (2 7 14)

Crispy Shamembert Wedges
Green Salad, Apple Cranberry - VG - (2 9 10 13)

Salty’s Tasting Platter for Two or More
Chipotle Chilli King Prawns, Mango, Coriander & Lime Salsa - (3) + Seared Scallops, Crispy Pork Belly & Quince Aioli - (8)
Pork & Prawn Gyoza, Roast Tomato & Pepper Dip - (23 12 13 14) + Picadifio Chicken Padron Poppers, Nam Jhim - (5 7)

MAINS

Roast British Turkey

Pancetta Sprouts, Roast Carrots and Parsnips, Roast Potatoes, Bacon Chipolatas, Cranberry Sauce - (1 2 14)

Seared Saddle of Highland Venison
Potato Pavé, Game Pie, Kale, Port Jus - (124 7 14)

Crab Crusted Seabass Fillet
Winter Jumble, Crab Meuniere - (23 57 14)

Salty Dog “Reef & Beef”
Char Grilled Slaney’s Prime Irish Sirloin, Seared Scallops & King Prawns, Chilli, Garlic, Coriander Butter Sauce, Rice OR Chips - (3 7 8 14)

Butternut Squash, Wild Mushroom Wellington
Savoy Cabbage, Sauce Soubice, New Potatoes - VG - (1 2 14)

Roast Seitan Turkey
Roast Carrots & Parsnips, Roast Potatoes, Brussel Sprouts, Vegan Gravy - VG - (1 2 14)

SWEETS

Cookie Skillet with Dark Chocolate
Nougat, Marshmallow Ice Cream - (2 4 7 10 14)

Egg Nog Briilée
Seasonally Spiced Tuille - (2 4 7)

Clementine & Cranberry Pavlova
Meringue, Mascarpone Cream, Cranberry Compote - (4 7)

Dark Chocolate Florentine Torte
Hazelnut Croquant, Praline Ice Cream - VG - (2 10)

Cheese Platter
Westcombe Cheddar, Form D’Ambert Blue, Normandy Camembert Fig Chutney, Grapes & Rustic Crackers, Biscuits - (12 7 10 12)

Selection of Premium Ice Creams & Sorbets

2 - Courses - £40 & 3 - Courses - £45 @



