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*# Seasonal soup of the day with an artisan bread roll, South Downs butter v ASK A MEMBER OF STAFF FOR THE DAILY SOUP ALLERGEN INFORMATION
Sourdough ficelles with marmite butter X | X X
*# Fresh fig, pancetta, ricotta with kibbutz bread, radicchio, rocket salad, hot honey dressing X X
- *# Pancetta wrapped ham hock terrine, with sourdough toast, vegetable piccalilli, bone marrow butter X | X X X
4
w
E Babaganoush aubergine tart, feta, harissa, mint & cucumber yoghurt, dukka seeds & X X X X
[y
(%}
Crab, cheese & chive crumpet, harissa creme fraiche, fennel & red radish x X X X
* Seared scallops roe on, Jerusalem artichoke puree, fennel seed saucisson, pomegranate molasses X | X
Vegan slow roasted plum tomato, confit of fennel, smashed chick pea galette, parsley cress & preserved lemon X X
dressing. super seeds
Sweet corn, coriander chilli lime fritters, red pepper parsley salad, smoked tomato jam X X
Miso rubbed eggplant fingers shredded spinach, mint, radicchio salad beetroot hummus and crispy VI Vv |V |V
# Baked hake with crispy bacon lardon, lemon, herb crumb, white bean & rosemary puree, buttered
4 leeks X X X X
5
8 Herb crumbed pork medallion celeriac apple purée, wilted spinach, sour cherry jus, pork crackling X | X X X
Z
§ *# Spiced, sticky beer baked chicken thigh, crispy hash brown, bacon & butterbeans, Autumn greens X X X
*# Chargrilled sirloin steak, sweet chilli buttered kale, spicy black bean and red pepper empanada and X X
chimichurri mayo
Some dishes can be adapted to make them Gluten Free or Dairy Free.
*Dairy Free #Gluten Free.
Please make sure the team know that alteration is required.
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TMH crayfish, smoked salmon & cod fishcake, sauce Gribiche, rocket salad X | X| X| X X
% *# Confit duck leg, baby new potatoes, wilted kale, jus vinaigrette, crispy shallots & candied orange X X X
Zz
g # Halloumi burger with baby gem, field mushroom, chimichurri & skinny fries v X X X
[o]
V]
w *Homemade TMH beef burger, smoked bacon, cheese, skinny fries, mayo, tomato chutney X X X X X
<
>
8 Bitter beer-battered cod, skinny fries, minted pea puree, charred lemon, lemon-thyme tartare sauce v X X | X
P4
<Z( Park Farm sausages, olive oil & spinach mash, red wine jus, onion jam v X X
Vegan banana shallot & lemon thyme tart tatin beetroot jam bitter leaf salad v v v X X
Vegan Earl Grey poached pears, green fig jam, vegan vanilla ice cream ViV I V|V
# Dark & stormy creme brulee, ginger nut crumb & lime sorbet X X X
Pomegranate & orange blossom bakewell tart, pomegranate molasses yoghurt X X X X
Blackberry & apple brown sugar crumble, clotted cream ice cream X X
2 Chocolate & pear tart, amaretto mascarpone X X X X
[a)
[a]
2 Salt caramel & tahini pot, sesame seed snaps v X X
Affogato a la caffé: a scoop of vanilla ice cream ‘drowned’ in espresso coffee v v X
# Seasonal local “Simply” ice cream v X X X
# Seasonal sorbets v v v X X
Selection of local cheeses, buttermilk, wheat & charcoal biscuits, dried fruit, apple cider chutney v X X X X

Some dishes can be adapted to make them Gluten Free or Dairy Free.
*Dairy Free ~ #Gluten Free.

Please make sure the team know that alteration is required.




w
2 o
z W | Z ] 5
AUTUMN MENU 2026 2 o | B 3 o | o » | @ a
= z > & > = = 3 % g w «
Ll |z |E |&|E | & |« z |2 |ElelzZ2 | |2
el 2|2 |8l3lz|8|&|5|/8|3]|2 5|8 |3|3
> > a G 8] G 9] @ s = = b b z a & & o
TMH GOLD TOP CHEESE BOARD, Three cheeses, frozen grapes, dried fruit & nut mix, buttermilk, wheat &
v X X X X
charcoal crackers & a shot of port
2 Battered mini fish & chips, garden peas v X X | X
<
§ *Mini cheese burger, skinny fries X X X X
w
S Banger, olive oil mash & jus v X | X X
—
I
O Chargrilled halloumi, hash brown, spinach v v X
Chocolate filled crepe, chocolate sauce, chocolate ice cream v X X X X
(%2}
g Blackberry & apple crumble, vanilla ice cream v X X
a
5 Simply ice cream pots: Sublime strawberry, Divine chocolate, Dreamy vanilla, Lemon curd v v X
o
Pip organic berry ice lolly and berry compote v v v v

Some dishes can be adapted to make them Gluten Free or Dairy Free.
*Dairy Free #Gluten Free.

Please make sure the team know that alteration is required.
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(CRUSTACEANS

EGGS

FISH

LUPIN

MOLLUSC

MUSTARD

NUTS

PEANUTS

SESAME SEEDS

SOYA

SULFUR DIOXIDE

SIDES

*#Artisan bread & butter

x GLUTEN

Sweet potato puree

x x MILK

Olive oil mash

< | « | « |[VEGETARIAN

Butterbeans & bacon

Rocket, red radish & fennel salad

<

Autumn greens

S N B N B RN

GRAZING MENU

Sourdough ficelles with marmite butter

Salt & pepper squid, sweet chilli & coriander

Mac & Cheese bites, parmesan créme fraiche

Hot honey & mustard baby bangers

Pepper, tomato, feta marjoram tarts

Duck spring rolls, plum & coriander

XX | X | X|X|X

Perello picante olives

Skinny fries

Chunky fries

Sweet potato fries
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Some dishes can be adapted to make them Gluten Free or Dairy Free.
*Dairy Free #Gluten Free.

Please make sure the team know that alteration is required.




