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

B Y

Bradley GLreen
W I L D  M U S H R O O M  P Â T É

Pear & quince jam, crostini.

Croutons
C A R R O T  &  C U M I N  S O U P

S P I N N A C H  &  G O A T S  C H E E S E  T A G L I A T E L L E
Creamed goats cheese sauce, Genovese pesto oil.

L E M O N  P O S S E T
Shortbreads.

D E C O N S T R U C T E D  P O A C H E D  P E A R  C R U M B L E
Pumpkin gel, toasted almonds, vegan ice cream.

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

F R E S H  B R E A D S
Please ask for today’s selection. With rolled salted butter & rolled herb butter. 

I T A L I A N  O L I V E S
With black pepper & olive oil.

£4.50

£4.50

With walnut honey & sourdough crackers. 
B R A D L E Y ’ S  C H E E S E B O A R D £3 Supplement

P L A N T  B A S E D  M E N U  |  W I N T E R  2 0 2 4 / 5

W I N T / J A N / P F 0 1

C U C U M B E R  C A R P A C C I O
Roasted walnuts, sweet Ponzu reduction.

T O A S T E D  W A L N U T  C O R G E T T E
With beluga lentils & a dark soy reduction.  

With a portobello, vegan cream & brandy, sauce.
P A N - F R I E D  G N O C C I

VEGAN                              VEGETARIAN

With seasonal vegetables.
B E E T R O O T  W E L L I N G T O N

R O A S T E D  P E A R  A N D  L E  R O N D  S A L A D
Candied Walnuts, Rocket & Honey-Truffle Vinaigrette.

L U N C H  2  C O U R S E  £ 2 8 . 9 5  /  3  C O U R S E  £ 3 2 . 9 5

D I N N E R  2  C O U R S E  £ 3 5 . 9 5  /  3  C O U R S E  £ 4 2 . 9 5

TWO AA ROSETTE AWARD 
FOR CULINARY EXCELLENCE2 0 2 4 - 2 0 2 5

P L E A S E  O R D E R  AT  L E A S T  2 4  H O U R S  I N  A D V N A C E


