SUNDAY
LUNCH

PORTLAND MARINA

STARTERS
Portland scallops, spiced cauliflower, Citrus-cured sea trout, créme fraiche, caper
hazelnut dukkah & shallot dressing 12 berries & pickled grapes 9
Seared wood pigeon, Dorset Blue Vinny bon bons, Isle of Wight tomato carpaccio, buffalo mozzarella,
charred chicory & hazelnut Waldorf 12 tomato consommé & black olive (V)(can be made VG) 9
Roasted butternut squash & miso velouté, toasted
pumpkin seeds, curried oil & Beehive sourdough (V) 8

MAINS

Roast sirloin of Devon Red Ruby beef 21 Dorset cider-battered catch of that day, herbed
Jacob’s slow-cooked lamb shank 19 crushed peas, tartar sauce & thick-cut chips 18

Sage & apricot porchetta sharer 40 Charred aub.erg'lne, heritage tomato panzanella,
almond, & piquillo ketchup (VG) 16
Our roasts are served with Yorkshire pudding, duck fat

. Gnocchi, asparagus, watercress pesto, pine nut
potatoes, seasonal vegetables, broccoli & charred leek » asparagus, P P

gratin & red wine jus & garlic crumb (V) 18

Charred romaine lettuce, Dorset Blue Vinny,

Salt-baked celeriac, heritage beetroot & rosemary focaccia croutons, anchovies, Caesar dressing

goats’ cheese wellington with olive oil-roasted potatoes,

seasonal vegetables, broccoli & charred leek gratin (V) 19 (canbe made V) 4
SIDES
Broccoli & charred Duck fat roasted Truffle frites 5 Charred tenderstem Heritage tomato
leek gratin (V) 5 potatoes 5 broccoli, citrus butter & toasted almond
(V)(can be made VG) 5 panzanella (VG) 5
DESSERTS

Chocolate fondant, blood orange, caramel creme Selection of Baboo gelato £2.50 per scoop
patissiere & white chocolate soil ? Selection of sorbets (VG) £2.50 per scoop

Coffee panna cotta, Italian meringue, hazelnuts,

. . Westcountry cheese, tomato & ginger chutne
tuille & raspberries 9 y g ging Y

Peter’s Yard crackers 12

Roasted maple & thyme peaches, pumpkin seed Affogato (double shot of espresso over

ranola, elderflower sorbet (VG 9 .
g (ve) Baboo Madagascan vanilla gelato) 5
Iced lime parfait, mango salsa, citrus curd &
shortbread crumb 9
All menu items are subject to availability. Please speak to your We are a cashless business here at Salt, so please be aware

server if you have any allergies or dietary requirements. that we can only accept card payments.



