& T O L L E M A C H E Pre-dinner drink

Warners G & T £7
Rhubarb gin & ginger ale £7
) Warners gin fizz £9
Raspberry & mint mojito £9.5

2 courses for £22 or £28 for 3 courses Aperol Spritz £10

Brixworth pate, onion chutney, toast CGF

Pork belly bites, apple sauce, mustard GF

On Point — hoppy lager £5.3
To Start Madri — Premium lager £5.4
Cask ale — ask your server £4.6

Glass of Prosecco £8.5

Curried parsnip soup, onion bhaji, charred naan bread V
Bang Bang cauliflower, green chilli slaw, sesame

Slow cooked beetroot, smoked maceral, créme fraiche GF

Mains

The Tolly burger - bacon & cheese, salad, skin on chips CGF
The Shawarma — spiced chicken thigh, chilli slaw, chipotle mayo
The Earth burger - Pea & spinach patty, onion chutney Ve

Beer battered cod fillet, crushed peas, tartare sauce, chips

Whole plaice, buttered newies, samphire, parsley & shallot salad GF

Roasts

Served with roast potatoes, huge Yorkshire puddings, orange braised
carrots, local greens, roasted parsnips, and gravy. All our meat is
sourced from The Artisan Butcher, in Market Harborough and our veg
from Troops of Brixworth.

Slow roasted sirloin of beef served pink CGF (+£2)
Roasted pork belly, crackling & apple sauce CGF
Zatar roasted butternut squash CGF 74

Sides
Cauliflower cheese £4

Chunky chips &4

Allotment greens £4

Allergens?

Please make your server
aware of any allergies so
we can advise you!

CGF - can be gluten free
GF - gluten free
Ve - Vegan

Follow us on our Facebook and

Dogs dinner?

Everyone is welcome at The
Tolly, even your 4 legged
friends and if they need

feeding, we are here for them!

Chopped roast dinner £3
Dogs ice cream &2

Instagram feeds to share your visit Desserts
with us and keep up to date. Tips
& service are shared equally

amongst all floor and kitchen Affogato - Hazelnut gelato with locally roasted coffee GF

teams. Thank you.

Cheese board, chutney, quince jelly, biscuits

Passionfruit “Eton Mess”, orange cream, meringue GF

Sticky toffee pudding, toffee sauce, naked ice cream CGF




