COCKTAILS

Aviation
Gin - Briotette - Creme de violette

Bramble
Gin - Lemon juice - Sugar syrup - Creme de mure
8.95

Espresso Martini
Vodka - Kahlua - Espresso
9.95

French Martini
Vodka - Framboise - Pineapple
8.95

House Martini
Gin - Lillet blanc
8.95

Manhattan
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BAR SNACKS
Arancini bites (v) Smoked almonds (v,ve)  Tempus marinated olives (v, ve)
5.95 3.50 3.50
STARTERS & SMALL PLATES
Soup of the season (v) Crab Asparagus (v)

Bread, butter Sourdough, pickled cucumber  Soft hens egg, panko, mustard

9.00 12.50 10.00
Scotch egg Scallops Squash Salad (v, ve)
Parma ham, romesco, Spiced cauliflower, onion Burnt aubergine,
salsa verde bhaji, apple relish pomegranate, red onion

12.00 14.00 9.00

MAIN COURSES

Tempus burger Tempus Fish & Chips
Ground chuck, coastal Homemade mushy peas,
cheddar, pickles, onion jam tartare
16.00 19.00

Shepherd's pie
Braised lamb shank, creamy
mash, gruyere cheese

18

Five spice duck

Halibut linguini
Sweet potato, pak choi, ponzu
24.00

Lobster bisque
27.00

Risotto (v) Mussels

Spring pea, confit tomato, ricotta Smoked pancetta, cider,
14.00 sweet potato fries

FROM THE GRILL

80z Centre cut fillet 100z Sirloin
31.00

All served with triple cooked chips, roast tomato, flat mushroom

SIDES & SAUCES
Triple cooked chips (v, ve) Sautee greens (v) Bearnaise (v)
4.00 450 3.95
Celeriac truffle gratin (v) Tenderstem Broccoli (v) Diane (v)
4.50 3.95 3.95
Truffle & Parmesan Fries (v) Asparagus (v)
495 3.95

v -vegetarian ve -vegan

Lindisfarne oysters
Red wine shallot vinegar

10.00 for 3 or 18.00 for 6

Tenderstem broccoli, roasted Y
baby potatoes, beetroot
22.00 -

Gnocchi (v, ve)
Girolle, truffle, parmesan
14.00

available on request, however we are unable to provide information on other allergens.

DESSERTS

Crispy squid Sticky toffee pudding (v)
5.95 7.95

Seasonal crumble (v)
8.95

Dark chocolate pave (v)
8.95

Lemon posset (v) \
A\

Terrine of the season 8.95
Sourdough, chutney
11.00

British cheeseboard (v)
10.95 per person

3.50 each

Tuna steak

Peppercorn
3.95

Bordelaise
3.95






