
Quayside Luxury Fish Pie
Diced cod, prawns, crab, mushrooms, eggs, baked in a
rich Quayside sauce. Topped with mashed potato and
grated cheese, and served with vegetables of the day.

(1,2,4,5,6,7,13)

Whitebait
Deep fried whitebait served with
homemade tartare sauce (1,5,6,7,9)

Coquilles Saint-Jacques
Scallops in a Saint Jacques sauce with 

smooth mashed potato (1,2,8)

Seafood Cocktail
Crab & Greenland prawns served on a bed of lettuce,

cherry tomatoes and Marie Rose sauce (1,4,5,7,9)

Starters

Pan-Fried Breast of Chicken
Pan-fried breast of chicken with dauphinoise potatoes

and a wild mushroom & tarragon jus (1,13)

Mains

Garlic King Prawns
Pan-fried king prawns & chorizo served in garlic butter

with toasted sea-salt ciabatta bread (1,2,4,13)

Deep-Fried Calamari
Deep-fried calamari in panko breadcrumbs served with

lemon and tartare sauce (1,5,7,8,9)

Parma Ham
Buffalo mozzarella, parma ham, fresh figs, melon, 

with basil & mint (2,7)

Deep-Fried Camembert (V)
Presented on a bed of salad and green beans, served with

redcurrant jelly (2,7)

Sea Bream Royal
Pan-fried bream dressed in lobster sauce with pomme

purée (starter size) (1,2,4,7,13)

Avocado & Melon Salad (Vegan)
Lightly salted avocado served with melon, sliced figs

and mint leaves (7)

Pan-Fried Sea Bass
With a creamy saffron and mussel sauce, served with

green beans and baby potatoes (1,2,6,8,13)

Duck à l’Orange
Confit duck leg with an orange and Grand Marnier

sauce. Served with pak choi and dauphinoise potatoes
(1,2,3)

Steak Diane
Chargrilled sirloin steak served with French fries,

Parmesan and rocket salad (2,7)

Wild Mushroom Risotto (V)
Wild porcini mushrooms, diced shallots, chives & crushed

black peppercorns served in a creamy white-wine sauce
with Arborio rice, topped with Parmesan cheese (2,7,13)

Thai Vegetable Curry (Vegan)
Green Thai vegetable curry with coconut, lime and

coriander rice (13)

TENNERFEST 2026 MENU

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

A 10% discretionary service charge will be added to your bill.

£28 for 2 courses

Allergen Key Chart

Contains Gluten (1)
Contains Dairy (2)
Contains Peanuts (3)

Contains Shellfish (4)
Contains Eggs (5)
Contains Fish (6)
Contains Sulphites (7)

Contains Molluscs (8)
Contains Mustard (9)
Contains Sesame Seeds (10)
Contains Soy (11)

Contains Treenuts (12)
Contains Celery (13)
Contains Lupins (14)

Roast Beef (Sunday Lunch only)
With all the trimmings (£2.50 supplement)

(1,2,5,7,9,13)

Fillet of Salmon
Grilled salmon with crushed new potatoes, baby spinach

and a basil white wine cream sauce (2,6,7)
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