
One Course          Two Courses 
     14.95                          18.95

M A I N

D E S S E R T

. . .

C - Celery  |  Cr - Crustaceans  |   D - Dairy  |  E - Eggs  |  F - Fish  |  G - Gluten   |  L - Lupin  |  Mol - Molluscs  
                        Mu - Mustard  |  N - Nuts  |   P - Peanuts  |  S - Sesame  |  So - Soya  |  SD - Sulphites

. . .
Kids roasts

7.95

Roast Sirloin of Westcountry Beef
Accompanied by a classic Yorkshire pudding and a 
rich red wine jus. (G, D, SD, MU)

SUNDAY
LUNCH

www.tallyhohatherleigh.co.uk

All our mains come with roast potatoes, a side of sweet honey-roasted 
parsnips, fragrant thyme-roasted carrots, fresh tenderstem broccoli
and cauliflower cheese and a Yorkshire pudding.

V

Slow Roast Loin of Pork
Paired with apple sauce, sage and onion stu�ng, 
pork crackling and a smooth creamy cider sauce.
 (G, D, SD)

Homemade Vegan  Nut Roast   Ve
Homemade mixed nut roast served with a 
vegetable jus. (N, D)

Alabama Chocolate Fudge Cake
Accompanied by your choice of  Westcountry 
ice cream. (see board for details). (D, G, E)

Passionfruit Vegan Cheesecake
Served with fresh fruit and compote (D, G)

Double Chocolate Brownie   GF
Accompanied by your choice of  Westcountry 
ice cream. (see board for details). (D, E)

Homemade Chocolate Torté
Dark choc tart with an oreo base, clotted cream 
ice-cream and Cornish sea salt. (D, So, G, E)


