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Seasonal soup of the day, artisan bread, South Downs butter 

Crispy French stick wafers, beetroot hummus ✓ ✓ ✓ X

Shaved fennel, pear, pecan & rocket salad, sweet cider & caraway dressing  ✓ ✓ ✓ ✓ X

Pancetta wrapped game terrine, brioche toast, mustard celeriac remoulade X X X X X

Chilli, chive and crab wontons, sweet plum & coriander dressing, bean shoot, alfalfa, shiso cress salad X X X X X X

Three onion tart, puffed amaranth crust, lemon, leek and fennel ribbons  ✓ ✓ ✓ X

Beetroot gravadlax, potato & horseradish waffle, fennel, radish, golden beet salad, caper dressing ✓ X X

Wild mushroom & tarragon ragout, portobello mushroom, land cress cream, brioche finger ✓ X X X

Smoked fish pâté, smoked butter, chargrilled sourdough, pickled cucumber, fennel, radish & beets X X X

Vegan chickpea paella, chargrilled artichoke, red pepper and tomatoes, parsley, crispy caper                             

and shallot dressing  
✓ ✓ ✓ X

Chorizo prawns with cauliflower rice, green tomatoes, lemon balm and mustard cress salad,                           

lemon chilli & parsley oil 
✓ X X X X

Smoked paprika chicken with slow roasted red peppers, honey, thyme & lime corn, sautéed herb potatoes ✓

Cider soaked pork chop, kale, artichoke & apple, sweet potato puree, white wine & mustard cream ✓ X X X

Grilled whole plaice, crushed new potatoes, leeks & spinach, crispy capers & seaweed butter ✓ X X
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ASK A MEMBER OF STAFF FOR THE DAILY SOUP ALLERGEN INFORMATION
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Ribeye steak, chunky fries, creamed spinach with bacon, crispy onion, pink peppercorn sauce X X X X X

Homemade TMH beef burger, smoked bacon, cheese, skinny fries, mayo, tomato chutney X X X X X

Halloumi burger with baby gem, field mushroom, chimichurri & skinny fries ✓ X X

Ham, leek & lemon thyme pie, poppy seed puff, olive oil mash X X X X

Bitter beer-battered cod, skinny fries, minted pea puree, charred lemon, lemon-thyme tartare sauce X X X X

Sumac lamb, chickpea, spinach, cumin and pomegranate, smoked eggplant hummus ✓ ✓ X

Park Farm sausages, spinach, olive oil mash, onion jam, red wine jus ✓ X X X

Green lentil dahl, saffron coconut yoghurt, crispy pitta, coriander cress ✓ ✓ ✓ X

R
O
A
ST

SUNDAY ROAST WITH THE MOST - ROAST OF THE DAY

Dark and stormy ginger cake, rum & raisin ice cream, buttered rum syrup X X X

Vegan caramelised baby pears, candied nuts and vegan salt caramel ice cream ✓ ✓ ✓ ✓ X

Brown sugar meringues, mulled apple compote, green apple sorbet ✓ ✓ ✓ X

Chocolate brioche bread & butter pudding, double chocolate ice cream ✓ X X X

Blackberry and apple nut crumble, brown sugar custard ✓ X X X X

Seasonal ice creams from Northiam Dairy ✓ X X X

Seasonal sorbets ✓ ✓ X

Selection of local cheeses, buttermilk, wheat & charcoal biscuits, dried fruit, apple cider chutney ✓ X X X X

ASK A MEMBER OF STAFF FOR THE WEEKLY ROAST ALLERGEN INFORMATION
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TMH GOLD TOP CHEESE BOARD, Three cheeses, frozen grapes, dried fruit & nut mix, buttermilk, wheat & 

charcoal crackers & a shot of port
✓ X X X X

Battered mini fish & chips, garden peas ✓ X X X X

Mini cheese burger, chips, Tommy K X X X

Banger & mash, buttered spinach & jus X X X X

Vegan chick pea paella, red peppers & tomatoes, crispy pitta ✓ ✓ ✓ X

Chocolate chip brioche bread & butter pudding, chocolate ice cream ✓ X X X

Blackberry & apple nut crumble, custard ✓ X X X X

Ice cream pots: chocolate, strawberry or vanilla ✓ ✓ X
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Artisan bread & butter ✓ X X

Cauliflower rice ✓ ✓ ✓ ✓

Olive oil mash ✓ ✓ ✓ ✓

Landcress, fennel & green tomato ✓ ✓ ✓ ✓

Buttered kale & leeks ✓ ✓ X

Skinny fries ✓ ✓ ✓ ✓

Chunky fries ✓ ✓ ✓ ✓

Sweet potato fries ✓ ✓ ✓ ✓

French stick wafers, beetroot hummus ✓ ✓ ✓ X X

Panko prawns, ponzu dip X X X X X X

Chickpea falafel, mint yoghurt ✓ ✓ X

Vegetable gyozas, wasabi mayonnaise ✓ X X X X

Mini bangers, mustard mayo X X X

Perello picante jumbo olives ✓ ✓ ✓ ✓

Skinny fries ✓ ✓ ✓ ✓

Chunky fries ✓ ✓ ✓ ✓

Sweet potato fries ✓ ✓ ✓ ✓
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