
desserts

SUNDAY LUNCH
12 - 3.30PM

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.

main course

small plates

mixed olives 4.5

sides

wasabi peas  3.5

cornish shoulder of pork,
apricot & sage stuffing, 

carrot, swede & pumpkin puree,
roast potatoes & tk gravy

 17.95

root vegetable, 
mushroom & tarragon nut roast ,

roast potatoes, 
carrot, swede & pumpkin puree,

 yorkshire pudding & red wine gravy
 (v/vgo)  17.75

harvey's topside  of beef,  
yorkshire pudding, 

carrot, swede & pumpkin puree, 
roast potatoes & tk gravy

18.95

TK 
sunday roasts

all served with cauliflower cheese, 
braised red cabbage & seasonal vegetables.

artisan bread,  
balsamic, extra virgin rapeseed oil

(vg) 8.5

gochugaru crusted whitebait,  
mouli, spring onion, kimchi & lime mayo  9.5

roasted harissa & maple heritage carrots,
butterbean hummus, salsa verde, 

lavosh crackers (vg|gfo) 10

tk power salad,
tender stem broccoli, potato, quinoa, tomatoes,

cucumber, red onion, baby leaf, goji berries,
toasted seeds, maple & coconut dressing

add tofu: 3.50 (df/gf)  15

mixed dressed leaves
(gf|vg)  5.5

chips w/ parmesan & truffle
(v|gf) 6.95

broccoli & steamed greens
 w/ herb oil (gf|vg) 5.5

chips w/ aioli
(v|gf) 4.95

affogatto, 
moomaid vanilla ice cream, 

double espresso shot
& homemade shortbread  7.5

add amaretto 2.5

chocolate orange bread
& butter pudding, 
cointreau creme

anglais, chocolate
tuielle 

8.5

oatly rice pudding, 
poached rhubarb, 

rhubarb & stem ginger syrup 
(gf|vg)   7.95

vanilla, cinnamon, 
apple & pear mess, 
chantilly cream, 

crushed merringue
(gf)  8.5

pork belly taco,
kimchi, furkaki, chilli caramel, asian salad,
pineapple salsa, crispy onions & katsu mayo

12

beer battered fish & chips,
fresh local cod, chips, minted peas, tartar sauce 

(gf) 18.95
 


