LUNCH 2 COURSE £28.95 / 3 COURSE £32.95
DINNER 2 COURSE £35.95/ 3 COURSE £42.95

2024-2025
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WO AA ROSETTE AWARD

J A N U A R Y 2 O 2 5 FOR CULINARY EXCELLENCE

THE LORD BUTE
HOTEL & RESTAURANT
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HANDMADE AMUSE-BOUCHE £7pp
Requires 24 hours notice.

e ® ITALIAN OLIVES  £450
With black pepper & olive oil.

e

o

-

. O FRESH BREADS  £450
With handmade tarragon & white truffle butter.

[vc) TOASTED WALNUTS £4.50
With amber maple syrup.
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ROASTED PEAR AND REBLOCHON SALAD @ POTTED DORSET CRAB

Candied Walnuts, Rocket, and Honey-Truffle Vinaigrette. Crostini, Salted Butter.

GRATINEE A L'OIGNON CHICKEN RILETTES

French Onion Soup with Gruyére Brioche Crouton. Confit Leek, Cornichon, Crostini & Fig Jam.

SEARED SCALLOPS £4.50Supplement SMOKED MACKEREL PATE

Saffron Cream Sauce, Toasted Almonds & Crispy Prosciutto. Celeriac Remoulade and Apple Cider Dressing
- PAN ROASTED SALMON

0oz

& Lemon Dill Beurre Blanc, Pea Risotto, Roasted Cherry Tomatoes. 8 FILL E T STEAK 8 SuPPIen_qent
L Hand cut fries, Slow Roasted Garlic, Roasted Cherry
/b Tomatoes & Peppercream Sauce.
_&¢ ROAST CHICKEN SUPREME

Mustard Velouté, Garlic Creamed Potatoes, Charred Corn.
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@\\ PAN ROASTED DUCK

'\‘ ROAST RUMP OF LAMB Garlic Creamed Potatoes, Confit Garlic, Grand Marnier Sauce.
: Fondant Potatoes, Confit Garlic, Port and Blackberry Sauce.
> LEMON AND RICOTTA TAGLIATELLE 0@

LEMON SOLE £6Supplement

Samphire, Garlic Butter & Crushed New Potatoes. Crispy Rosemary, Cherry Tomatoes & Pine Nuts.

SALTED CARAMEL CHEESECAKE @ BRADLEY'S CHEESEBOARD @ £4Supplement
Fresh Fruit. With Walnut Honey & Sourdough Crackers.
CHOCOLATE BROWNIE @ TRIO OF SORBET @

Salted Caramel Sauce, Vanilla Ice Cream. Please ask for today'’s selection.

Our dish descriptions don’t always mention every ingredient, so please ask if you are unsure. Please inform staff of any food allergies, intolerances or dietary
requirements 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.

@ GLUTEN FREE OPTION @ vecearian @ vecan
WINT/JAN/PFO1



