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48 hour sourdough, with a
block of British butter 5.5

Harissa spiced hummus, sourdough 5

Mixed olives 5
Pork Scratchings, apple sauce 5

Padron peppers 4
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Grilled halloumi, fig, mixed leaves, pistachio, honey dressing 7.5

Buratta, olive tapenade, tomato dressing,
rocket, almonds 9

Cauliflower cheese, parmesan crisp 7

Fried crisp Cornish squid, togarashi pepper,
lime, squid ink mayo 8

D&H Classies
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Beer battered haddock, chips, tartar sauce,
homemade mushy peas 16

Honey and szechuan pepper
glazed Tomapork, braeburn apple 19

Mustard glazed pork spare ribs,
fries, apple salad 16

Toms Burger, caramelised onion, bacon, rocket
cheddar cheese, truffle mayo and fries 16
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Leaf salad, house dressing 4

Creamy mash potato 4

Mac and cheese 5

Tender-stem broccoli
Fries 4

Truffle and parmesan fries 6

Sweet potato fries 5
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....----F'rom the charcoal oven------

Chargrilled chicken skewers, onion, pepper,
cream and mushroom sauce 15

Essex marsh lamb cutlets, harissa,
baba ghanoush, mint & cucumber yogurt 22

9oz Fillet steak, chips, leaf salad, peppercorn sauce

Lamb loin, celeriac puree, fondant potato, kale & red

Roast Norfolk turkey, homemade sausage stuffing,

pigs in blankets 18
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Tom, Dick & Harry’s
Nibbleinis

Turkey croquettes,. spiced cranberry dip 9

Confit duck leg terrine, Cointreau soaked apricots, pistachios,
cucumber salad, toasted sourdough 8

Conquilles, st jaques, seared scallops, leeks, garlic shallot cream
sauce, herb crumb, coriander cress 10

Shetlands mussels, white wine, garlic, chilli, cream sauce 7 Turkey
croquettes,. spiced cranberry dip 9
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wine jue 24
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Puddings

Homemade mince pies 4
Christmas pudding, brandy sauce 7
Sticky toffee pudding, vanilla ice cream 7
Dark chocolate cremeux, white chocolate & Baileys mousse 7
Flapjack roasted plums, orange & amaretto syrup, ginger ice cream 7
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Baked aubergine “Imam Bayildi” pomegranate,
feta cheese, walnut, dukkah (V) 15

Grilled cauliflower, spiced aubergine puree,
harrisa hummus, curry oil 12 (Vegan)

Miso and sesame glazed aubergine, rocket, pinenuts,
dates, feta, tahini dressing 12

Shallot tart tatin, rocket, pomegranate glaze (V) 13
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TDH on Christmas
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25th Closed
Open Boxing Day / Open New Years Day
Take away service available (see times below)
Monday till Thursday 12pm-9pm

Friday & Saturday 12pm till 7pm, Sunday 12 till 6pm
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TD&H prawn cocktail, baby gem, grapefruit, caviar,
marie rose sauce 9

Salmon tartare, ponzu dressing, capers, mixed leaf 9
Mustard glazed pork spare ribs, apple salad 8
Spicy chicken wings, ranch dressing 8

Chargrilled prawns, chilli garlic butter,
herb aioli, leaf salad 9
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Half native lobster, garlic butter, french fries and
mixed leaf salad 28
(When its gone, its gone)

Pan fried stone bass, artichoke puree, roasted squash,
chive cream sauce 19

Shetland mussels in white wine cream, shallot, garlic,
chilli and fries 16

Half dozen chargrilled prawns, chilli garlic butter,
herb aioli, chips, leaf salad 21

P T L LR L L R L L T o e R e L LT
P L L L L L e e L
sESsedads aabiprramassPranSsttal s sl sar ransnnlo g muge

L R e T e e L

New to TDH

Tagliatelle Cremose, beef fillet strips, chilli, garlic,
mustard, parmesan cream & pomodoro sauce 16
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Butternut Squash & sage tortelloni, served with
creamy brandy, white wine and truffle sauce (V) 15

Braised blade of beef, creamy mash, roasted shallots
18
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