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TO FOLLOW

Fish Pie 
cider, leeks, mussels, cod, parsley crumb

Mini Tom’s Kitchen Fish & Chips 
crushed peas, tartare sauce 

Chargrilled Cornish Squid 
tempura batter, watercress & chilli salsa 

Monkfish *
orange and broccoli salty fingers, sea beet 

Shetland Salmon Fillet  *
cauliflower puree, pickled raisins, curry oil

Mussels Wimbledon *
copper ale, mustard, parsley, shallots, garlic

Cod Dog 
tartare sauce, shredded lettuce, 
Frenchie’s mustard, cucumber

Soya Braised Beef Cheeks 
garlic puree, cabbage 

Cumbrian Pork Chop *
burnt apple puree, crackling

Chicken Schnitzel 
raw courgette, cashew mayo, roast tomato, aubergine 

7 Hour Cooked Shoulder Of Lamb Hot Pot * 

Spatchcock Norfolk Quail 
peanut sauce, pickled sweet cucumber, buttermilk

Txuleta Galician Beef Sirloin Steak 250g *
bearnaise sauce

Salt Marsh Lamb Rump *
spiced yoghurt, roast lemon 

Chateaubriand 400g *
onion tart, peppercorn sauce

John Stone Irish Cote De Boeuf *
whipped garlic butter, crispy shallots

Tom’s Kitchen Chicken Burger 
spiced ketchup, mixed slaw, pickled onion, sesame 
saffron bun, dynamite sauce

Courgette & Pistachio Risotto 
courgette purée, pistachio oil

Cauliflower Salad *
curry flavours, turmeric, cashew, raisins

£4.50SIDES
Nutbourne Tomatoes, olives, mint, house dressing, 
capers * 
New Season Jerseys, salt, butter *
Seasonal Broccoli, wild garlic *
Green Salad, micro cresses, house dressing * 
Mac & Cheese (add truffle for £2)
Triple Cooked Chips *
Skin On French Fries*

All dishes are cooked to order and served as soon as they are ready.
We recommend 2 to 3 dishes per person, most people simply love sharing - but you don't have to!

All our dishes are cooked fresh to order. Dishes will arrive at your table at 
different times. Our food is prepared in an environment where nuts 
and shellfish are present. Please be aware that game may contain shot. 
Prices are inclusive of VAT. A discretionary 12.5% service charge will be 
added to your bill. If you have any allergen queries, please speak to a 
member of our team. Gluten Free items are highlighted with an *. 

@tomskitchenrestaurant    

Follow us on

@tomskitchens @tomskitchens

TO START

La Latteria Burrata *
orange, rocket, walnuts

Norfolk Asparagus*
capers, golden raisin dressing, pheasant egg 

Cornish Bream Ceviche *
lemon puree, black olives, lemon oil

Salt Cod Brandade *
pickled cucumbers, cod crackers, dill 

Juniper & Gin Cured Salmon *
soda bread, dill yogurt 

Spicy Devonshire Crab Cake 
cucumber & quinoa salsa

Stracciatella * 
summer truffles, truffle honey, truffle vinaigrette 

Chargrilled Jumbo Prawns *
courgette spaghetti, garlic, tomatoes, basil

Charred Celeriac * 
cured duck breast, hazelnuts, celeriac puree

Cumbrian Beef Tartare *
black garlic aioli, new turnips, puffed rice, 
mustard seeds 

Chicken Liver Foie Gras Parfait 
on toast, savoury nut granola, fruit purée

Classic Caesar Salad *
butterhead lettuce, parmesan, anchovies

Heritage Beet Carpaccio *
oranges, beet yoghurt, beet dressing

Duroc Pork Spare Ribs
honey glaze, peanut & sesame crumb

£8




