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hilled Pea Soup
icotta, Courgettes & Preserved Lemon
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Chalk Stream Trout Pastrami

Horseradish, Cucumber & Cream Cheese
Tartare of Angus Beef
Fermented Chilli, Pickled Onion & Dill
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Mains

Creedy Carver Duck
Carrot, Anise & Peanut

Wortley Estate Lamb
Red pepper, Harissa & Yoghurt

Isle Of Gigha Halibut
English Asparagus, Smoked Butter & Wild Garlic

Salt Baked Celeriac
Nasturtium, Black Garlic & Brown Butter

Cheese & Port
optional
Desserts

lLlion Chocolate
nana & Pecan
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Passion Fruit Mousse
Mango & Coconut

English Strawberry
Lemon Cake,Creme Fraiche

The Psalter Allergy Policy

At The Psalter, we take allergies and dietary requirements
seriously and strive to accommodate our guests as best as
possible. However, while we take all reasonable precautions to
minimise cross-contamination, we cannot guarantee an allergen-
free environment.. Please make our team aware of any allergies
A 12.5% discretionary service charge is added to all bills



	TOM LAWSON  AT THE PSALTER
	Thursday-Saturday | 6:30-8pm |  Saturday Lunch 12-2pm Three Courses - 65 pounds
	Our Bread
	Starters
	Chilled Pea Soup Ricotta, Courgettes & Preserved Lemon
	Chalk Stream Trout Pastrami Horseradish, Cucumber & Cream Cheese
	Tartare of Angus Beef Fermented Chilli, Pickled Onion & Dill
	Cauliflower Cheese  “not like Grandma B’s”
	Mains
	Creedy Carver Duck  Carrot, Anise & Peanut
	Wortley Estate Lamb Red pepper, Harissa & Yoghurt
	Isle Of Gigha Halibut English Asparagus, Smoked Butter & Wild Garlic
	Salt Baked Celeriac  Nasturtium, Black Garlic & Brown Butter

	Cheese & Port optional
	Desserts
	Bullion Chocolate  Banana & Pecan
	Passion Fruit Mousse Mango & Coconut
	English Strawberry Lemon Cake,Creme Fraiche
	The Psalter Allergy Policy At The Psalter, we take allergies and dietary requirements seriously and strive to accommodate our guests as best as possible. However, while we take all reasonable precautions to minimise cross-contamination, we cannot guarantee an allergen-free environment.. Please make our team aware of any allergies A 12.5% discretionary service charge is added to all bills





