
SPANISH PITTED Marinated Olives (VE)

Toasted Bakehouse 24 Sourdough & NETHERED FARM BUTTER (V)
Balsamic, Olive oil

Baked Camembert (V)                                  
Garlic, Thyme, Home toasted bread 
Tandy House Champagne 11.00 | Ken Forrester Petit Chenin 10.00
              
Tandys Trio (VE)
Hummus, Baba ghanoush & sun-dried tomato and olive tapenade
Chardonnay Gran Reserva 8.95 | momo Pinot Noir 14.00

Mixed Charcuterie Platter
SERRANO HAM, Napoli salami, Parma ham, artisan cheeses, pickled onions, cornichon, TUSCAN OIL, 
Toasted Sourdough, crackers

S t a r t e r s
French Onion Soup (V)
Classic French onion soup, Cheese Gratin Croute  

POTTED Chicken liver parfait       
Toasted brioche & homemade chutney
Ken Forrester Petit Chenin 10.00 | Conde Valdemar Rioja Crianza 10.00

SEVERN & WYE Smoked salmon tartare 
Capers, creme fraise, lemon, parsley, cream, watercress, Citrus dressing, Ketia caviar 
Prosecco 8.00 | Tandy House Champagne 11.00

Twice Baked cheese Souffle (V)
Black Cow Vodka                                                                       
 
Fried Calamari
Aioli 
Mohua WInes, Sauvignon Blanc, New Zealand 10.50 | Fleurie Olivier Ravier, Organic 13.50   

Tempura Prawns
Sweet Chilli Sauce
Chardonnay Gran Reserva 8.95

T h e  T a n d y .
S A N D B A N K S

A p p e t i s e r s

M a i n s
Pan Seared Stone Bass
Crab Risotto, Samphire, Sea herbs 

Tandy’s ½ Grilled Piri Piri Chicken
With Fries
Artolas, Lisboa 7.25

SHETLAND Moules Frites
Mariniere with white wine, garlic, shallots, cream Or Thai Green Curry Style
Mohua WInes, Sauvignon Blanc, New Zealand 10.50 | Chablis prem1ere Cru Forets, Louis Michel Btl 85.00
  
WEST COUNTRY 8oz Ribeye                                                               
Peppercorn Sauce & Fries
Ronan by Clinet merlot 11.00 | Tronquoy de Sainte-Anne, Saint Estephe Btl 65.00

LINE CAUGHT Roast Cod Fillet  
Classic Clam Chowder, Potatoes, leeks, Tarragon      

Pan Seared Chestnut Gnocchi (V)
Sautéed NEW FOREST Wild Mushrooms, Truffle Veloute

Thai Green Curry (VE)
Peppers, tender stem broccoli, sticky saffron coconut rice, coriander, toasted peanuts
Add Chicken 
Add Monkfish
Chardonnay Gran Reserva 8.95 | Malbec melodias 8.95

New forest wild mushroom linguini (VE)
sauté wild mushrooms, wild garlic pesto, vegan cheese

WEST COUNTRY Chateaubriand For TWO SharING 
Roasted Vine Tomatoes, Mushroom, Chimichurri & Fries
Ronan by Clinet merlot 11.00 | Chateau La Menotte, Lalande de Pommerol Btl 50.00 | Chateau Gaudin, Pauillac Btl 85.00

P r i x  F i x e

S a n d w i c h e s

6.50

6.00

14.50

12.00

32.00

9.50

9.50

13.00

10.50

9.50

12.50

26.00

22.00

22.00

34.00

24.00

18.50

17.50

5.00
8.00

17.50

70.00

To our beloved Tandy guests, thank you for your custom. We hope you have enjoyed your experience with us today! 
The Tandy adds a discretionary 1o% service charge to your bill, please note this is optional.

French Onion Soup (V)
With Gruyere Crusted Croutons     

Fried Calamari
Sweet Chilli Sauce

Smoked Salmon 
Lemon Crème fraise, Capers     

Potted Chicken liver Parfait
Chutney, Brioche

Monday - Friday, 12pm - 3pm
Starter & Main 19.50

Wild Mushroom Linguine (VE)
sauté wild mushrooms, wild garlic pesto, vegan

cheese

Clam Chowder
clams, mussels, carrots, potatoes, leeks

Creamy seafood broth

4oz Minute Steak
Peppercorn Sauce & FriteS

Moules Frites
Mariniere Sauce

WARM steak Ciabatta Sandwich                 
west country steak, Caramelised Onion,                         
Melted Mozzarella Cheese, Watercress, Toasted Ciabatta                                

Croque Monsieur
French Classic, Thinly Sliced Ham, Creamy Swiss Cheese,
Toasted Sourdough Grilled to Perfection with Luxurious
Béchamel Sauce

Chicken Caeser Wrap                                  
Roast chicken, Streaky Bacon, Shredded Gem Lettuce,
Homemade Caeser Dressing, flaked parmesan 

Warm Caprese Sandwich (V)
Vine Tomatoes, Buffalo Mozzarella, Rocket, Balsamic,
Toasted Ciabatta
                                                                    

Monday to Saturday 12PM-3pm

16.00

13.50

12.00

11.00

All Sandwiches served with salad garnish . Add fries 3.00

S i d e s

P i z z a s

Margherita (v) 
Fresh Basil, Buffalo Mozzarella                   

Parma
Prosciutto di Parma, Rocket, Buffalo
Mozzarella

Diavola
Spicy Salami, Wild Mushrooms, Fresh Basil,
Roasted Nduja, Olives, Buffalo Mozzarella

Vegetariana (v)
Peppers, Fresh Basil, Artichokes,
Wild Mushrooms, Buffalo Mozzarella 

Calabrese
Roasted Peppers, Fresh Basil, Olives, Sausage,
Buffalo Mozzarella 

Americana (v)
Roasted Peppers, Fresh Basil, Wild Mushroom,
Buffalo Mozzarella

Extra Toppings

GLUTEN FREE BASE

All pizzas come with homemade Pomodoro
sauce and Fior di latte Mozzarella, hand

stretched and stone baked

11.00

15.00

17.00

13.50

14.00

14.00

1.50

2.00

Mixed leaf salad                        

Julienne Fries

Tender Stem broccoli
Toasted almonds                            

Mini Caeser Salad
Croutons, Caeser dressing 

Market Vegetables                               

Chive Buttered New potatoes

5.00

5.00

6.50

6.00

6.00

5.00

L a d i e s  N i g h t
FREE FLOWING PROSECCO

EVERY THURSDAY
7PM - 9PM

M o u l e s  W e d n e s d a y s
2 main moules & carafe OF WINE £40

EVERY WEDNESDAY
FROM 6PM

VEGAN CHEESE AVAILABLE

H a p p y  H o u r
2-4-1 ON SELECTED DRINKS

DAILY
4PM - 7PM

S u n d a y  B l o o z e
SUNDAY ROAST & LIVE MUSIC

EVERY SUNDAY
FROM 12PM

S t e a k  N i g h t

EVERY TUESDAY
FROM 6PM

2 STEAKS & carafe OF WINE £40

*FOR LADIES WITH A MAIN MEAL




