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ii“ M E N U OPENING HOURS
09.00 AM - 22.00 PM

MONDAY - FRIDAY

)

THE HONOURABLE SOCIETY OF

THEINNER TEMELE Served from 12.00PM - 20:30PM

For the Table
Marinated Olives (ve, gf)  Harissa Spiced Nuts (ve, gf)  Pipers Sea Salt Crisps (ve, gf)  Bread Loaf with Netherend Butter (v)
£5.50 £4.50 £2.50 £6.50

Starters Mains

Soup of the Day (v) £750  Roast Squash Risotto (ve, gf) £19.00

with Toasted Bread with Crispy Sage and "Parmesan’

Winter Salad (ve, gf) £13.00  Battered Cod and House Chips £20.50

with Quinoa, Beetroot, Crispy Kale, £18.00  with Minted Peas and Tartar Sauce

‘Feta’, Cranberries and Sumac Yoghurt
Breaded Chicken Cordon Bleu £20.50

Duck Rillettes £14.00 with House Chips and Tarragon-Mustard Sauce

with Orange Marmalade, Confit Endive

and Baguettini Grilled Fillet of Sea Bass (gf) £21.00
with Green Beans, Samphire, Fondant Potato

King Prawn Cocktail £1450  and Lemon Butter Sauce

with Avocado, Baby Gem, Dill, Samphire,

Croutons and Marie Rose Sauce Roast Lamb Shoulder £21.50
with Haricot Bean Casserole, Cavolo Nero

Sashimi-Grade Cured Salmon (gf) £15.00  and Parsley Crumb

with Potato Blini and Salmon Paté

Sides Desserts

Mixed Leaf Salad (ve, gf) £5.00 Apple Tart Tartin (v) £8.50
with Salted Caramel Ice Cream

House Chips (ve) £5.00

Garlic Butter Green Beans (v, gf) £5.00  Matcha Pannacotta (ve, gf) £8.50
with Sesame Caramel Tuile

Chantenay Carrots (ve, gf) £5.00

Creamed Potato (v, gf) £5.00  Trio of Chocolate Mousse £8.50
with Mixed Berry Coulis
Sticky Toffee Pudding (ve, gf) £8.50

Cream Tea with Vanilla Ice Cream
Served from 12.00PM - 17:00PM
Duo of Scones with Jam, Clotted Cream (v) British Cheese Board (v) £9.50

with your choice of Jing Tea with Dried Figs, Orange Marmalade and Crackers

£10.50

Please inform us of any allergies or dietary requirements.
Foods described within this menu may contain nuts and other allergens not listed.
vegetarian (v) vegan (ve) no gluten containing ingredients (gf)
All prices are inclusive of VAT.



