
H O T E L  &  R E S T A U R A N T
THE LORD BUTE

B Y

Bradley GLreen

W I L D  M U S H R O O M  P Â T É
Pear & quince jam, crostini.

S E A R E D  A R T I C H O K E  T A G L I A T E L L E
Creamed goats cheese sauce, Genovese pesto oil.

P E A N U T  B U T T E R  &  C H O C O L A T E  T O R T E
Vanilla ice cream.

D E C O N S T R U C T E D  P O A C H E D  P E A R  C R U M B L E
Pumpkin gel, toasted almonds, vanilla ice cream.

T R I O  D E  S O R B E T
Please ask for today’s selection.

With walnut honey & sourdough crackers. 
B R A D L E Y ’ S  C H E E S E B O A R D £3 Supplement

P L A N T  BAS E D  M E N U  |  S P R I N G  2 0 24

S P R I N G/37 F H Y

C U C U M B E R  C A R P A C C I O
Roasted walnuts, sweet Ponzu reduction.

T O A S T E D  W A L N U T  C O R G E T T E
With beluga lentils & a dark soy reduction.  

With a portobello, vegan cream & brandy, sauce.
P A N - F R I E D  G N O C C I

VEGAN                              VEGETARIAN

F R E S H  B R E A D S
With handmade tarragon & white truffle butter.

£4.50V

I T A L I A N  O L I V E S
With black pepper & olive oil.

£4.50VG

T O A S T E D  W A L N U T S
With amber maple syrup.

£4.50VG

H O N E Y  R O A S T E D  C A R R O T  S A L A D
With feta, toasted pine nuts & lavender smoked honey.

V

B E E T R O O T  W E L L I N G T O N
With wilted spinnach & sage mash.


