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

B Y

Bradley GLreen
B U T T E R N U T  S Q U A S H  &  C O C O N U T  S O U P

F R A N K  S I N A R T A  T R I B U T E  2 0 2 5

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

C H I C K E N  L I V E R  P A R F A I T
Crostini. 

C R E A M Y  G A R L I C  M U S H R O O M S

Rosemary brioche croutons

H E R B  C R U S T E D  C H I C K E N
Served with stuffing, seasonal vegetables, 
roasted potatoes, stuffing & gravy.

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

P A N  R O A S T E D  S E A  B A S S
With lemon butter & crushed new 
potatoes. 

A R T I C H O K E  L I N G U I N E
With charred lemon & crispy rosemary.

S H O W  N I G H T

TWO AA ROSETTE AWARD 
FOR CULINARY EXCELLENCE

On toasted brioche.

B R E A D  &  B U T T E R

S A L T E D  C A R A M E L  C H E E S E C A K E
Fresh Fruit.

B R A D L E Y ’ S  C H E E S E B O A R D
With Walnut Honey & Sourdough Crackers. 

C H O C O L A T E  B R O W N I E
Salted Caramel Sauce & Vanilla Ice Cream.

T R I O  O F  S O R B E T
Please ask for today’s selection.

£3 Supplement
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