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TUNBRIDGE WELLS

While You Wait Starters
Bread Basket
salte or balsamic oi sike 6.50 Scotch E
salted butter, balsamic oil /v / 8z21kcal english mus;b;%d & pickled veg / 4i7keal 7
Noccerella Olives 5
vg/ gf / 163keal Gochujang Chicken Wings
ochujang . 9
spring onion & sesame seed garnish / 747 kcal
Cobble Lane Bresaola ;
ickles / g keal . .
pickles / gf / 145kca Brixham squid 0
Bone Marrow Milk Bread 7 brown crab mayo /526keal
wholegrain mustard & honey butter /v / 1117kcal
Prawn cocktail
Padron Peppers, Chilli salt flakes./ v / 309.kcal 5 §e;nklcttlucc, bloody marie rose sauce, sourdough 11
362kca
Popcorn-Salted/ v / 175.kcal >
Pea & wild garlic sou
sourdough /v §479kca1 P 8
Sharing Plates
Smoked Mackerel Pacé
Charcuterie Board sourdough, pickles, radish / 332kcal 1o
sliced coppa, proscuitto, fennel salami, bresaola, 25
ickled vegetables & sourdough / gfa / 848 kcal
pickled vegetables & sourdough / gfa / 848 kea Shropshire chicken satay
Somerset baked camembert salad spring onion, carrot, cucumber, chilli / gf / 326kcal 11.50
lemon & thyme honey, toasted ale sourdough, Young’s ale 22.50
h , 8kcal . . 11
chucney, grapes /v / 778kea Sausage Roll with Piccalilli / 470kcal 7
Mains
80z Rump Steak _ 27 Mains
triple cooked chips, shallot, peashoot / gf* / 594 keal
Add A Sauce 2 Chicken Kiev
s lemon, chive and garlic butter, crushed new potato.
Pepperc sarlic Butte , 8 ) p ) 21
<ppercorn | Garlic Buccer watercress radish and cucumber salad / 881kcal
Short Rib and Brisket Burger 17.50
sesame seed bun, american cheese, burger sauce,
gherkins, crispy onions and fries / gfa / 1436kcal Grilled Scottish Salmon
crushed crispy new potatoes, tenderstem broccoli, lemon & dill 25
Upgrade Your Burger cream sauce / gf / 986 kcal
Double Patty 7 | Onion Rings 1.5 | Fried Egg 1.5 | Onion
Chutney 15/ Trufﬂc & Parmesan Fries 2 | Bacon 2
Din 1ey Dell Gammon Steak
ant burger ried hens’ egg, triple-cooked chips, Youngs ale chutne 23
Plant B hens’ egg, triple-cooked chip. gs ale chutney /
sesame seed bun, vegan cheese, burger sauce, gherkins, 17.50 1350 kcal
crispy onions and fries / vg / 913 keal
Cyder Battered Haddock & Chips Sides
Triple cooked vchips, tartare sauce, shallot mushy peas / 18.50
1982 keal (GF*) Charred Tenderstem Broccoli 6
lemon, chive & garlic bucter v /331 keal
§agsagc & Mﬁgh ) hed [ ) Crushed crispy New Potatoes
Spring green cabbage, creamy mashed potato, ale & onion 8 lemon, chive & garlic Butter, parmesan 6
gravy / 679 keal /v /194 keal
Spring Green Cabbage 6
Chicken Caesar Salad 6 gali/ic b%trcr/v/zp keal 5 50
cos lettuce, anchovies, croutons, parmesan and soft 16.50
egg/ gfa / 779keal Chunk Chips or Skin On Fries
vg/ 555 keal Add Truffle & Parmesan + 2 5
. kel 479
Steak Pie Board : -
3 mini Steak and Ale pies, chips, charred Tenderstem 24.00 On,l,on Rings
v/ 328kcal 5.50

broccoli and a jug of gravy / 1,111 keal

Please note that due to shared fryer use and risk of cross-contamination, we cannot guarantee that our chips or fries are gluten free.
Before you order your food & drinks, please inform a member of staff if you have a food allergy or intolerance.

