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twixmas menu

STARTERS + 
SMALL PLATES

DESSERTS

beer battered cornish fish,
koffman chips, minted crushed peas,

lemon & tartar sauce 
(gf|dfo) 20

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. nfo- nut free 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 we can, however we can’t 100% guarantee due to our suppliers and the environment their produce is made in.

MAIN COURSE

black treacle cured salmon, 
fennel, apple & pickled cucumber, 

horseradish cream & black rye bread 
(gfo) 14

brian etherington’s beef burger,
monterey jack cheese, burger sauce,

pickles, winter slaw & fries
19.95

SIDES

house mixed salad  
 (gf|vg) 6

chips & aioli
(gf|vgo) 5.5

chips with truffle oil,
parmesan & aioli 

(gf|v) 7

 seasonal greens,
sautéed in garlic 

& lemon oil (vg) 6.8

mixed olives 
(vg|gf)  5

nourish bowl, 
quinoa salad, roasted winter vegetables, pomegranate pearls,

burnt corn & pickled shallots (vg) 15.5
add crispy tofu 4

warm focaccia breads,
 mediterranean style dipping oil

 (vg) 8.5

tk soup of the day
w/ focaccia breads (vg0)

11.5

sweet potato & chick pea satay w/ 
spinach & sticky jasmine rice (vg|gf) 17.5

add crispy tofu (vg|gf) 4

dark chocolate mousse, 
fresh raspberries & pistachio praline (gf|n) 9.5

oat & coconut milk rice pudding, 
drunken fruits, stem ginger & rum syrup 

(gf|vg) 8.95

basque cheesecake, 
roasted plums

8.95

vegan chocolate brownie,
chocolate sauce, raspberry sorbet & chocolate

crumb (vg|gf) 8.5

8oz rump steak,
w/ chimichurri sauce, chips & a

parmesan & rocket salad (gf|dfo) 25

whole tiger prawns, 
 in garlic & chilli oil w/
toasted focaccia & aioli 

(gf|df)  14

korean fried cauliflower,
cashew cream, kimchi, 

sweet soy & chilli dressing 
(vg) 12.95

look out for our january
 lunch offer...

1 course £15 |2 courses £20
add a glass of house wine for £5

affogatto,
 roskillys vanilla ice cream,

 double espresso & homemade shortbread (gfo) 8.95 
add amaretto  4


