
small plates

SUNDAY LUNCH
12 - 3.45 PM

main course

sides

tk  sunday roasts
all served with  braised red cabbage & seasonal vegetables

house 
side salad

(gf|vg) 6

chips w/ parmesan 
& truffle

(v|gf) 7

steamed seasonal 
vegetables
 (gf|vg) 6.80

chips w/ aioli
(v|gf|vgo) 5.50

mixed olives  
(vg) 5  

bread selection,
w/ mediterranean style dipping oil 8.5

primrose herd loin of pork w/ apricot & sage stuffing
 yorkshire pudding, carrot, swede & pumpkin puree, roast potatoes & tk gravy  (gfo) 21

root vegetable, mushroom & tarragon nut roast, 
roast potatoes, carrot, swede & pumpkin puree, yorkshire pudding & red wine gravy (v|vgo|gfo) 20

slow braised trevaskis farm beef brisket,  
yorkshire pudding, carrot, swede & pumpkin puree, roast potatoes & tk gravy (gfo) 22

beer battered cornish fish,
koffman chips, minted crushed peas, lemon & tartar sauce (gf|dfo) 21

summer cobb salad bowl, 
mixed salad, burnt corn, guacamole, roasted vegetables, piquant peppers, quinoa, 

orange, maple & mustard dressing (gf|vg) 18     add crispy tofu 4

tk hummus,
black olive, red onion, cucumber & pomegranite, warm pitta bread  (vg|gf0) 13.5

heritage tomato & burrata salad, 
garden herb & pumpkin seed pesto (gf|v) 14.95

half pint of prawns,  
marie rose sauce & bread and butter 14.95

optional extras, 
cauliflower cheese 4    |    roast potatoes   4    |   yorkshire pudding   2

moules marieniere,
local mussels steamed in garlic, white wine & cream w/ toasted focaccia (gfo)   sml- 17      lrg-24

roasted butternut squash & sage orzo risotto,
 toasted pumpkin seeds, parsnip crisps & salsa verde, Parmesan (v|vgo upon request) 18.5


