TISH

GRILL ¢ FIRE ¢« FLAVOUR -

NIBBLES

MUSHROOM ARANCINI 13 (v)

Mushroom, Rice, Truffle Mayonnaise

SELECTION HOMEMADE BREAD 7 (v)
Roasted Garlic & Rosemary, Olive Oil

PADRON PEPPERS 9 (vg, gf)
Smoked Sea Salt

GRILL BITES 22
Two Mini Beef Burgers, Crispy Herbed Meaty Cigar

HOMEMADE DIP 9 (vg)
Charred Pita

STARTERS

CHEF'S SEASONAL SOUP 12
Freshly Made, Warm Bread

FOIE GRAS 38
Silky Goose Liver Paté, Spiced Berry Chutney, Toasted Challah

BEEF CARPACCIO 19 (n)
Confit Shallots, Toasted Walnuts, Truffle Dressing, Crostini

SPICED HARISSA LAMB 19
Creamy Hummus, Harissa, Charred Pita

WARM VEGETABLES & KALE SALAD 16 (vg,gf)
Quinoa, Toasted Seeds, Maple & Mustard Dressing

TO SHARE
(Choose Two Sides)

MIXED GRILL SELECTION 120
Rib Eye, Chicken Skewers, Lamb Kofta

500G MARINATED RIB EYE 95
Bourbon, Maple & Cajun

COTE DE BOEUF 15/100gr
Exquisitely Marbled, Rich & Succulent

FROM THE GRILL

250G HANGER STEAK 39

(gh)
Chimichurri & Chips

300G RIB EYE STEAK 52
(gf)

Sweet & Spicy Potato Wedges

LAMB CHOPS 15/100gr

CHICKEN SKEWERS 33
(gf)

Mushy Peas & Potatoes Miso Glaze Thighs & Potatoes

TISH CLASSICS

PULLED BEEF BURGER 32 SCHNITZEL 29

DUCK BREAST 42

SHORT RIBS 42 FISH & CHIPS 29

Chimichurri, Onion & Chips Crispy Chicken, Asian Slaw Celeriac Puree, Berry Jus Truffle Mash, Beef Gravy Mushy Peas, Tartare Sauce
SIDES
(gf,vg)
HOUSE CHIPS 7 NEW POTATOES 7 CARROTS & PARSNIPS 7
Oregano Sea Salt Garlic Maple
SWEET POTATO CHIPS 7 ASTAN SLAW 7 STEAMED BROCCOLI 7
Smoked Paprika Salt Chimichurri Chilli Oil
SAUCES

Chimichurri1.5 e Red Wine Gravy1.5

Truffle Mayonnaise 1.5

Roasted Garlic Aioli 1.5

vg-vegan v-vegetarian gf-gluten free n-contains nuts
Tish Dairy Free Restaurant

Prices include VAT at 20%. 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 ingredients used in our dishes.
Please note: Our chicken and fish dishes might contain bones.




