
STARTERS
Roast Tomato & Red Pepper Soup, Sourdough Stilton Toastie.

Smoked Mackerel Pate, Horseradish, Pickles, Crostini.

Classic Prawn Cocktail, Marie Rose Sauce, Buttered Brown Bread.

Salt Baked Beetroots, Chicory & Mozzarella Salad, Whole Grain Mustard Dressing.

Crispy Pork Croquette, Burnt Apple Puree.

Confit Coronation Chicken Terrine, Mango Chutney, Toast.

MAINS
Roast Rump of Beef, Yorkshire Pudding, Roast Potatoes, Roast Gravy.

Slow Roast Stuffed Pork Belly, Crackling, Yorkshire Pudding, Roast Potatoes, Roast Gravy.

Roast Chicken Supreme, Yorkshire Pudding, Roast Potatoes, Roast Gravy.

Nut Roast, Yorkshire Pudding, Roast Potatoes, Roast Veg Gravy.
All Roasts served with Broccoli, Savoy & Leeks, Honey Roast Carrot & Parsnip, Cauliflower Cheese.

Crispy Salmon, Cod & Smoked Haddock Fishcake, Spinach, Samphire, Lobster Bisque Sauce & Fries.

Pan Roast Hake Fillet, Chive New Potatoes & Leeks, Tempura King Prawns, Champagne Mussel Cream.

Beer Battered Haddock, Hand Cut Chips, Mushy Peas, Tartare Sauce.

Sides: Seasonal Greens, Roast Potatoes, Creamed Mash £4.95 each

DESSERTS
Apple & Oat Crumble, Vanilla Ice Cream, Salted Caramel.

White Chocolate Namelaka, Chocolate Tuille, Raspberry & Honeycomb.

Red Berry Eton Mess.

Crème Bruleé, Poached Rhubarb, Ginger Biscuits.

Steamed Marmalade Sponge Pudding, Custard Sauce.

Westcombe Cheddar & Clawson Stilton, Biscuits, Chutney & Iced Grapes.

MOTHERING SUNDAY MENU
TWO COURSES £28.95 / THREE COURSES £36.95

SALT-FISH.CO.UK Allergen information is available on request. Please ask a member of staff for details. All prices include VAT.

SUNDAY 30TH MARCH 12:00pm - 6:00pm      


