
Menu (Example Only – January 2010)

To Start

Basket of Homemade Breads, Butter & Olives 3.50

Smooth Chicken Liver Parfait, Cornichons, Red Onion Jam & Toast 7.95
Walnut Crusted Goats Cheese, Chicory Salad, Honey & Yogurt Dressing 7.95
Devilled Whitebait, Watercress Aioli 5.95
Home Cured Duck Pastrami, Seville Orange & Pea Shoots Salad, Toasted Pine Nuts 8.95
Shetland Lobster & Langoustines Cappuccino, Tomato Rarebit 7.25
Crab Shepherds Pie, Potato Biscuits 9.50
Tilbury’s Anti Pasti Plate (Pastrami, Venison Carpaccio, Bresaola & Salami, Pickles & Salads) 12.50
Tamworth Ham Hock, Foie Gras & Parsley Terrine, Piccalilli 8.50
Local Mushrooms & Offal on Toasted Sour Dough, Sherry & Parsley Dressing 7.95

Main Courses

Beer Battered Market Fish, Homemade Chips, Mushy Peas & Tartare Sauce 13.95
Tilbury’s Plate of Old Spot Pig, Braised Fondant Potato, Suffolk Cider Gravy 16.95
Rose Veal T-Bone, Polenta Chips, Blue Cheese, Rocket & Cured Tomatoes 19.95
Saddle Of Rabbit & Roasted Carrots, Rabbit Pie & Lavender Mustard 16.95 
Wobbly Bottom Goats Cheese Risotto Croquettes, Gremolata Roasted Vegetables 12.95
Free Range Chicken Kiev, Watercress & Cos Caesar, Poached Next Doors Egg 14.95
Grass Fed Long Horn Chateaubriand, Served Fully Garnished & Truffle Salted Fries 55.00
Homemade Gnocchi, Wild Mushroom & Butternut Squash, Parmesan & Sage 12.95
Seared Cured Sea Trout, Alium Risotto, Beetroot & Horseradish 14.50
Trio of Salt Marsh Lamb Cannon, Shank Mousaka & Liver, Mint & Fava Beans 18.50

Sides 2.95
Market Vegetables - Homemade Chips - Tartiflette Potatoes - Rocket, Tomato & Onion Salad 

Desserts & Puddings

Crème Brulee, Homemade Preserve & Shortbread 5.50
Valrohna Chocolate Fondant, Iced Pistachio Parfait 7.95 
Tilbury’s Selection of Sorbets 5.50
Passion Fruit Jelly, Crispy Rice & Marshmallow Bar & Clotted Cream Ice Cream 5.95
Traditional Bread & Butter, Apricots & Vanilla Ice Cream (15mins) 7.50
Bannoffee Profiteroles, Praline & Hot Chocolate Sauce 5.95
Sticky Toffee Pudding & Vanilla Ice Cream, Butterscotch Sauce 5.95
Plate Of Norfolk Cheeses, Biscuits, Fruit & Nut Bread, Homemade Chutney 8.50

TODAYS LUNCH & DINNER SPECIALS & GRILLS ARE ON THE CHALKBOARDS

Service Is Discretionary But 10% Will Be Added To Parties of 6 or more
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