
tom only accepts the freshest produce and from time to time some dishes may not be available

gratuities are made at your discretion and are fully distributed to all the staff
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sunday lunch menu
Bread Board with Olive Oil, Balsamic, & Pesto - 2.95 (v) 

Bowl of Marinated Olives - 3.95 (v)

Hummus & Toasted Pita Bread - 3.60 (v) 

Garlic Bread - 3.95 (v)

Cheesy Garlic Bread - 4.10 (v)

Nibbles

Homemade Chicken Liver Paté with an Orange, Redcurrant & Brandy Marmalade - 6.25

Warm Asparagus Salad with Rocket, Broad Beans, Poached Egg & Bacon finished with a Pesto dressing - 6.25 

Char-grilled Vegetables with Red Onions, & Rocket with Honey Mustard & Lime Dressing (v) - 7.25

Thai Fish Cakes served with Sweet Chilli Dip and Salad of Peppers, Rocket & Red Onion - 7.95

Creamy Stilton and Garlic Mushrooms (v) - 4.95

Caesar Salad (v) / with Chicken / with Scottish Long-Cure Smoked Salmon - 6.95 / 7.95 / 8.95

Scottish Long-Cure Smoked Salmon, Capers Lemon and Black Pepper - 8.95 

Crispy Duck Pancakes with Plum Sauce, Cucumber & Spring Onion - 6.95

Tom's Fyne Oysters - Half Dozen or Dozen - Choice of Freshly Shucked on Crushed Ice, 
Tempura Battered with Balsamic Dip, or Oysters 101 (baked with Spinach and Cheese) - 8.95 / 17.90 

King Prawns - Choice of 'piri-piri' with Fresh Baked Baguette or Tempura Battered 
with Balsamic Reduction and Spring Leaves - 7.50

Today's Homemade 'Cuppa' Soup served with Fresh Baked Baguette (v) - 4.95

Starters

Tom's Famous Sunday Roasts - £10.99
Roast Prime Rib-Eye of Beef, with Yorkshire Pudding

English Lamb Roast with Stuffing, Fresh Mint Sauce & Minted Yorkshire Pudding
Roast Chicken served with Stuffing & Bread Sauce

All of our roast dinners include Roast Potatoes & Seasonal Vegetables – under 12's may enjoy one for £5.99

Tom's DIY Carvery
3 courses – Starters, Whole Rib Eye, Desserts and Coffees available for tables of up to 8 people (160.00 inclusive)3 courses – Starters, Whole Rib Eye, Desserts and Coffees available for tables of up to 8 people (160.00 inclusive)

(includes takeaway carver's apron and chef's hat)
Choose any starter from the above selection, enjoy your DIY Carvery - a whole rib of Roasted Beef including Seasonal Vegetables & Potatoes,

 Yorkshire Pudding & Sauces - then finish with any Pudding and a cup of Coffee or Tea

Organic Pan-Fried Salmon with a Champagne & Chive Sauce with New Potatoes - 14.95

Spicy Chinese Egg Noodles infused with Coconut Milk, Ginger, Lemon & Spring Onion (v) - 10.95

The 101 Prime Steak Burger with Homemade Chips (Plain, Cheese, or Cheese & Bacon) - 12.95

Handmade Pork & Leek Sausages with Creamy Mash, Onion Rings, and Beer & Onion Gravy - 11.95

Penne served in a Creamy Three Cheese Sauce with Spring Onion & Broccoli (v) - 10.95

Tagliatelle with Olives, Sweet Peppers, Herb Oil and Chestnut Mushrooms (v) - 10.95

2lb Lobster - have it your way (Chilled with Mayo, Grilled with Garlic, or with our signature Thermidor Sauce)  -      15.95 / 28.95 Tom's
Fillet Steak 7oz - 19.50

Rump Steak 10oz - 17.95

(all steaks served with mushrooms & grilled tomato and you choice of homemade chips or baked potato)
(with any of our sauces - diane, peppercorn, onion gravy, béarnaise, red wine jus or stilton - £2.50)

Pan-Seared Sea Bass with crisp, tossed Spring Vegetables dressed with Oaked Wine and Lemon Butter - 17.25

Main Courses

Homemade Chips - 2.95 

Mash - Creamed, Spring Onion or Peppered - 2.95

Rocket, Cucumber Salad - 3.95

Buttered Fine Beans and Mange Tout - 3.25

Battered Onion Rings - 2.95

Jacket Potato with Sour Cream & Chives - 2.95

Side Orders

(v) denotes dishes suitable for vegetarians. Due to the presence of nuts in some products, there is a small possibility that nut traces may be found in any of our dishes.    All prices are inclusive of vat.

Stockton Heath
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