SUMMER 2024

SNACKS DOVETALE SPECIALS
Truffle honey Steak tartare Iberico ham & Tempura courgette Moules-frites Steak-frites
puff toast melon flower, parmesan ‘mariniére’ ‘au poivre’
Sea Sea cea cea 24 26
FROM THE RAW BAR LAND & SEA

Achill Oysters £4.5 ea [ £26 for 6 [ £52 for 12
Tabasco, lemon & mignonette dressing

Loch Duart salmon belly crudo
Honeymoon melon & cucumber

Cured sea-bream carpaccio
Amalfi lemon, créme fraiche & Oil of Life

Umai Modern caviar
Traditionally garnished

N25 Kaluga Hybrid caviar
Traditionally garnished

STARTERS

Made this morning burrata
Black Lava Salt, Sarawak pepper & Oil of Life

Sweetcorn ravioli
Girolle mushroom, black garlic & marjoram

Roasted Orkney scallops
Tomato, courgette & brown butter

Carpaccio of English Wagyu “Harry’s Bar”
Hot mustard, Old Winchester & beef fat chips

Dressed Cornish crab
Brown crab waffles

SALADS

Bibb lettuce salad
Shallot, avocado & green herb dressing

Shaved courgette, cucumber & fine bean salad

Goat’s curd & basil

Caesar salad

Grilled chicken, anchovy & Alsace bacon skewer

Grilled Loch Duart salmon nicoise salad
Fine beans, potato & quail’s egg
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Herb-fed flat iron chicken
Chilli, garlic & lemon

Roast Cornish cod ‘chowder’
Clams, potato, celery & curry

English Iberico pork chop
Datterini tomatoes, Alsace bacon, mustard, dill

1/2 ‘Salt & pepper’ fried Loch Fyne lobster
Dashi vinegar & fries

JOSPER GRILL

Whole grilled sea-bream
Green herb salad & lemon

3508 Grain-fed Black Angus sirloin
220g English Dexter fillet steak

Add a sauce
Bordelaise, béarnaise, peppercorn, Café de Paris butter, chimichurri

TO SHARE

Salt-baked wild seabass
Shellfish broth, saffron & lime leaf

English Peking duck breast
Honey & stone fruits

1kg Grain-fed Black Angus T-bone

Add a sauce
Bordelaise, béarnaise, peppercorn, Café de Paris butter, chimichurri

SIDES

Isle of Wight tomato salad
Green herb salad

Onion rings, ranch dressing
Dovetale fries

‘Ratatouille’

Linzer Delikatess potatoes, black truffle butter

Should you have any food allergies, intolerances or dietary restrictions please let our team know

when placing your order.
A £5 cover charge per person applies.
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A discretionary service charge of 15% will be added to the total bill.All our prices are inclusive of VAT.



