TREMENHEERE

SUNDAY LUNCH KI|CHEN MIXED OLIVES,

12 -3.45 PM
(VG) 5
SMALL PLATES
WARM FOCACCIA BREADS, SALMON & BEETROOT GRAVLAX,
MEDITERRANEAN STYLE DIPPING OIL W/ ROASTED BEETROOT, HORSERADISH SOUR CREAM,
OLIVES, GARLIC, ZATAAR SPICE & FRESH PARSLEY (VG) 8.5 PICKLED RADISH ¢ RYE BREAD (GFO) 13.95
BLACK SPICED TOFU, BEEF BRESAOLA,
CHILLI ¢4 BLACK BEAN PONZU, ASIAN SALAD CORNISH BLUE CHEESE, MARINATED FIGS,
WITH CRISPY ONIONS & SESAME (VG|GF) 13.5 ROASTED WALNUT & ROCKET CRESS (GF) 14

MAIN COURSE

SRI LANKEN VEGETABLE CURRY,
CHICKPEA, PUMPKIN, CARROT ¢ KALE, STICKY RICE & COCONUT SAMBOL (VG/GF) 19.95

MOULES MARINIERE,
WITH CREAM, WHITE WINE, GARLIC ¢ PARSLEY (GFO/DFO) 15- SML/ 24-LRG

BEER BATTERED LOCAL COD,
KOFFMAN CHIPS, MINTED PEA PUREE ¢ TARTAR SAUCE (GFlDFO) 20

SIDES
CHIPS W/ PARMESAN
HOUSE SIDE SALAD CHIPS W/ AIOLI STEAMED SEASONAL
& TRUFFLE (PLEASE ASK FOR DETAILS) (v|cE|veo) s VEGETABLES
(V|GF) 6.95 (GF|vG) 5.95 (GE|va) 5.5
S

TK SUNDAY ROASTS
ALL SERVED WITH BRAISED RED CABBAGE & SEASONAL VEGETABLES

ROOT VEGETABLE, MUSHROOM & TARRAGON NUT ROAST,
ROAST POTATOES, CARROT, SWEDE ¢ PUMPKIN PUREE, YORKSHIRE PUDDING & RED WINE GRAVY (VlVGOlGFO) 20

SLOW BRAISED TREVASKIS FARM BEEF BRISKET,
YORKSHIRE PUDDING, CARROT, SWEDE ¢ PUMPKIN PUREE, ROAST POTATOES ¢ TK GRAVY (GFO) 23

PRIMROSE HERD LOIN OF PORK,
APRICOT ¢ SAGE STUFFING, CARROT, SWEDE & PUMPKIN PUREE, ROAST POTATOES & TK GRAVY (GFO) 22

DESSERTS
CHOCOLATE & PINK PEPPERCORN MARQUIS. AFFOGATTO,
MISO CARAMEL ICE CREAM, SALTED PISTACHIO ROSKILLY’S VANILLA ICE CREAM,
MACAROON ¢ HONEYCOMB (GF/ NFO) 9.95 DOUBLE ESPRESSO ¢ HOMEMADE SHORTBREAD (GFO) 8.95
ADD AMARETTO 4
BURNT BASQUE CHEESECAKE, APPLE & SULTANA FILO CRUMBLE,
WITH ROASTED PLUMS HOT FUDGE AND VANILLA ICE CREAM
(GF) 9.5 (CONTAINS NUTS) 9.5

KEY; V= VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE, DF = DAIRY FREE, GFO = GLUTEN FREE OPTION AVAILABLE, DFO = DAIRY FREE OPTION AVAILABLE,
VGO = VEGAN OPTION AVAILABLE. PLEASE ADVISE US WHEN YOU ORDER IF YOU HAVE ANY DIETARY REQUIREMENTS.
TREMENHEERE KITCHEN DOES NOT OPERATE IN AN ALLERGEN-FREE ENVIRONMENT. WE HAVE PRECAUTIONS IN PLACE TO ENSURE WE AVOID AS MUCH CROSS-CONTAMINATION AS POSSIBLE.
PLEASE ADVISE A TEAM MEMBER IF YOU HAVE ANY ALLERGIES OR INTOLERANCES.



