MAIN COURSES

Miso rubbed eggplant fingers shredded spinach, mint, radicchio salad beetroot hummus and crispy capers £18

Baked hake with crispy bacon lardon, lemon, herb crumb, white bean & rosemary puree, buttered leeks £22

Herb crumbed pork medallion celeriac apple purée, wilted spinach, sour cherry jus, pork crackling £24

Spiced, sticky beer baked chicken thigh, crispy hash brown, bacon & butterbeans, Autumn greens £22

Chargrilled sirloin steak, sweet chilli buttered kale, spicy black bean and red pepper empanada and chimichurri
mayo £33

TMH crayfish, smoked salmon & cod fishcake, sauce Gribiche, rocket salad £18

Confit duck leg, baby new potatoes, wilted kale, jus vinaigrette, crispy shallots & candied orange £24

Homemade TMH beef burger, smoked bacon, cheese, skinny fries, mayo, tomato chutney £18

Park Farm sausages, olive oil & spinach mash, red wine jus, onion jam £16

Halloumi burger with baby gem, field mushroom, chimichurri & skinny fries £17

Bitter beer-battered cod, skinny fries, minted pea purée, charred lemon, lemon-thyme tartare sauce £20

Vegan banana shallot & lemon thyme tart tatin beetroot jam bitter leaf salad £16
SIDES
Artisan bread & butter £3 / Buttered leeks/ Olive oil mash /Butterbeans & bacon /

Rocket, red radish & fennel salad/ Autumn greens /Skinny fries /
Chunky fries / Sweet potato fries £5



