
Tish Dairy Free Restaurant 
A discretionary 13.5% service charge or 15% for parties of 6 and above will be added to your bill 

Please let us know if you have any allergies or require information regarding the ingredient used in our dishes  

  

Vg-Vegan V-Vegetarian, GF- Gluten Free, N- Contains Nuts 

 
 

 

 

B R U N C H  M E N U  

S T A R T E R S  

Homemade Focaccia, Extra Virgin Olive Oil & Balsamic Vinegar (Vg) 9 

TISH Soup of the day  12/13 

Mushroom Arancini & Truffle Mayo (V) 13 

Padron Pepper, Sea Salt Flakes (Vg) 10 

Beef Carpaccio, Confit Shallots, Truffle Oil Crostini 19 

Sesame Seared Tataki Tuna Pickled Enoki Mushrooms, Avocado Purée, Ponzu Dressing 19 

Poached Egg Royal: Challah Roll, Smoked Salmon, Hollandaise Sauce                                                                                        10/18 

 

 

   

M A I N S  

Shakshuka, Two Eggs, Spicy Tomato & Pepper Casserole (V)                                                                                                                22 

Crushed Avocado, Two Poached Egg on Toast, Chilli Oil (V)                                                                                                                  16 

Full Breakfast: Two Eggs, Fried or Poached, Beef Sausages, Tomato, Mushroom, Beans, Challah                                               26 

Turkey Schnitzel & Cranberry Sauce                                                                                                                                                         33 

Fish and Chips, Battered Haddock, Mushy Peas, Tartare Sauce    29 

Chicken Paillard, Mixed Leaves Salad (gf) 29 

Sea Bass, Crushed New Potatoes, White Wine & Shallot Sauce (gf) 29

Sunday Roast Beef, Potatoes, Roasted Mixed Vegetables, Red Wine Jus, Yorkshire Pudding                                                       42 

300g Chargrilled Rib Eye, Sauteed Mushrooms, Triple Peppercorn Sauce (gf) 48 

 

 

S I D E S
French Beans & Lemon Oil / Mixed Leaf Salad each 7 

Chips & Oregano Salt / Garlic Potatoes  each 7 

Potato Latkes/ Broccoli, Chilli Flakes each 7

  

 

D E S S E R T S  

Warm Chocolate Pot, Crumble, Vanilla Ice Cream (GF) 15 

Chocolate Nemesis, Caramel Ice Cream (GF) 12 

Steeped Plum & Ginger Cake, Vanilla Ice Cream (V) 12 

Eton Mess, Meringue, Raspberry Coulis, Berry Sorbet(V,Gf) 12 

Sticky Toffee Pudding, Caramel Ice Cream  (V) 12                                                                            

Ice Cream & Sorbet Selection per scoop 5 

 

 



 

Tish Dairy Free Restaurant 

A discretionary 13.5% 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 

 

 

 

 

 

BY THE GLASS  

SPARKLING WINE  

Decollio Prosecco 8 

RED WINE   

Carmel Merlot Blend 6.75 

Canaan, Cabernet Sauvignon 9.50 

Rioja Cardova, Tempranillo 11 

Ch de Parsac, Rothschild, Bordeaux Blend 12 

 ROSE WINE  

St Beatrice, Syrah 12 

WHITE WINE   

Carmel Sauvignon Blanc 6.75 

Teal Lake, Chardonnay 11 

Goose Bay, Sauvignon Blanc 13.50 

 

BEERS   

Heineken, Alcohol Free Lager/ Netherlands  4 

Corona, Lager/ Mexico 5 

Meantime, Lager/ UK 5.50 

Alhambra, Lager/ Spain 6 

Maccabee, Lager/ Israel 7 

Rokorderlig, Strawberry & Lime Cider/ Sweden 9.50

 

COCKTAILS 12  

 

SUMMER DRINKS  

 

MOCKTAILS 8  
Paloma 

Tequila, Fresh Grapefruit, Lime, Soda 

Sweet Peach Iced Tea Watermelon Crush 
Watermelon, Lime, Mint 

Belsize Spritz 
Gin, Campari, Pomegranate, Prosecco 

Pimm’s & Lemonade Pink Lemonade 
Grapefruit, Lemon, Elderflower, Rose, Soda 

Tish Fix 
Prosecco, Luxardo Cherry Morlacco, Griottines Cherry 

Bloody Mary Strawberry & Banana Colada 
Strawberry, Banana, Coconut 

Mango Tango 
Gin, Mango, Malibu, Lime, Mint 

Vanilla / Hazelnut / Mocha  

Iced Latte 

Virgin Pineapple Mojito 
Pineapple, Lime, Mint, Soda 

Cucumber Martini 
Choice of Gin or Vodka, Cucumber, Mint, Lemon, Elderflower 

Fresh Lemonade 
Mandarin & Blood Orange Pop 

Mandarin, Blood Orange, Soda, Ginger, Orange Blossom 

Lavender Martini 
Gin, Maraschino Cherry, Lemon, Crème de Violette, Lavender 

Bramble Tish Shirley Temple 

Lemonade, Grenadine, Maraschino Cherry 



 

 

Tish Dairy Free Restaurant 

Please inform your waiter or manager immediately of any allergy or dietary requirements. Vg-Vegan V-vegetarian  

All the bread is Mezonot. Please be aware some dishes may contain allergens or traces of. 

A discretionary service charge of 12.5% will be added to your bill when dining with us 

Our frying oil may contain gm product 

All prices are inclusive of VAT  

 

 

 


