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S I D E S

Coleslaw (ve) 3.00
House Salad (ve) 4.50
Ciabatta Garlic Bread (v) 6.00
Salt & Vinegar Onion Rings  3.50
Pigs in Blankets with Sage, 
Onion & Pork Stuffing Balls in 
Yorkies 7.50

DECEMBER MAIN MENU |  12-9:30PM

Flat Iron Steak 19.00
watercress, chunky chips
ADD grilled ½ plum tomato 1.50 |  large flat mushroom 2.00  | fried egg 1.50 |
garlic butter or peppercorn sauce 2.00

Beer Battered Fish & Chips 17.95
market fish, choice of mushy peas or garden peas, 
tartare sauce, grilled lemon, chunky chips

The Tudor Burger 15.95
two 4oz prime beef patties, brioche bun, lettuce, tomato, pickles, 
house relish, coleslaw, fries ADD cheese 1.50 | ADD bacon 2.00

Turkey Burger 15.95
pork, sage & onion, cranberry mayo, fries 

Vegan Burger (ve) 15.50
applewood cheddar, lettuce, tomato, pickles, red pepper ketchup, coleslaw, fries

Spinach & Butternut Squash Pithivier (ve) 17.95
herb roasted potatoes, braised red cabbage, roast carrots, balsamic & maple 
glazed brussels sprouts, vegan gravy

Please inform a member of staff if  you have a food al lergy,  food prepared within these premises may contain or have encountered various al lergens.  (v)  vegetarian |  (ve)  vegan |  (n)  contains nuts 

 A discretionary service charge of  12.5% wil l  be added to your bi l l  and 100% is  given to the staff.  Last  orders 30 minutes before kitchen closes

Skin on Fries (v) 3.00
Chunky Chips (v) 4.00
Festive Cheesy Fries (v) 5.00
cheese sauce, jalapenos, 
onions, peppers

F O R  T H E  T A B L E

L I T E  B I T E S

Tear & Share Bread (v) 12.00 
garlic butter

Mixed Marinated Olives (ve) 3.95
Mixed Nuts (ve) 3.50
Pork Scratchings 3.50

T U D O R

TUDORBARNELTHAM.COM

B A
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Tear & Share Camembert for Two (v) 17.95
baked camembert, garlic & rosemary stud, chutney 

Jerusalem Artichoke Soup (ve) 7.00
confit celeriac, chives

Smoked Salmon & Prawn Cocktail 8.50
baby gem lettuce, Marie rose sauce, lemon wedge 

Salt & Pepper Squid 8.50
chilli, spring onion, confit garlic aioli  

Duck & Orange Pâté 8.00
sourdough toast, mico leaf & orange garnish, plum 
& apple chutney

Halloumi Fries (v) 9.50
pomegranate seeds, minted yoghurt, pomegranate 
molasses, micro salad

Beetroot Hummus (ve) 7.50
flat bread, sumac onions, pomegranate seeds, 
coriander & mint

P I Z Z A S

12” Pepperoni Pizza  13.00
tomato sauce, mozzarella 

12” Margherita Pizza  (v) 11.00
tomato sauce, mozzarella 

12” Festive Pizza 13.00
turkey stu�ng, pigs in blankets, brussels sprouts, cranberry drizzle

12” Vegan Festive Pizza (ve) 12.00
courgettes, red onion, roasted red peppers, brussel sprouts, 
cranberry drizzle, tomato sauce, vegan mozzarella 

D E S S E R T S
Christmas Pudding 7.50
brandy sauce

Mulled Cider Apple Crumble 7.50
mince pie ice cream

Vegan Chocolate Orange Brownie (ve) (n) 7.50
vegan vanilla ice cream

Sticky Toffee Pudding 7.50
vanilla ice cream

Selection of Ice Creams or Sorbets (ve) 2.50 per scoop
please ask your server for todays flavours
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D I N I N G  O U T S I D E ?
O R D E R  AT  T A B L E  U S I N G  T H E  
B E L O W  Q R  C O D E  O R  P L A C E  Y O U R  

O R D E R  AT  T H E  B A R  
 


