
L U N C H  M E N U 

Adults need around 2000 kcal a day. If you have any food allergies or intolerances, please let us know before you order.  
Unfortunately, as food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free 
from a particular allergen. Information about our ingredients is available on request.  
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 area.  TCC NOV24 Lunch Menu BE

FISH FINGER SANDWICH 14.50  
tartare sauce & frites. 1065 kcal

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

CHEESE TOASTIE 14  
hot sauce & frites. 1614 kcal

CRISPY “STEAK” SANDWICH (VG-M)  15  
crispy Redefine™ steak, pickled mouli, fennel & cucumber, 

hoisin sauce, red chilli, spring onion, watercress, toasted  

sesame seeds & frites. 1015 kcal

ULTIMATE FESTIVE TOASTIE 19  
Larchwood Farm turkey, Camembert, mild Cheddar,  

smoked Cheddar, cranberry sauce & frites. 1535 kcal


