
L U N C H  M E N U 

Adults need around 2000 kcal a day.
Do you have any allergies? 
Please inform staff of any allergies before placing your order, even if you have eaten the dish before, as  ingredients can 
change and menus do not list all ingredients. Full allergen information is available for all food  and drinks, detailing the  
14 legally declarable allergens contained in our dishes. While all reasonable steps will  be taken to avoid the unintentional 
presence of allergens, we cannot guarantee that any products are 100%  free from allergens, owing to possible cross-
contamination. There is significant risk of cross-contamination in our deep fat fryers. Fish and poultry dishes may contain 
bones. A discretionary 12.5% service charge will be added to your bill. All tips are paid in full to our team.

(V) Suitable for vegetarians. (VG) Suitable for vegans. (V-M) Made with vegetarian ingredients; however, produced in a 
factory which handles non-vegetarian ingredients, with a ‘may contain’ warning. (VG-M) Made with vegan ingredients; 
however, produced in a factory which handles non-vegan ingredients, with a ‘may contain’ warning. Please note that we 
do not operate a dedicated vegetarian/vegan kitchen. *Contains alcohol. TCC MAY25 Lunch Menu BC

BEER-BATTERED  
FISH FINGER SANDWICH 14  
tartare sauce & frites. 1065 kcal

PASTRAMI BEEF BRISKET BAGEL 14.50  
English mustard, pickles, baby gem lettuce & frites. 956 kcal

ULTIMATE CHEESE TOASTIE (V )  13.50  
hot sauce & frites. 1601 kcal

TURNER  &  GEORGE  
STEAK SANDWICH 16.50  
dry-aged rump steak, applewood smoked Cheddar, red  
onion, herb oil, peppercorn sauce* & watercress. 1258  kcal

GREEK-STYLE FETA &  
CHICORY SANDWICH (VG-M)  13 
caramelised pecans, watercress, maple & mustard dressing  
with herb oil & frites. 1106 kcal


