THE GARDEN ROOMS

AT TENNANTS

September Bistro

Sample Menu
Served Monday-Saturday 12noon-4pm

Starters
Soup of the day £5.95
Red onion and chilli bhajis, mint and coriander riata £6.95
Salmon and smoked salmon fishcake, dressed rocket, lime and sweet chilli
sauce £6.95
Duck and orange parfait, griottine cherries, toasted brioche £6.95

£10 Main Dishes

Cauliflower steak, chimichurri sauce, garlic butter roasted new potatoes,
buttered green beans
40z minute steak, fries, dressed rocket, mustard mayo
60z gammon steak, grilled tomato, fried egg, chunky chips
Pork and chorizo burger, onion rings, brioche bun, relish, fries
Plant based burger, onion tings, brioche bun, vegan cheddar, fries
Breaded cod, gem lettuce, tartar sauce, brioche bun, chunky chips

Desserts
Dark chocolate delice, chocolate crumb, raspberry sorbet £6.50
Tennants apple pie, caramel sauce, vanilla ice cream £6.50
Pear and blackberry crumble, custard £6.50
Gin and tonic cheesecake lemon sorbet £6.50

All dishes are freshly prepared and cooked to order. Please let a member of staff know if you have any special dietary requirements or for allergen advice and
information. Upon request, a number of onr dishes can also be adapted to accommodate allergies and dietary requirements. Whilst we have kitchen protocols in
place designed to address the risk of cross-contamination of allergens, onr kitchens are busy environments. As such, we cannot gnarantee the total absence of
allergens in onr kitchens. If you have any questions, please do not hesitate to ask one of our team. An allergen folder is available upon request from a menber of on

team.