Tables of 4 or more are subject to a discretionary service charge of 12.5%.
An adult's daily recommended allowance is 2000 keal.
Fish may contain small bones, game may contain shot. All weights & measures are accurate before being cooked. (V) vegetarian, (VG) vegan, (GF) gluten free, (GFA) gluten free available,
(GF*) may contain gluten.



	Main Menu
	While You Wait
	Bread Basket salted butter, balsamic oil / v / 821kcal
	Noccerella Olives vg / gf / 163kcal
	Cobble Lane Bresaola pickles / gf / 145kcal
	Bone Marrow Milk Bread wholegrain mustard & honey butter / v / 1117kcal

	Padron Peppers, Chilli salt flakes./ v / 309.kcal
	Popcorn-Salted/ v / 175.kcal
	6.50

	Sharing Plates
	Charcuterie Board  sliced coppa, proscuitto, fennel salami, bresaola, pickled vegetables & sourdough / gfa / 848 kcal
	Somerset baked camembert  lemon & thyme honey, toasted ale sourdough, Young’s ale chutney, grapes / v / 778kcal
	22.50

	Mains
	8oz Rump Steak  triple cooked chips, shallot, peashoot / gf* / 594 kcal
	Add A Sauce  2

	Short Rib and Brisket Burger sesame seed bun, american cheese, burger sauce, gherkins, crispy onions and fries / gfa / 1436kcal
	Upgrade Your Burger
	Double Patty 7 \ Onion Rings 1.5 | Fried Egg 1.5 | Onion Chutney 1.5 | Truffle & Parmesan Fries 2 | Bacon 2

	17.50
	Plant Burger  sesame seed bun, vegan cheese, burger sauce, gherkins, crispy onions and  fries / vg / 913 kcal

	17.50
	Cyder Battered Haddock & Chips  Triple cooked chips, tartare sauce, shallot mushy peas / 1982 kcal (GF*)

	18.50
	Sausage & Mash Spring green cabbage, creamy mashed potato, ale & onion gravy /  679 kcal
	Chicken Caesar Salad cos lettuce, anchovies, croutons, parmesan and soft egg / gfa / 779kcal

	16.50
	Steak Pie Board 3 mini Steak and Ale pies, chips, charred Tenderstem broccoli and a jug of gravy /  1,111 kcal

	24.00

	Starters
	Scotch Egg english mustard & pickled veg /  417kcal
	Gochujang Chicken Wings   spring onion & sesame seed garnish / 747 kcal
	Brixham squid brown crab mayo /526kcal
	Prawn cocktail gem lettuce, bloody marie rose sauce, sourdough /362kcal
	Pea & wild garlic soup sourdough  / v  / 479kcal
	Smoked Mackerel Pâté sourdough, pickles, radish / 332kcal
	Shropshire chicken satay salad spring onion, carrot, cucumber, chilli / gf / 326kcal
	11.50
	Sausage Roll with Piccalilli / 470kcal

	Mains
	Chicken Kiev  lemon, chive and garlic butter, crushed new potato, watercress radish and cucumber salad / 881kcal
	Grilled Scottish Salmon crushed crispy new potatoes, tenderstem broccoli, lemon & dill cream sauce / gf / 986 kcal
	Dingley Dell Gammon Steak   fried hens’ egg, triple-cooked chips, Youngs ale chutney / 1350 kcal

	Sides
	Charred Tenderstem Broccoli lemon, chive & garlic butter v  / 331 kcal
	Crushed crispy New Potatoes lemon, chive & garlic Butter, parmesan / v / 194 kcal
	Spring Green Cabbage garlic butter / v / 172  kcal

	6.50
	Chunky Chips or Skin On Fries vg /  555 kcal
	Add Truffle & Parmesan  + 2  kcl 479

	Onion Rings  v / 328kcal
	5.50



