
Sides 

Purple Sprouting Brocolli | Sage & Lemon Butter GF £5
Green Salad | House Dressing GF £4
Beer Battered Onion Rings CGF £5
Chunky Chips OR Skin on Fries CGF Ve £5
Creamy Mash GF £4.50

Starters

Cured Salmon Gravlax | Cucumber | Our Horseradish | Dill Oil CGF £9.50
Baked Beets | Whipped Goats Cheese | Pumpkin Seeds | Harrington Honey V CGF £8.50
Prince Squash Tempura | Rosemary | Basil Pistou Ve GF £8
Tolly Fried Chicken | Korean Wing Sauce | Sesame GF £9
Brixworth Pate | Sourdough Toast | Zero Waste Chutney CGF £9

Nibbles         
Turkish Pride Bread | Local Rapeseed Oil | Dukkah - Serves Two Ve CGF £8
Marinated Olives Ve CGF £4
Chorizo | Red Wine | Honey £4

Mains

Pan Roast Salmon | Creamed Potato | Mussel Cream | Sprouting Broccoli CGF £23
Roasted 2 Bone Thrapston Lamb Rack (Served Pink) | Crushed peas | Boulangère Potatoes | Mint Jus GF £27
Pan fried Sea Bream | Caramelised Cauliflower Puree | Sprouting Broccoli | Raisin Dressing CGF £23
Chicken, Ham Hock & Leek Pie | Bacon Sprouts | Pie Sauce | Choose your potato side £22
Miso Roasted Aubergine | Cauliflower Puree | Raisin Dressing  Ve GF £19

Desserts

Sticky Toffee Pudding | Hazelnut Gelato | Toffee Sauce CGF £8.50
The Tolly Whippy | Soft Serve Ice Cream | Harrington Apple | Cinnamon Crumble CGF £8.50 
Passion Fruit Panna Cotta | Prosecco Sorbet GF £8.50
Dark Chocolate Mousse | Crème Fraîche GF £9
Caramelised White Chocolate Brûlée | Nutmeg Shortbread CGF £8.50

We use meat from the incredible H Johnson & Sons in Thrapston
10  oz Sirloin Steak £32  | 10 0z Black Garlic Flat Iron Steak £24 
Green Salad | Our Horseradish Sauce | Koffman Fries CGF
Beer Battered Haddock | Minted Crushed Peas | Tartare | Skin on Chips CGF £18
Red Wine Beef Shin | Creamed Potato | Bacon Sprouts | Red Wine Sauce CGF £26
Tolly Dry Aged Beef Burger | Burger Sauce | Cheese | Onions | Brioche Bun | Fries CGF £19
(Vegetarian Burger Available Upon Request)

Classics

Tips
All tips are split equally amongst our whole team.

As autumn deepens and the days grow shorter, we celebrate the season’s final harvest. We
continue to source the freshest local produce and meats from nearby farms, crafting dishes

that bring warmth and comfort to your table. 
Each plate captures the essence of Autumn—rich, nourishing, and full of seasonal flavour.

https://www.tamingtwins.com/boulangere-potatoes/

