DUNBAR

ROOM

S TA R T E R S

Heritage tomato, hispi cabbage,
protein ball salad
The Lensbury honey and mustard dressing

8.90
Pan fried spiced Cornish mackerel

tomato compote, crispy onion, essence of chilli

8.95

Plancha seared scallops

sweet corn veloute, seaweed, lobster oil

13.25

Gin cured salmon

cucumber, Hampshire wasabi and squid crackers

9.50

Chicken liver parfait

heritage beetroot, onion and orange watercress

9.75

Slow braised crisp lamb

black garlic, shallot and rhubarb purée

10.25

DUNBAR

ROOM

MAIN COURSES

Spice glazed Gressingham duck breast, confit leg bon bon
celeriac purée, glazed vegetables, blackberry, prune sauce

17.45
West country loin of lamb

Ras-el-hanout spiced shoulder, aubergine, rosemary jus

19.25
Aged Scottish rib-eye, braised short rib
confit tomatoes, red wine sauce, British watercress

23.45
Loch Duart salmon

cauliflower couscous, red chicory, saffron sauce

18.25
Pan fried halibut

spinach purée, sautéed potatoes, lentil and lardons, red wine salsify

21.50
Beetroot risotto

Fourme d’Ambert, beetroot crisp, black olive crumb

16.45

The Dunbar Room menu changes seasonally
and is exclusive to the Dunbar Room
between 18:00 – 22:00 (last orders at 21:45pm).

DUNBAR

ROOM

D E S S E RT S
Milk chocolate sphere

hazelnut financier, caramel sauce,
crème fraîche ice cream

8.45
Vanilla panacotta

blackberry mousse, honey granola,
buttermilk sorbet

8.25
Roasted pumpkin cheesecake
orange confit, candied walnut,
carrot and lychee sorbet

8.00
Selection of hand crafted
ice cream and sorbets
8.50
Tasting of seven artisan cheeses
cracker selection, warm bread,
grapes, apple chutney

9.45
VAT at prevailing rate included.
An allergen guide is available, for this menu, please ask
your server for details. An alternative will be provided for
food intolerances when possible. Seasonal ingredients may be
substituted when unavailable.
We do not add a service charge, however if you feel
you have enjoyed our service please
feel free to reward our staff accordingly.

