LUNCH

Midday to Spm | Monday to Friday
All dishes £14

SALMON & COD FISHCAKE

cavolo nero, crispy capers & lemon hollandaise

WILD BOAR SAUSAGE

creamy mash, onion gravy

MINUTE STEAK
fries, garlic butter

CHICKEN BURGER
avocado, ranch dressing, fries

MUSHROOM & BUTTERBEAN PIE VG

creamy mash, sauteed winter vegetables

—— PRE THEATRE MENU —

Mon-Wed 12pm to Close
Thurs to Fri 12pm to 6.30pm
& 9.30pm to Close

2 COURSES £22.95
3 COURSES £26.95

HONEY ROASTED PARSNIP SOUP VG

CHICKEN LIVER PARFAIT
pink peppercorn butter, madeira & fig chutney,
toasted sourdough

BEETROOT & GIN CURED SALMON

créme fraiche, radicchio, pomegranate

*kk

POACHED SALMON &
COD FISHCAKE

cavolo nero, crispy capers &
lemon hollandaise

PEA & MINT RISOTTO VG

garden peas, mint, pea shoots, vegan cheese

ROASTED CHICKEN BREAST
sweet potato puree, savoy cabbage, pancetta,
wild mushroom cream

PAPPARDELLE RAGU
slow cooked beef & pork, tomato, grana padano

*kk

VANILLA & GRAND MARNIER
CREME BRULEE

SORBET

mango, orange, blackcurrant

DARK & WHITE
CHOCOLATE BROWNIE

griottine cherries, vanilla ice cream

cccccccccc

STARTERS
TUTTONS SCOTCH EGG ............... 9.5 KING SCALLOPS ......ceeveiiiiennnnns 13.5
tomato jam, smoked bacon crumb, baby cress garlic & herb crust
PRAWN COCKTAIL........ccceeeennnn 11.95 BEEF CARPACCIO .......ccevvviernnnnn 12.0

cos lettuce, avocado, marie rose

BURRATINA V..., 11.75
winter tomato & red onion salad, salted
almonds, pomegranate molasses

CHICKEN LIVER PARFAIT ............ 8.95
pink peppercorn butter, madeira & fig chutney,
toasted sourdough

BEETROOT & GIN CURED SALMON...11.75
créme fraiche, radicchio, pomegranate

.......................................................... STARTERS TO SHARE

horseradish cream, rocket, parmesan, balsamic glaze

HONEY ROASTED PARSNIP
SOUPVG ..o, 8.0

ROASTED BABY BEETROOT

SALAD VG .ooooiiiiiiiiiiiieieeeeeeee, 9.25
herbed butternut squash, crushed almonds, rocket,
pomegranate, watermelon radish, orange molasses

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

BAKED CAMEMBERT V 19.5
toasted sourdongh, fig & madeira chumney

CHARCUTERIE BOARD 18.5
bayonne ham, saucisson sec, milano salami, toasted sourdough, cornichons

APERITIFS

KIR ROYALE ......c.ceevnneennn. 14.0

creme de cassis, moét champagne

FRENCH 75.......cccceenn.... 14.0
beefeater gin, lemon, sugar, moét
champagne

PEACH BELLINI ................ 12.5

prosecco, peach schnapps, peach purée

MOET & CHANDON. ........ 14.0
brut nv
NIBBLES
WARM SOURDOUGH V............. 5.25
whipped butter

ROOT VEGETABLE CRISPS VG ...... 4.5

rosemary, maldon sea salt

COLCHESTER OYSTERS 11.5 GREEN OLIVES VG......coooevverrane. 4.75
red wine shallot vinegar garlic & lemon
3for 11.5 | 6for22.50 | 12for 39.50
..................................................................................................................................................................................... SPICED ALMOND VG.............4.5
MAINS SIDES
TUTTONS SHEPHERDS PIE.......... 19.95 SEAFOOD LINGUINE................ 18.25 FRIESVG oo 5.0

braised lamb shoulder & mince, creamy mash,
sauteed winter vegetables

CONFIT PORK BELLY ................. 20.95
doreen’s black pudding, braised red cabbage, red

wine jus

ROASTED CHICKEN BREAST...... 19.50
& CONFIT LEG

sweet potato puree, savoy cabbage, pancetta,

wild mushroom cream

GRILLED SEABASS FILLET........... 19.75
smoked chorizo & butterbean stew, crispy leaks,
lemon pesto

TUTTONS BURGER..........cceeeneee. 18.95
80z beef patry, smoked cheddar, tomato jam,
pickles, baby gem, fries

BEER BATTERED FISH & CHIPS ...19.75

tartare sauce, minted mushy peas

ROAST SALMON FILLET ............ 21.50
crispy potato pave, cavolo nero, lemon

hollandaise

prawns, clams, mussels, chilli, garlic

PAPPARDELLE RAGU ................. 18.75
slow cooked beef & pork, tomato, grana padano

PEA & MINT RISOTTO VG ........ 16.95

garden peas, mint, pea shoots, vegan cheese

WILD MUSHROOM & BUTTERBEAN
PIEVG .., 16.95

creamy mash, sauteed winter vegetables

STEAKS

All served with fries

RIB EYE ON THE BONE /40z.. 39.95

SIRLOIN 8oz...euneviviinaannnnnn. 29.95
FILLET 80z .evvvvniiniiniiiniinnn, 35.95

CHOICE OF SAUCES £3
green peppercorn, bearnaise,

garlic & tarragon butter

v = vegetarian, vg = vegan, for food allery & 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.

CREAMY MASHED POTATO V ..... 5.0
SAUTEED NEW POTATOES VG.... 5.0

CAVOLO NERO VG.....coeeeeinennn. 5.0
SAUTEED WINTER VEGETABLES VG 5.0
SAVOY CABBAGE VG ................. 5.0
BUTTERED CARROTS V................ 5.0
BRAISED RED CABBAGE VG ....... 5.0
GREEN SALAD VG ........cceeiennnin. 5.0

TOMATO AND SHALLOT SALAD VG 5.0

= SUNDAY ROASTS ——

All served with roast potatoes, yorkshire
pudding, seasonal vegetables, gravy

ROAST CHICKEN................... 18.0
CONFIT PORK BELLY............. 20.0
ROAST SIRLOIN STEAK....... 22.50

Available from January 2024

Keep up to date with us
WWW.TUTTONS.COM
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