
Tish Dairy Free Restaurant 
A discretionary 15% service charge will be added to your bill 

All gratuities are managed independently  

Please inform your server if you have any allergies or dietary needs  

Vg-Vegan V-vegetarian, prices include VAT 

 
 

 
 
 

S T A R T E R S  

Selection of Mezze on the table:     £15 per person 

 

Homemade Focaccia, Olive Oil & Balsamic Vinegar 

Padrón Peppers 

Hummus, Aubergine Baba Ghanoush, Red Lentils Dips & Grilled Pita Bread 

Heritage Beetroots & Hummus, Roasted Ruby & Golden Beetroots, Chickpea Hummus  

Arancini, Truffle Mayonnaise 

Beetroot & Orange Cured Salmon Fillet, Lime Oat Cream 
 

  

M A I N S  

 

Roasted Root Vegetables Fattoush, Cashew Nuts, Quinoa, Pepper & Lemon Ranch Dressing £14 
Add: 200g grilled marinated chicken thighs £12 
Add: 120g grilled tuna loin £12 

Turkey Schnitzel, Breaded Turkey Fillet, Red Cabbage & Chestnut £26 

Pan Roasted Cod Fillet, Harissa Spiced Chickpeas    £28  

Fish & Chips, Mushy Peas & Tartar Sauce £27 

Homemade Beef Burger, Chimichurri Mayo, Lettuce, Tomato, Pickles & Fries   £ 26 

300g Chargrilled Rib Eye Steak, Roasted Red Onion & Fries   £ 45 

 

Condiment & Sauces £1.5 

S I D E S

Braised Red Cabbage/ French beans & Lemon Oil / Mixed Leaf Salad each £6 

Heritage Carrots, Maple, Cumin & Orange / Garlic & Parsley Sautéed New Potatoes each £6 

Fries & Oregano Salt / Duck Fat Confit Mushrooms, Chilli & garlic  each £6 

 

S W E E T S  

Seasonal Fruit Pavlova, Tropical Sorbet £10 

Berry “Mille-Feuille”, berry compote, mousseline, oat sorbet & pistachios £10 

Brioche Pudding, Apple, Cinnamon & Raisin, Vanilla Ice Cream £11 

Warm Black Forest Chocolate Pot, Crumble, Morello Cherry Sorbet  £14 
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BY THE GLASS  

SPARKLING WINE   

Decollio Prosecco 8 

RED WINE   

Chateau Les Riganes, Bordeaux Blend 8 

Canaan, Cabernet Sauvignon 9.50 

Rioja Cardova, Tempranillo 11 

Ch de Parsac, Rothschild, Bordeaux Blend 12 

 ROSE WINE  

St Beatrice, Syrah 12 

WHITE WINE   

Chateau Les Riganes, Sauvignon Blanc 8 

Teal Lake, Chardonnay 11 

Goose Bay, Sauvignon Blanc 13.50 

BEERS   

Heineken, Alcohol Free Lager/ Netherlands  4 

Corona, Lager/ Mexico 5 

Meantime, Lager/ Premium Ale 5.50 

Alhambra, Lager/ Spain 6 

Maccabee, Lager/ Israel 7 

Rekorderlig, Strawberry & Lime Cider/ Sweden 7.50 

COCKTAILS 13  CLASSICS  12  MOCKTAILS 8  

Pistachio Gin Fizz 

Gin, Pistachio & Lemon 

 

 

Pornstar Martini 

Strawberry Crush 
Strawberry, Lemon, Soda 

Apple Kiwi Spritz 
Gin, lemon, Prosecco, Apple & Kiwi cordial 

Manhattan 

 

Belsize Punch 
Watermelon, Lemon, Earl Grey Tea 

 Amaretto Classica  

Pear Martini 
Vodka, Pear, Lemon 

 

Daiquiri 

 

Virgin Mojito 
Pineapple, Lime, Mint, Soda 

Watermelon Tea Cooler 
Gin or Vodka, Watermelon, Lemon, Cold Brew Earl Grey Tea 

Mandarin Bellini Mandarin Pop 
Mandarin, Soda, Lemon, Ginger, Orange Blossom 

 

Lychee Martini 
Vodka, Lychee, Lime, Viola Petals 

Pina Colada  

Tish Shirley Temple 

Lemonade, Grenadine, Maraschino Cherry 
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