
  T.C.Y  
A ’la carte menu 

Starters 

Ham hock terrine with string chips, fried quail’s egg and a cauliflower 
piccalilli 

£7.00 

Smoked haddock and spring onion beignet served with salad and 
homemade tartare sauce. 

 £6.50 

Crab and avocado stack with a soft-boiled quail egg and asparagus salad  
drizzled with a lemon and caper oil. 

£8.50 

Mature cheddar and spring onion beignet served with a rich tomato and 
chilli dip and dressed leaves. 

£6.00 

Mushrooms stuffed with garlic and cheddar served with salad and a red 
onion chutney. 

£6.00 

Chilli, lemongrass and garlic infused king prawns finished with white wine 
and butter and served with brown bread. 

£8.00 

Sevenscore Asparagus cooked in a lemon butter and topped with an 
exploding egg . 

£7.50 

Fresh oysters shucked to order served with a shallot and red wine vinegar 
and fresh lemon 

£2.50 each or 6 for £12.00 

Any ALLERGIES please let us know before your meal. 



  T.C.Y  
A ’la carte menu 

Main course 

6 hours braised and rolled pork belly served with creamy mash potato, 
apple puree, glazed apples. Chantenay carrots, black pudding and a cider 

sauce. 
£18.50 

8oz fillet steak, garlic mash potato, with a bourginon garnish of carrots, 
bacon mushrooms and onion accompanied by rich red wine gravy. 

 £26.50 

Shetland mussels in a local cider with leeks  served with rustic fries. 
£17.00 or try as a starter £7.50 

Roasted butternut and sage risotto served with parmesan crisps and toasted 
pumpkin seeds. 

£14.50 

Pan fried cod with crushed new potatoes, asparagus and finished with a 
cockle and onion broth. 

£17.50 

Grilled whole Dover sole topped with a herb crust, new potatoes , green 
beans. and a lemon butter 

£20.00 

Rolled Shoulder of Lamb served with dauphinoise potatoes, braised red 
cabbage, roasted parsnip, parsnip puree, oyster mushrooms and a red wine 

gravy. 
£19.00 

Any ALLERGIES please let us know before your meal. 


