
STARTERS
Tempura King Prawns 9.95
Ginger and garlic marinated king prawns coated in tempura batter, served
with fresh leaf salad and sweet chilli dip 
Crustaceans | Egg | Gluten | Sesame | Soya | Wheat

Spring Vegetable Soup 5.45
Served with toasted ciabatta and salted butter
Gluten | Milk | Wheat

BBQ Chicken Wings 10.45
Served with Kentucky Bourbon BBQ sauce 
Gluten | Soya | Wheat

Fish Cakes 8.95
Fresh cod in crispy panko breadcrumb, with white wine 
and chive cream sauce 
Gluten | Fish | Milk | Soya | Wheat

Deep Fried Brie 8.95
Served with our signature red onion marmalade and toasted ciabatta
Gluten | Milk | Wheat

Olives and Bread 5.45
With olive oil and balsamic
Gluten | Wheat 

Chicken Liver Parfait 6.95
Homemade chicken liver parfait served with our signature red onion
marmalade and toasted ciabatta 
Gluten | Milk | Wheat

Garlic Bread with Cheese 7.95
Stonebaked sourdough with garlic butter, basil, oregano, mozzarella,
parmesan and garlic oil 
Gluten | Milk | Wheat

12" STONEBAKED SOURDOUGH PIZZA
All pizzas are served on soft, light sourdough base. White pizzas come

with garlic butter and no tomato on the base 

Parma Ham and Italian Burrata  14.95
Tomato, parma ham, rocket, Italian burrata, parmesan, 

oregano and basil
Gluten | Milk | Wheat

White Portobello 14.95
Garlic butter, portobello mushrooms, mozzarella, basil, 

oregano, parmesan and garlic oil
Gluten | Mi lk | Wheat

BBQ Chicken 13.95
Tomato, BBQ chicken, red onion, mozzarella, 

parmesan, oregano and BBQ sauce 
Barley | Celery | Gluten | Milk | Soya | Wheat

Calabrese 13.95
Tomato, mozzarella, spicy chorizo, jalapeños, parmesan, 

oregano and basil
Gluten | Milk | Wheat

Salami Milano 13.95
Tomato, salami milano, mozzarella, parmesan, 

oregano and basil
Gluten | Milk | Wheat

Margarita 11.95
Tomato, mozzarella, parmesan, oregano and basil

Gluten | Milk | Wheat

TRY ANY OF OUR PIZZAS WITH A WHITE BASE
GLUTEN FREE BASE AVAILABLE 1.00  

ADD TOPPINGS Whole Italian burrata 3.00 Black olives, portobello
mushrooms, red onion, chicken, chorizo, jalapeños, parma ham, streaky

bacon, salami milano 1.50

DESSERTS
Lemon and White Chocolate Pavlova 6.95 

Layered with a citrus cream, lemon curd and crispy meringue. Served with mixed berry
compote and vanilla ice cream

Egg | Gluten | Milk | Soya | Sulphites | Wheat

Sticky Toffee Pudding 6.95
Toffee sauce, vanilla Ice cream and fudge pieces

(Gluten Free) Eggs | Milk     (Vegan) Gluten | Soya | Sulphites | Wheat

Apple Frangipane Tart 6.95 
Shortcrust pastry tartlet filled with vanilla custard cream and frangipane, topped with

diced apples and apricot glaze. Served with vanilla ice cream
Almonds | Gluten | Eggs | Milk | Wheat

Dark Chocolate Brownie 6.95 
Mixed berry compote and vanilla ice cream

(Gluten Free) Eggs | Milk |  Soya     (Vegan) Gluten | Soya | Wheat

Selection Ice Cream 4.95
Chocolate, vanilla and strawberry with mixed berry compote

Almonds | Gluten | Eggs | Milk |  Wheat

SHARING PLATTER
TNC House Sharer 27.95
Japanese-style chicken and vegetable gyoza with a dark soy dip,
tempura king prawns with sweet chilli dip, breaded halloumi fries with a
garlic mayonnaise dip, BBQ chicken wings and loaded fries with
cheddar cheese, mozzarella, jalapeños 
Crustaceans | Egg | Gluten | Milk | Sesame | Soya | Wheat

BURGERS
All served with toasted linseed brioche, house garnish 
and seasoned fries 

Beef Burger 16.95
Two 4oz beef patties, maple streaky bacon, cheddar cheese, garlic
mayonnaise
Egg | Gluten | Milk | Sulphites | Soya | Wheat

Crispy Fried Chicken Burger 15.95
Marinated In buttermilk with maple streaky bacon, cheddar cheese
and sriracha mayonnaise 
Egg | Gluten | Milk | Soya | Wheat

Vegan Burger 14.95
Plant based burger, topped with vegan cheese, vegan garlic 
and chive mayonnaise
Gluten | Soya | Wheat

Veggie Burger 14.95
Plant based burger, topped with cheddar cheese 
and sriracha mayonnaise 
Gluten | Milk | Soya | Wheat

ADD UPGRADES 1.50
Truffle parmesan fries, hand cut chips, dirty fries 
ADD EXTRAS 1.50 
Spanish chorizo, onion rings, portobello mushrooms, streaky bacon 

MAINS
8oz Sirloin Steak 23.95
Cooked to your liking, served with fresh leaf salad, peppercorn sauce
and seasoned fries 
Milk | Soya

Mushroom Carbonara 13.95
Italian pappardelle and portobello mushrooms in a rich garlic cream
sauce, with spring onion, pea shoots and shaved parmesan
Gluten | Milk | Soya 

King Prawn Pappardelle 17.95 
Italian pappardelle and fresh king prawns, in a rich garlic cream sauce,
with spring onion, pea shoots and shaved parmesan 
Crustaceans | Gluten | Milk | Soya |  Wheat

Spaghetti Bolognese 14.95 
Italian classic in a rich tomato sauce, with basil pesto, pea shoots 
and shaved parmesan
Celery | Gluten | Wheat

Steak and Ale Pie 16.95
Hand cut chips, mushy peas and onion gravy
Barley | Celery | Gluten | Egg | Milk | Wheat

Haddock and Chips 18.95
Fresh ale battered haddock with hand cut chips, mushy peas 
and tartar sauce
Fish | Gluten | Milk | Wheat

Burrata Salad 14.95
Creamy Italia burrata, baby leaf salad, cherry tomatoes, cucumber,
spring onion, basil pesto and balsamic glaze, with toasted ciabatta 
Gluten | Milk |  Cashew Nut | Soya | Wheat

Chicken Caesar 14.95
Chargrilled chicken breast, baby gem, herb croutons, parmesan 
and caesar dressing
Egg | Gluten | Milk | Wheat

indicates vegetarian dishes
indicates dishes that can be made vegan by request

indicates dishes that can be made with non-gluten containing ingredients by request
*ALLERGEN NOTICE: Recognised allergens are handled within this venue 

and may be present in food and drink items. 
Please make our team aware if you have any allergies or intolerances. 

Mac & Cheese 4.95 
Beer Battered Onion Rings 4.45 
House Salad 4.45 
Seasoned Fries 4.45 
Dirty Fries  4.95 
(cheese, jalapeños, garlic mayonnaise)
Hand Cut Chips 4.45 
Truffle Parmesan Fries 5.95 

All Day Menu


