BEAUFORT

HOUSE

MENU

NOCELLARA OLIVES

Garlic, olive oil, lemon

4.75

SNACKS

HOUSE BREAD

White boule, bone marrow butter

6.5

STARTERS

STEAK TARTARE
British bred reared beef fillet, roasted bone
marrow, lovage mayonnaise, toasted sourdough

TUNA CRUDO

Line-caught tuna, almond emulsion, herb oil

BURRATA V

Burrata, radish, mangetout, shaved asparagus,
rocket leaves

GAZPACHO V, VG, GF
Chilled tomato, diced Vegetables, basil oil

HAND-DIVED SCALLOPS
Pan- seared Scottish scallops, ‘nduja butter,
hazelnut crumb

MUSHROOMS V, VG*
Wild mushrooms, asparagus, poached egg,
hollandaise sauce

WHITE ASPARAGUS GF

Chargrilled asparagus, chili garlic clams, samphire

KING PRAWNS GF

Bloody Mary butter, caramelised lemon

14

18

12

16

18

FROM THE GRILL
PORK T-BONE 300 gr
RIBEYE 250 gr

WHOLE SEA BASS 500-600 gr
SAUCES

Your choice of: Bernaise, Bone Marrow Gravy,
Peppercorn, Harissa Mayonnaise

45

SALTED NUTS

Mix of roasted salted nuts

MAINS

PAN-FRIED SALMON GF 16
Scottish salmon, yoghurt, cucumber, coriander

CRAB LINGUINE 20
White and brown crab, gar]ic, chili, lemon,

parsley

SPRING RISOTTO GF 15
Green peas, asparagus, mint oil, stracciatella

BEEF BURGER 17
Beef Burger, cheddar cheese, caramelised onion,

pickles, served with fries

CHICKEN SKEWER GF 15
Charred chicken thigh, honey harissa glaze,

coconut yoghurt

GRILLED AUBERGINE V, VG, GF 15
Aubergine, romesco, feta

HAKE GF 20
Cornish hake, charred baby lecks, peas, clams,

beurre blanc, samphire

LAMB CUTLETS GF 25
Pea mint puree, polenta, slow roasted lamb gravy

SIDES

TRIPLE COOKED CHIPS GF 4.5
SKINNY FRIES GF 4.5
TRUFFLE PARMESAN FRIES GF 6
SEASONAL GREENS 8
HOUSE SALAD V, VG, GF 7

G-Gluten | V- Vegetarian | VG - Vegan | VG*-Can request vegan

Please alw ays inform your server of‘zmr\' ;\||C)‘gics or intolerances before p|:\(ing}0ur order. Not all ing)‘cn“ums are listed on the menu and we cannot guarantee the

absence ﬂ":l”('lg('lhﬁ Should guests require any assistance or w ish to discuss ingn‘\licms in any dish, our staff will be |1:1pp\' to |w|p A discretionary upliun:ﬂ service

charge of 13.5% will be ad

ded to your bill.
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