Welcome drink on arrival

TO START

Truffled cauliflower & applewood cheddar velouté with curried

oil and Bee's Knees Bakes sourdough (v)

MATN

Corn fed Chicken Supreme with sweet potato & Dorset Blue
Vinney galette served with Cavalo Nero & Madeira Jus

Miso glazed aubergine, smoked aubergine purée, crispy chard
and parmesan pangratto (v)

CLEANSE YOUR PALETTE

Baboo pear sorbet (V)

DESSERT
Shanty rum & stem ginger sticky toffee pudding served with

maple & walnut gelato (v)

IN COLLABORATION WITH

PORTLAND WEYMOUTH

MARINA MARINA

All menu items are subject to availability. Please speak to your server if you have any

allergies or dietary requirements. Please note, we are a cashless business here at Salt.




