roslin
BEACH HOTEL

Welcome to the Roslin Beach Hotel and our new spring/summer menu.
We have structured the menu around a British theme using only the best fresh and seasonal ingredients. We look
forward to your comments. Please be aware there may be a minimum delay during busier lunches or dinners as all our
food is cooked and prepared in our kitchens from fresh

STARTERS
Soups
Freshly prepared and homemade Roslin soup of the day £4.50
Devon crab and lobster soup £5.95
F1sH
Shetland salmon and dill fishcakes with lemon and
spinach cream sauce £5.95

Prawn & crayfish cocktail presented with crisp iceburg
& marie rose sauce £6.95

Potted Morecambe bay shrimps on warm toast,
with poached eggs £7.95

Smoked king prawns and green salad,
served with brown bread, cracked pepper, lemon, caper,

and shallot dressing £7.95

King scallops baked in the shell with fresh pea puree

and sour cream £8.95

MEeaT

Marinated pan fried Welsh lamb fillet, with lemon, lentils

and rocket £6.95

Rolled duck and wild rabbit with Armagnac and apricot

served with gooseberry relish, frisee and garlic chives £6.95
VEGETARIAN

Shropshire blue cheese with a rocket salad, dressing
and port reduction £6.95

Watermelon, Yorkshire fine fettle cheese and pumpkin
seed salad £6.95



BEACH HOTEL

MaIN COURSES

FisH SELECTION

Estuary caught cod, served with chips, a tartar sauce and lemon £11.95

Milford Haven skate wing, roasted and topped with a caper and

prawn butter, served with new potatoes £14.95
Three fish with braised fennel, cockles and dill hollandaise £16.50
Cornish monkfish with squid ink risotto and baby octopus £17.95

King crab legs, celeriac, coleslaw and carrot (served with
summer salad and lemon, French fries or new potatoes) £23.95

Whole grilled Dover sole, served with a Scottish lobster butter,
green beans & new potatoes £24.95

Please note, some fish may contain small bones

MEAT SELECTION

Escalope of veal, with a garlic and lemon sauce, French fries and
garden peas £14.95

Free range chicken breast with wild mushrooms, potato and
vegetable cake £14.95

Dutch calves liver with Norfolk dry cure bacon in a red wine jus,
with roasted red onions and green peppercorn mash £15.95

Roast saddle of lamb, kohlrabi mousse, broad beans and port
sauce £15.95

Slow roast loin of Richard Stacey’s pork (for two), apple and
onion gravy, light sage mash and butter beans (20mins) £16.50
(per person)






