
Sample Lunch


Aperitif


The ‘Tytherleigh Bloody Orange’ (zero alcohol also available)	 	 	 	 	 	 £12.50

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 (zero alcohol)	 


2 courses £29.50


3 courses £34.50


Starters


Salt & pepper squid & pickled mussels, radicchio, chorizo, wild garlic aioli, squid ink tuille	 	 £13.50


Crispy pigeon breast, chicory, orange, hazelnut, parsley & garlic emulsion	*	 	 	 	 £12.50


Isle of Wight tomatoes, smoked labneh, elderflower vinaigrette, garlic croutons, olive crumb	  	    £12.50


Mains


Pan fried hake fillet, crab, crispy potato rosti, fennel & spring onion salad, sauce vierge	 	 	 £26.50


Pork, cider & wholegrain mustard pie with spring greens, crispy new potatoes and gravy	 	 	 £24.50


Roast chicken thigh, boudin blanc, spring onion, salsify, mushroom, truffled mash, sherry cream sauce	 £26.50


Courgette & basil fregola, baby artichoke, courgette fritters, puffed wild rice, rocket, feta	 	 	 £24.50


Pudding


Lemon mousse, meringue, ginger crumble, passionfruit syrup, kiwi		 	 	 	 	 £8.95


Treacle tart, poached rhubarb, vanilla crème Chantilly, brandy snap		 	 	 	 	 £9.95


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


Gelato:  Vanilla, chocolate, strawberry, salt caramel, hazelnut

Sorbets: lemon, blood orange, blackcurrant


Scroll on for Pub Classics & Snacks 
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Bar Menu


Aperitif


The ‘Tytherleigh Bloody Orange’ (zero alcohol also available)	 	 	 	 	 	 £12.50

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


Courgette fritters, shaved feta, courgette & basil purée	 	 	 	 	 	 	 £10.50	


Devilled sprats on toasted olive oil bread, gremolata		 	 	 	 	 	 	 £13.50


Tempura violet artichokes, wild garlic aioli	 	 	 	 	 	 	 	 	 £8.50


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, spicy pepper relish, coleslaw and chips	 	 	 £17.50


8oz sirloin steak from Bonners of Ilminster with roasted Roscoff onion, baked mushroom,

vine tomatoes, parmesan & truffle oil chips and a peppercorn sauce 	 	 	 	 	 £34.00


Cider battered haddock & chips, crushed peas or shallot salad and homemade tartare 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.

www.tytherleigharms.com          Tytherleigh, Axminster, Devon, EX13 7BE              info@tytherleigharms.com
01460220214

The
Tytherleigh

Arms

• PUBLIC HOUSE • DINING •
• ACCOMMODATION •


