
Wild Mushroom & Tallegio Arancini 
Quinoa, Pinenut & Pickled Pear, Maple Vinaigrette 
 
Pan Roast Duck Magret 
Grilled Pineapple & Beetroot Salad 
 
Grilled Aubergine & Haloumi Cordon Bleu 
Spiced Chickpea & Kale Salad, Tahini Dressing 
 
Famous Salty Dog King Prawns “Pana” 
Oyster Sauce, Garlic & Black Bean Sauce,  
Sizzling Hot Pan & Lime Squeeze (gf) 
 
Seafood Hors D’Oeuvres 
Smoked Salmon Blini, Crab & Grapefruit Bruschetta 
Grilled Parmesan Pesto Oyster, Prawn Verrine 
 
Salty’s Tasting Platter for Two or More    
Chipotle Chilli King Prawns, Mango, Coriander & Lime Salsa 
Seared Scallops, Crispy Pork Belly & Quince Aioli 
Marsala Spiced Indian Aloo Tiki Crab Cake & Date and Tamarind Chutney 
Chilli Salted Calamari, Nam Jhim Dipping Sauce 
 

 
Roast  British Turkey 
Pancetta Sprouts, Glazed Carrots and Parsnips ,  
Duck Fat Roast Potatoes, Bacon Chipolatas, Cranberry Sauce 
 
Crab Crusted Seabass Fillet 
Tenderstem Broccoli, Celeriac Rosti, Crab & Confit Lemon Sauce 
 
Seared Saddle of Highland Venison 
Potato Pavé, Sticky Port Red Cabbage, Blackberry Jus (gf)  
 
Roast Butternut Squash & Chestnut Pitivier 
Wild Mushroom Bourguignon Sauce, New Potatoes 
 
Monkfish & King Prawn Kerala Curry 
Basmati Rice & Naan Bread (gf*)  
 
Salty Dog “Reef & Beef”  
Char Grilled Slaney’s Prime Irish Sirloin, Seared Scallops & King Prawns,  
Chilli, Garlic, Coriander Butter Sauce, Rice OR Hand Cut Chunky Chips (gf)  
 

 
Sticky Ginger & Pear Pudding 
Stem Ginger Ice Cream, Ginger Wine Caramel 
 
Christmas Pudding Cassata 
Plum Pudding, Brandy Butter Parfait, Preserved Cherries 
 
Chocolate Florentine Torte 
Caramelized Nuts, Mascarpone Sorbet 
 
Chocolate & Peanut Butter Cheesecake  
& Salted Caramel (n) 
Selection of Premium Ice Creams & Sorbets (gf)  
 
Single Cheese Plate   
One of either, Quickes Extra Mature, Cashel Blue or  Winslade 
Fig Chutney & Rustic Crackers (gf - oatcakes) 

Mini Mince Pies & Musetti Coffee           £ 2.50 

 
Quickes Extra Mature, Cashel Blue, Winslade 
Additional Cheese Board  Course         (supplement) £ 6.00 
All three of the above carefully selected cheeses with  
Fig Chutney, Grapes and Rustic Crackers 
 

Niepoort Tawny ‘Dee’              £ 4.00 
2000 Quinta do Vesuvio            £ 8.50 

Please note that nuts, gluten, dairy, shellfish and other allergens are present in our kitchen. We cannot guarantee that they are not 

present in any of the food we cook.  

(v) (n) (gf)         (gf*) 

IF YOUR ALLERGY IS SO SEVERE AS TO CAUSE YOU DISCOMFORT OR HARM, PLEASE DO NOT EAT OUR FOOD. 

2 - courses - £30 

              3 - courses - £35 

Available Friday to Sunday Lunch & Dinner Wednesday to Sunday from 29th November 


