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Dinner

Elderflower Spritz - Elderflower, soda, mint 3
Red wine of the month — Cabarnet Sauuignon, Siete Soles, Chile, 2074 20

White wine of the month - Chateau Haut-Maginet, Bordeaux Blanc, France, 2013 29

For the table

Marinated olives

Sourdough, olive cil, balsamic

Baked camembert, sweet potato chips, honey dip

Moons Green British charcuterie board

Rosemary & thyme pork collar, chulli pork lein, fennel salami, beer sticks

Starters

Ham hock & guinea fowl terrine, piccalilli, toasted bloomer

Radicchio, kale, pear, roasted almonds & pomegranate salad, honey dressing (u)
Grilled asparagus salad, poached egg, shaved parmesan

Sautéed chicken livers, caramelised onions & mushrooms on sour dough toast
Curad smoked salmon, horseradish, sourdcugh

Pan-fried scallops, pea puree & chorizo

Mains

Grilled lamb chop, crushed potdto, mint sauce, roast vine cherry tomatoes
Pea shallot ravicll, pistachio pesto (L)

Pan-fried sea bass, roasted fennel, tomato, olives, capers, french beans
Loch Duarte salmon en croute, broccoli, sautéed potatoes, dill sauce
Chermoula roasted pumpkin, quinoa, crumbled feta (u)

Confit duck leg, duck croguette, dauphinoise potatoes, leeks, peas

Jeer battered fish & chips, tartar sauce, mushy peas

Pies
Please see our blackbeards for our selection of seasonal pies

Steaks

Sirloin 19.5 Rib Eye 205 Fillet 21
All served with chips and salad

Burgers
Beef 115 Pulled Pork 11.5 Chicken 11.5 Falafel (L) 11.50
All served with chips. Add bacon, cheddar, chorizo, blue cheese 0.95

Sides

Hand cut chips 3.5, Mash 3.5, Creamy leeks 3.5, Mixed salad 3, Steamed broccoll 3.5
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Breakfast served Saturday and Sunday 8.30-11.30am
Kid's menu auailable
Private Functions in our Master Room
For more details, enquire at info@thetommyfield.co.uk
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