
If you have an allergy or intolerance, please let us know. Dishes marked with * can be prepared Gluten Free. Whilst we do our best, 
we can’t guarantee that any of our dishes are totally allergen free. Please note, we add a 12.5% discretionary service charge.

Corn in Husk* V

Saltmoore Slaw* V

Fries* V

BBQ Potato Salad* V

BBQ Iceberg, Crispy Onion, Brown Butter Dressing* 
V

Embered Beetroot, Pistachio Dukkah, Honey, Yoghurt 
Dressing* V

Cous Cous, Feta, Wood Roasted Pepper, Mint,
Yoghurt, Ras el Hanout* V

BBQ Broccoli, Lemon, Almonds* V

Half Lobster*

Grilled Scallop in Shell*

600-800g Whole Bream*

Saltmoore Burger

Pork & Leek Sausage Spiral

Mushroom Stuffed Leek* V

Barnsley Lamb Chop 8oz*

Yeast Cured Lions Mane Mushroom*

Spatchcock Chicken*

Baby Back Pork Ribs*
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B B Q S I D E S__________________ ___________________________________ _________________

Lindisfarne Oyster, Mignonette*

Sea Bream Crudo, Orange, Mint, Pistachios,
Extra Virgin Olive Oil*

Lobster & Crayfish Cocktail*

Charcuterie Board

Chicken Liver Parfait

House Olives, Garden Herb Oil* Ve

Saltmoore Focaccia, Whitby Sea Salt, Rosemary Oil Ve

4 each
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RO S É S H A R I N G  P L AT E S__________________ _____________________________ __________

Minuty Prestige Rosé

Minuty M Rosé

Château Minuty Rose Et Or

Château Minuty 281 Rosé

15 21 60

56

115

180

175ml  250ml  Bottle

Available every Sunday 12:00 - 14:30

S A LT M O O R E  S U N D AY ’ S  B B Q

Café de Paris Butter* V   |   Chimichurri* V   |   Saltmoore Brown Sauce* V   |   Wild Garlic Butter* V   
Salsa Verde* V   |   Brown Butter enriched Bone Sauce*

S AU C E S 4


