
LUNCH & DINNER MENU
Lunch - Monday to Friday 12pm till 3pm | Dinner - Monday to Saturday 6pm till 10pm

Tom’s Kitchen Mixed Nuts or Spanish Olive Bar Mix with Sweet Garlic or Nocellara Del Belice Green Olives £3.50
Freshly Baked Bread £1.00 per person     

Butternut Squash, Honey & Sage Soup £6.90 
croutons
Chicken Liver and Foie Gras Parfait £13.90
shallot chutney, brioche
Pan Fried Foie Gras £15.90
Clarence Court duck egg, Ventreche bacon
Charcuterie Board (for 2) £13.50
foie gras parfait, pork rillette, smoked duck, 
Bayonne ham
Baked Scallops £12.50
garlic, lemon and thyme butter

Piquillo Pepper Tartine £8.90
goats cheese, balsamic red onions, rocket
Caesar Salad £8.90
Parmesan, anchovies
Spicy Crab Cake £8.50
tomato salsa
Chicken Paillard Salad £9.50/£16.50
rocket, roasted tomatoes, black olives, 
caper berries
Beetroot and Feta Salad £9.50
oak leaf, pomegranate, pine nuts

Prices include VAT, an optional service charge of 12.5% will be added to your bill. Our food is prepared in an environment where nuts and shellfish are present.

STARTERS AND SALADS

 Macaroni Cheese £8.50/£14.50
with truffle £12.50/£21.00
Pappardelle £8.50/£14.50
roast butternut squash, Roquefort, toasted pine nuts

Seasonal Risotto £8.50/£14.50
Spaghetti with Tomato Sauce £7.50/£12.00
fresh basil, Parmesan

PASTA AND RISOTTO

Buttered Spinach £4.95 
Roast Carrots with Lemon and Thyme £4.25
Cauliflower Cheese, Gruyere and Parmesan £4.25
Spiced Braised Red C  abbage £4.25
Big Chips £4.25

Truffle Chips with Parmesan £4.75
Mashed Potato £4.25
Rocket and Parmesan Salad £5.00
Mixed Leaf Salad £4.25
Tomato and Beetroot Salad, Balsamic Dressing £4.25

SIDE DISHES

Beef Burger with Big Chips £13.90
pickled gherkins, (cheese or bacon £1each) 
Grilled Fillet Steak £29.50
watercress salad, big chips, béarnaise sauce
Grilled Rib Eye Steak £23.50
watercress salad, big chips, béarnaise sauce
Grilled Open Steak Sandwich £16.90 
onion relish, watercress, big chips
Organic 7 Hour Confit Lamb (for 2) £22.50
balsamic onions and mash
Shepherds Pie £13.90
melted cheese
Slow Roast Pork Belly £17.90
grain mustard mash

Rhug Estate Cumberland Sausages £14.50
mash, onion gravy
Coq au Vin  £17.50
bacon lardons, button onions, mash
Beer Battered Line Caught Cod £17.90
big chips, tartare sauce
Roast Brill £20.00
braised endive, orange
Pan Fried Sea Bass £21.50
escabeche, coriander 
Fish Pie £14.50
salmon, cod, fresh herbs
Sole Goujons £15.50
tartare sauce

MAIN COURSES
(our beef is 28 day aged Scotch premier)

per person

per person
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“I border on the edge of obsession in my quest for the finest

ingredients for everything I cook. My criteria are sustainability -

particularly for fish -  freshness, flavour, quality and the highest

standard of care for animals. Food is my passion: 

at Tom’s Kitchen our traditional dishes

are created with an emphasis on

seasonality and great British produce,

meticulously sourced from carefully

selected independent suppliers.”
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