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TOWER BRIDGE ARMS

INDEPENDENT PUB & KITCHEN

BAR SNACKS

Gordal olives (vg) 5 | Padron peppers, smoked Maldon sea salt (vg) 7 | Sausage roll, English mustard 6

SMALL PLATES
Halloumi fries, Louisiana hot sauce, lemon mayonnaise (v) 85
Salt & pepper squid, chilli, spring onion, aioli 9.5
Burrata, Isle of Wight heritage heritage tomatoes, basil pesto (v) 12
Lamb & feta meatballs, herb-spiced yoghurt, pomegranate arils 10
White bean hummus, pickled red onion, salsa verde, za'atar, flatbread (vg) 7.5
Kimchi fritters, chilli, spring onion, vegan coriander mayo (vg) 85
ROASTS
All our roasts come served with roast potatoes, seasonal vegetables, Yorkshire pudding & gravy
35 day aged grass-fed sirloin of beef, horseradish 25
White Cobb chicken, Cumberland & onion stuffing 23
Roast Duroc pork belly, Bramley apple sauce 22.5
Butternut squash, beetroot & nut Wellington, vegan gravy (v/vg) 21
Trio roast — 35 day aged sirloin of beef, White Cobb chicken, Duroc pork belly 28
ROAST SIDES
Cauliflower cheese 9 | Sunday roast veg (vg) 6 | Roast potatoes (vg) 6
MAINS
Fish & Chips - Cider battered North Sea haddock, mushy peas, tartare sauce, triple cooked chips 20
Crab linguine - Courgette, tomato, chilli, herbs, lemon 21
North sea cod, crushed Jersey royals, peas, broad beans, beurre blanc 26
Iberico pork shoulder, tenderstem broccoli, Jersey royals, smoked almond romesco 26
DESSERTS
Sticky toffee pudding, toffee sauce, vanilla ice cream (v) 85
Chocolate brownie, chocolate sauce, vanilla ice cream (v) 85
Eton mess, Annabel’s British strawberries, meringue, Chantilly cream (v) 9
Affogato — vanilla ice cream, espresso (v) 6
Selection of Ice Cream Union sorbets & ice creams (vg/v) 2.5 per scoop
\U/ TOWER BRIDGE ARMS IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

& B We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member

/”,,\ of our team. An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan
0rd
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