
STARTERS MAINS

TENNERFEST  MENU
LUNCH • MONDAY TO SATURDAY   |   DINNER • MONDAY TO THURSDAY

LOCAL HAND-DIVED SCALLOP
Linlithgow black pudding, apple & vanilla

purée, cider butter sauce
(Ce, Da, G, Mo, Sp)

FILLET OF BEEF MEDALLIONS
Braised feather blade, sautéed mushrooms,
pancetta, baby onions, horseradish mash -

Served pink.
(Ce, Da, Mu, Sp, G)

ROASTED CHICKEN BREAST
Mushroom & tarragon mousse, salt-baked

beetroot, chard, Pommes Anna, chicken jus
(Ce, Da, Eg, Sp)

DEEP-WATER COD
Herb-crusted, pan-fried cod, white bean, red

pepper & chorizo cassoulet
(Ce, Da, F, G, Sp)

SLOW-COOKED BELLY PORK
Pork jus, Jersey Royals, seasonal vegetables

(Ce, Da)

SHEPHERD’S PIE GRATIN-STYLE
Grilled cheese, brown sauce, lamb jus, peas

(G, Ce, Da, Sp)

PUMPKIN & CHESTNUT RISOTTO
Toasted pine nuts, crispy sage, Parmesan

(Ce, Da, Sp, Tn)

JERSEY LOBSTER & KING PRAWN TAGLIATELLE
Jersey crab, grilled prawns, lobster bisque

(Eg, Ce, Cr, Da, G)

BEETROOT-CURED SALMON
Sweet pickled cucumber, fresh dill,

horseradish cream
(Da, Eg, F, Sp)

SESAME PRAWN TOAST
Caviar, yuzu mayonnaise, pickled vegetables,

toasted sesame, charred spring onion
(G, F, Cr, Eg, Mu, Se, Sp)

ROASTED CAULIFLOWER CHEESE VELOUTÉ
Mature cheddar, garlic croûte

(Ce, Da, G, Mu)

CONFIT LEEKS
Whipped feta, leek oil, crispy onion

(Da)

CHICKEN LIVER PARFAIT
Spiced plum compote, toasted hazelnuts,

brioche
(Da, Eg, G, Sp, Tn)

BEEF TARTARE
Saffron aioli, rocket, sourdough

(Da, Eg, G, Mu, Sp)

2 courses for £28

Ce – Celery | Cr – Crustaceans | Da – Dairy | Eg – Eggs | F – Fish | G – Gluten | Lu – Lupin
Mo – Molluscs | Mu – Mustard | Pn – Peanuts | Se – Sesame | So – Soya | Sp – Sulphites | Tn – Tree Nuts
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