
GRILLED GOAT’S CHEESE AND BEETROOT SALAD ........................................... 8.95/ 13.75  

chicory and sweet mustard dressing V  N G

CAESAR SALAD ................................................................................................ 8.95/ 13.75  

garlic and thyme croutons, shaved parmesan, caesar dressing V

Add: BAKED SALMON +7 / ROAST CHICKEN BREAST +6 / GRILLED HALLOUMI +5.50 

S A L A D S

Keep up to date with us
WWW.TUTTONS.COM

V vegetarian  V E  vegan   N G  Non-gluten
For food allergy & intolerance information, please ask a member of staff before ordering.  

We cannot guarantee the total absence of allergens in our food. Please note, we are now cashless.
An optional 12.5% service charge will be added to your bill. *Vegan Meatloaf is not served with a Yorkshire pudding.

WARM SOURDOUGH
whipped butter V

5.50

ROOT VEGETABLE CRISPS
rosemary, maldon sea salt V E

4.50

GREEN OLIVES
garlic & lemon V E

4.75

SPICED ALMONDS
V E

4.50

N I B B L E S

GRILLED SEABASS FILLET .................... 19.95 
smoked chorizo & butterbean stew, crispy leeks, 
lemon pesto

ROAST SALMON FILLET ......................23.95 
crispy potato pavé, cavolo nero, lemon hollandaise

SEAFOOD LINGUINE ..........................18.50 
prawns, clams, mussels, chilli and garlic

BEER BATTERED FISH & CHIPS ............ 19.75 
tartare sauce, minted mushy peas

SMOKED HADDOCK, SPRING ONION  
& MOZZARELLA FISHCAKE ................ 18.95 
poached egg, spinach, lemon hollandaise, with fries

STUFFED ACORN SQUASH ................... 18.95 
wild rice, mushrooms, sautéed spinach, red pepper 
dressing, pomegranate & pumpkin seeds  V E  N G

WILD MUSHROOM &  
MARSALA RISOTTO ...................................18.75 
black truffle, chives, parmesan crisp  V E  N G

TUTTONS SLOW COOKED OX CHEEK  
& RED WINE COTTAGE PIE ........................ 19.95 
served with peas

TUTTONS BURGER ...................... 18.95 
red cabbage slaw, cheese, tomato, pickles, cos 
lettuce, fries

GRILLED CAJUN  
CHICKEN BURGER ........................ 18.95
avocado, ranch dressing, fries 
+ smoked bbq pulled beef brisket £5, bacon £2.25, 
extra beef patty  £5, extra chicken patty £5, 
halloumi £2.75

FILLET 8oz 35.95
SIRLOIN 8oz 29.95

RIB EYE ON THE BONE  14oz 39.95
All served with fries

C H O I C E  O F  SAU C E S  £ 3
green peppercorn, bearnaise, garlic

& tarragon butter

M A I N S

S U N DAY  
R OA ST S 

SIRLOIN OF BEEF ...................23.95

ROAST CHICKEN .................... 19.95

CONFIT PORK BELLY .............. 21.50

VEGAN MEATLOAF* .............. 19.95

Served with roast potatoes, seasonal 
vegetables, gravy and a Yorkshire pudding.

ST E A K S

A P E R I T I F S

NEGRONI
beefeater gin, martini rosso  

vermouth, campari
12.5

APEROL SPRITZ 
aperol, prosecco,  

soda water
12.5

BLOODY MARY 
ketel one vodka, tomato juice, tabasco, 

lemon, celery salt
12.5

KIR ROYALE 
crème de cassis,  

champagne
14

PRAWN COCKTAIL .............................. 11.75
avocado, cos lettuce, marie rose sauce N G

STRACCIATELLA MOZZARELLA  
& TOMATO SALAD .............................. 11.75
slow roasted tomato and vincotto bruschetta V
(vegan stracciatella option available)

CHICKEN LIVER PARFAIT ..................... 9.00
apricot & stem ginger chutney, toasted sourdough

SALT & PEPPER SQUID ....................... 10.25
sweet chilli & lime dip

KING SCALLOPS ................................ 14.50 
garlic and herb crust

CITRUS & WHISKY  
CURED SALMON ............................... 12.95
crème fraiche, crisp capers, pickled cucumber N G 

CREAMED CELERIAC SOUP ................. 8.75
crumbled roasted chestnuts, truffle & chive V E ,  N G

PARMA HAM & ICED MELON ............... 8.95
balsamic glaze, watercress and rocket N G

STA R T E R S

BOX BAKED CAMEMBERT
seasonal chutney, 
grilled sourdough

19.50

CHARCUTERIE BOARD
bayonne ham, saucisson sec, 
milano salami, sourdough,

cornichons
19.75

STA R T E R S  TO  S H A R E

FRIES V E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5
SWEET POTATO FRIES V E  . . . . . . . . . . . . . . . 6
NEW POTATOES V E  . . . . . . . . . . . . . . . . . . . . . . 5
MASH V  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5
BRAISED RED CABBAGE  V E  . . . . . . . . . . . 5
TENDERSTEM BROCCOLI V E  . . . . . . . . . . . 5
GARLIC SPINACH V  . . . . . . . . . . . . . . . . . . . . . . 5
HONEY ROAST PARSNIPS  
& CARROTS V  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5
MIXED SALAD V E. . . . . . . . . . . . . . . . . . . . . . . . . . 5

S I D E S


