TALLY HO

Country Pub




EVENING MENU

STARTERS

Beef kofta A traditional Greek style kofta with a mint & yoghurt dip
Monkfish tails Fresh monkfish tails in a fresh madras & mango sauce
Shrimp saganaki Traditional Greek, tomato spiced shrimp with feta
Tomato bruchetta topped with tomato & an olive tapenade

MAINS

8oz Sirloin Steak Devon sirloin served with thick cut chips, onion rings,
peas, tomato, mushrooms

Add a sauce, garlic butter, blue cheese, peppercorn

Tally Burger Homemade beef burger with bacon, brie, tomato

chutney & skinny fries

Lambs Liver Tender cooked lambs liver in onion gravy with creamy mash
Vietnamese Lamb Shank Cooked in an authentic Vietnamese sauce with sweet
potato & root mash

Andalusian Chicken Chicken Supreme cooked in a creamy mushroom &
sherry sauce with fondant potato

Hoisin Duck Salad Crispy cooked Hoisin duck served on a fresh
summer salad

Calvados Pork Tenderloin Succulent pork cooked in calvados

with garlic, thyme, mushrooms & cream sauce sat on creamy mash
Catch of the day on Prawn Risotto Fresh Brixham catch served

on a rich creamy prawn risotto

Cataplana A traditional Portuguese fish stew with chorizo and a

paprika spice base

Pasta alla genovese Pasta with pine nuts, basil, green beans,

spinach & parmesan

Risotto primavera A rich risotto with a mix of spring vegetables

SIDES

Veg bowl

Salad bowl

Skinny or Chunky chips
Add cheese

For allergies and food intolerance,
please speak to a member of staff
Thank You
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