
Lunch 

Aperitif 

The ‘Tytherleigh Bloody Orange’	 	 	 	 	 	 	 	 	 	 £10.50 
Tanqueray Flor de Sevilla gin, triple sec, orange bitters, Italian blood orange soda, candied orange 

Little Bee Pinot Gris 2024, Sharpham, England	 	 	 	 	 	 	 175ml	 £11.50 
A complex and textured 'orange wine' made with 100% skin-contact Pinot Gris.  
The nose has layered aromas of ruby grapefruit, white strawberry and orange peel with raspberry  
and sour stone fruit flavours on the palate (9.6% abv) 

The ‘Tytherleigh Spritz’	 	 	 	 	 	 	 	 	 	 	 £9.50 
Pentire coastal spritz, Leitz Eins Zwei Zero riesling, soda (alcohol free)	  

2 courses £29.50 

3 courses £34.50 

Starters 

Treacle cured salmon, pickled beetroot, radicchio, mint, soy yoghurt, linseed cracker	 	 	 £12.95 

Creedy Carver duck liver parfait, spiced pear chutney, pickled walnut, olive oil toast	 	 	 £14.50 

Chargrilled tenderstem, broccoli & cheddar fritter, truffled egg yolk, rocket,  
sauce gribiche, parmesan tuille	 	 	 	 	 	 	 	 	 	    £11.95 

Mains 

Pan fried ling fillet, leeks, mussels, shimeji mushroom, hasselback potatoes, saffron sauce		 	 £26.50 

Pan roast pheasant breast, chestnut, curly kale, braised red cabbage, roasted celeriac, game jus	 	 £26.50 

Homemade shortcrust game pie, roasted sprouts, bacon & thyme, wholegrain mustard mash	 	 £23.50 

Jerusalem artichoke risotto, torched goat’s cheese, pickled artichoke, artichoke crisps, lemon oil	 	 £24.50


Pudding 

Mulled pear, salt caramel, cinnamon crumble, pear sorbet	 	 	 	 	 	 	  £9.50 

Vanilla rice pudding, torched marzipan, toasted almonds	 	 	 	 	 	 	  £8.95 

Selection of gelato and sorbets from Baboo, Bridport	 	 	 	 	 	    £3.50/scoop 

Gelato:  Vanilla, chocolate, strawberry, salt caramel, hazelnut, blackcurrant ripple, maple & walnut 
Sorbets: lemon, blood orange, rhubarb,blackcurrant 

SCROLL ON FOR SNACKS & PUB CLASSICS 
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Bar Menu 

Aperitif 

The ‘Tytherleigh Bloody Orange’	 	 	 	 	 	 	 	 	 	 £10.50 
Tanqueray Flor de Sevilla gin, triple sec, orange bitters, Italian blood orange soda, candied orange 

The ‘Tytherleigh Spritz’	 	 	 	 	 	 	 	 	 	 	 £9.50 
Pentire coastal spritz, Leitz Eins Zwei Zero riesling, soda (alcohol free)	  

Snacks 

Mushroom soup, crispy shallots, garlic oil, toasted sourdough	 	 	 	 	 	 £9.50	  

South Indian squid curry, yoghurt flatbread	 	 	 	 	 	 	 	 	 £13.50 

Sticky gochujang fried chicken, cucumber, lime, spring onion & sesame 	 	 	 	 	 £14.50 

Side of hand cut chips		 	 	 	 	 	 add parmesan & truffle oil £1.00        £5.00 

Pub Classics 

Tytherleigh beef burger, smoked cheese, gherkin & beef tomato, pickled onion ring, burger sauce,  
coleslaw and chips	 	 	 	 	 	 	 	 	 	 	 	 £18.95 

Crispy chickpea & spinach burger, halloumi, slow cooked relish, coleslaw and chips	 	 	 £16.95 

8oz sirloin steak from Bonners of Ilminster with ale braised Roscoff onion & chimichurri, 
vine tomatoes, parmesan & truffle oil chips and a peppercorn sauce 	 	 	 	 	 £32.50 

Cider battered haddock & chips, crushed peas or shallot salad and homemade tartar sauce		 	 £20.95 

All tips go to the staff in their entirety.  
Tables of 8 or more will include a discretionary 12.5% service charge. 
ALLERGENS - some of our food & beverages may contain allergens.
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