HEARTHSIDE DINING ROOM
ELMHIRST’S RESORT DINNER MENU

STARTERS

ESCARGOT
BLUE CHEESE, PORTOBELLO MUSHROOM, CROUTON
10

CEASAR
BREAD CHIPS & CURED PORK
7

CRISPY DUCK SALAD
ONION JAM, ARUGULA & APPLE
10

CHOWDER
SHRIMPS, CLAMS, NUTMEG FOAM
9

SPIDER SHRIMP
PHYLLO, THAI SAUCE
12

MAIN COURSE

PORK TENDERLON
PEARS, APRICOT & QUINOA
22

LAMB SHANK
MAPLE, PARSNIP, RAGOUT SAUCE
32

ARcTIC CHAR
TOMATO, PORTABELLO & CRAB APPLE CHUTNEY
24

ORGANIC CHICKEN
WILD RICE & SWEET POTATO

28

HALIBUT
SPANISH RISOTTO, CHORIZO
26

Duck
CONFIT, SOY REDUCTION
25

VEGETARIAN
TAPAS, QUINOA & VEGETABLE
18

TAXES ADDITIONAL

ALL ITEMS ON THIS MENU ARE SOURCED EITHER FROM ELMHIRST'S OWN FARM OR FROM THE CLOSEST AVAILABLE
SUPPLIER WITH A DEDICATION TO SLOW FOOD.



