
R O A S T  S I R L O I N  O F  B E E F
Yorkshire pudding, roasted potatoes, seasonal vegetables & beef gravy.  

H O M E B A K E D  B R E A D S

B R A D L E Y ’ S  C H E E S E B O A R D
Please ask for the current local selection.

T R I O  D E  S O R B E T S

C H E R R Y  B A K E W E L L
Cherry Herring, Disaronno, lime 

juice, topped with craft lemonade.

SEASONAL COCKTAIL

1 4 . 0 0

H O T E L  &  R E S T A U R A N T
THE LORD BUTE

S U N D A Y  M E N U  |  S P R I N G

B Y

Bradley GLreen

Selection of fine sorbets.

Our dish descriptions don’t always mention every ingredient, so please ask if you are unsure. 
Please inform staff of any food allergies prior to placing your order, even if you have eaten the dish 
previously. Our suppliers and kitchens handle numerous ingredients and allergens. Whilst we have 
strict controls in place to reduce the risk of cross-contamination, including but not limited to using 
separate allergen chopping boards, we cannot guarantee our food is 100% free of any allergen as some 
may be airborne. 

3  C O U R S E S  I N C L U D I N G  A R T I S A N  B R E  A D  £ 3 9 . 9 5  P E R  P E R S O N

P A N  F R I E D  G N O C C H I
With a garlic cream sauce.

P O T T E D  D O R S E T  C R A B
Crostini, salted butter.

S T I C K Y  T O F F E E  P U D D I N G
Toffee sauce, vanilla ice cream.

VGO

P A N  F R I E D  S A L M O N
Lemon, butter, shallots & capers & roasted potatoes. 

P A N  R O A S T E D  R U M P  O F  L A M B
Roasted potatoes, seasonal vegetables & port & redcurrant reduction.  

R O A S T  C H I C K E N
Roasted potatoes, seasonal vegetables & portobello, cream & brandy, sauce.  

Salted brioche croutons.
L O B S T E R  B I S Q U E

F L A M E D  G O A T S  C H E E S E
With beetroot salad & lavender smoked honey.

V

F U S I L L O N I
Roasted red pepper & ricotta sauce, crispy rosemary.




