
 

 

 

 

 

Mains 

      FISH of the DAY,  Filleted or Halloumi  Served with YOUR CHOICE of; 

 

1) Pan Fried herb crusted Fish of the Day served on a bed sautéed seasonal greens, mushrooms, pancetta 

with a fondant potato on a celeriac puree finished with a red wine rosemary Jus   £17.95                                                                                                                      

 

2) Pan Fried Fish of the Day Served on lyonnaise potatoes with a minted medley of petit pois, feves, 

mangetout, snap peas and pea shoots. Finished with a citrus velouté   

 

3)    £17.45 (GF) 

 

4) Fish of the Day in a Cider and Ale Batter Served with Chips, Mushy Peas and a Dressed Side Salad 

             £16.95 

 

5) Pan roasted Fish of the Day served on linguini, seasonal greens, sun blushed tomatoes, bacon lardons and 

pan seared prawns, dressed in a rose harissa white wine cream reduction.   £18.25 

 

 

Pan Roasted 8oz Sirloin Steak Served with Chips, Garlic and Thyme Infused Mushrooms, Confit Cherry  

Tomatoes, Sautéed Shallots Mixed with Peas and Onion Rings     £22.95  

Add a peppercorn, stilton, or calvados sauce.        £3.25 

 

Pan roasted Duck breast served on orange mashed potatoes, honey roast baby carrots and tender stem 

broccoli, charred red chard served with a red wine infused mushroom duxelles croquet finished with a burnt 

orange syrup and port Jus          £19.45 

           

Honey and mustard glazed pancetta wrapped pork tenderloin served on a wild mushroom and pork risotto 

finished with bacon crisps.          £18.95 GF 

              

Plant based chicken alternative served on linguini, sun blushed tomatoes, Sautéed seasonal greens, toasted 

pine nuts, in a mornay and white wine sauce                                                         £17.75 

   

Panéed Vegan Cheese on a pea and wild mushroom risotto finished with pea shoots and mint oil.                 

                                        £17.25 GF 

 

For All Allergies and Intolerances Please Inform Our Staff on arrival  



 

 

 

 

 

 

Pre-Starters 

Basket of Artisan Breads & Trio of Dips   4.45 (GF please ask)    

Marinated Olives, Sundried Tomatoes & Feta    4.25  GF  V 

Garlic Bread                   4.75  (GF please ask)   V 

Garlic Bread with Cheese and Chorizo     6.25  (GF please ask)    

 

Starters 

Mussels All Seved with Warm Bread with a Choice of TJ’s Flavours (GF Please Ask) 

‘Mariniere’ with Garlic, Onion & White Wine    9.25  (ADD £1 if you would like CREAM) 

‘Whiskey Mac’ with Creamy Whiskey and Ginger Sauce    9.95 

‘Devonshire’ with Cider Cream and Bacon Lardons    9.95 

Or have as a Mains Dish with Warm Bread and Chips    18.25 

 

Honey Roasted Figs, Beetroot, Melted Brie and Chopped Nuts                   8.50   GF   V  

Sautéed Mushrooms Bruschetta in a lemon cream reduction                      8.50  (GF please ask)   V  

Lightly Battered Calamari Served with House Salad and Lemon Mayo                    8.25 

Pan Sirred Scallops on a bed of Sautéed Mushrooms and Shallots with a Watercress Velouté Topped 

with a Pancetta Crisp                                                                                                       9.95 

TJ’s Prawn Cocktail- Sauteed Prawns Served on Shredded Salad with Mary Rose Sauce and Confit 

Tomatoes                                                                                                                              8.95 

Soup of the Day Served with Warm Bread                                                                 6.95 

Chicken Liver Pate Topped with Pickled wild Mushrooms Served with Cheese Stuffed Piquante 

Peppers and Toast                                                                                                                 7.95 

              

    For All Allergies and Intolerances Please Inform Our Staff  

 



 

 

 

 

 

Children’s Menu 

 

Starters 

Cheesy Garlic Bread 2.95 V  

Soup of the day with Warm Bread 3.95 V  

Marinated Olives, Sundried Tomatoes & Feta 2.75 V  

Lightly Battered Calamari with Lemon Mayo  3.95  

 

  

Mains 

Mussels Mariniere Served with Chips and Warm Bread 7.95  

Beer Battered Fish and Chips with Peas 7.25  

Slightly Spicy Meatballs in Tomato Sauce with Pasta 5.95  

Rump Steak, Chips, Peas and Onion Rings 9.45  

Mini Sausages, Chips and Peas 5.95  

Chicken Breast Goujons with Stir Fried Vegetables and Buttery New Potatoes     7.45  

 

 

Desserts 

Ice Cream         3.00 

Please Ask for Flavours  

Or Choose from our Dessert Board 

 


