
 

We hope you enjoy your time with us. We are happy to answer any questions and accommodate any special dietary needs or 
allergies.  

v indicates that the dish is gluten free. 
gf indicates that the dish is gluten free.  

Tips - we add a 10% discretionary charge to your bill. If you choose to leave a tip, cash or card, it is shared proportionally 
amongst all TLCW staff. We do not subsidise wages with gratuities. If the service wasn't up to scratch, don't leave a tip but let 

us know how we could do better.  

 
 
 
 
 
 
 

Sample Autumn Prix Fixe 
 
 

Starter 
 

Roasted pumpkin velouté (v, gf) 
 

Pork belly, Romanesco, black pudding, apple 
 

 Pan fried seabass, pak choi, soy sauce meringue, cauliflower (gf) 
(£2.50 supplement) 

 
Butternut squash, fig, tatin, goats curd, balsamic, honey (v) 

 
 

 
Main 

 

Pan fried Hake, roasted vegetables, chilli, capers, sauce vierge (gf) 
 

Ox cheek, bubble and squeak, honey glazed carrots, red wine jus 
 (£5.00 supplement) 

 

Poached and roasted chicken, celeriac, apple, hazelnut, pickled raisin 
 

Butternut squash, wild mushroom, gorgonzola, spinach pithivier, winter greens (v) 
 
 
 

Sides (v, gf) 
 

Triple cooked chunky chips 
 

 Minted seasonal greens with shallot 
 

Honey glazed heritage carrots with caraway seed 
 

£4.00 per portion 
 
 

Pudding 
 

Frozen cherry parfait, chocolate ganache (v) 
 

Spiced pumpkin pie, whipped cream 
 

Lemon and poppy seed cake, blueberries, lemon curd (v) 
 

Two British cheeses, fig relish, traditional accompaniments, artisan crackers (v, gf) 
(£3.00 supplement) 

 
Two courses £23.50 
Three courses £29.00 

Mike Kenyon 


