
18

16

15

44

6Olive Oil Mash

Kale, Cauliflower, Hispi Cabbage 6

6Bitter Leaf Salad, Walnut, Parmesan 

Chips 

6

41

Fillet of Beef, Crisp Potato, Spinach, Peppercorn Sauce  

Welsh Mountain Lamb Mixed Grill

Roasted Hake, Crown Prince Pumpkin, Peperonata, Aioli 

Steamed Dover Sole, Prawn & Corn Mousse

Tikka Celeriac, Tahini, Hummus, Pistachio Dukkha 

English Partridge, Nduja, Kale

Native Cornish Lobster, Almond Garlic Butter,  Fennel Rocket Salad 

Whole John Dory, Celeriac Velouté , Mussels

  34 | 68

4.75

7

36

12

12

 35

24

FOR FOOD ALLERGIES AND INTOLERANCES PLEASE 
ALERT A MEMBER OF OUR TEAM.

We are a cashless venue

All prices are inclusive of VAT at a prevailing rate. 
A discretionary 12% service charge will be added to the final bill.

Pear & Elderflower Bellini   | 14 

15

38

10 per 100g

Braised Red Cabbage

 6

Braised Rabbit Tagliatelle, Girolle, Pecorino 

Tomato, Spinach, Basil, English Feta Ravioli 

28

27

Bentley's Bread Basket, Cultured Butter

Crispy Goat's Cheese, Green Olive

Pumpkin Soup, Smoked Paprika, Lime Cream 

Secret Smokehouse Salmon, Pomegranate, Fennel, Horseradish 

Crispy Poached Egg, Leeks, Hollandaise

Beef Carpaccio, Wild Mushroom, Bone Marrow Crumb            

Parmesan Custard, Romaine Lettuce, Anchovy Crostini 

Burrata, Tomato, Fig, Pistachio 



@theportraitrestaurant
theportraitrestaurant.com
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