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

S u n d a y  B r u n c h
12pm - 6pm

Arancini (V)
Arrabbiata Sauce

10.00

POTTED Chicken liver parfait
Toasted brioche & homemade chutney

9.50

 Whole Baked camembert (for 2) (V)
House chutney, Toasted Sourdough

14.00

 French Onion Soup (V)
Gruyere Crouton

9.50

Severn & Wye Smoked Salmon 
Lemon Creme Fraiche

12.50

Tempura Prawns
Sweet Chilli Dip

12.50

mixed charcuterie platter to share
SERRANO HAM, Napoli salami, Parma ham, artisan cheeses, pickled onions, cornichon, TUSCAN OIL, 

Toasted Sourdough, crackers
32.00

Eggs Benedict
Toasted sourdough topped with honey roast

ham, poached eggs, hollandaise sauce
12.50

Eggs Florentine (V)
Toasted sourdough topped with wilted spinach,

poached eggs, hollandaise sauce
9.50

 
Baked Eggs Skillet (V)

Haricot Blanc Beans, spinach, paprika, Peppers,
tender stem broccoli, free range eggs

11.50

LINE CAUGHT Roast Cod Fillet
Classic Clam Chowder, Potatoes, 

leeks, Tarragon
24.00 

Pan Seared Chestnut Gnocchi (v)
Sautéed Wild Mushrooms, Truffle Volute

18.50
 

Thai Green Curry (V)
Peppers, tender stem broccoli, sticky saffron

coconut rice, coriander, toasted peanuts
17.50

 Add Chicken 5.00 
Add Monkfish 8.00

S u n d a y  R o a s t

All served with Goose fat Roast Potatoes, Honey Roast Parsnips, Carraway Maple Glazed
Carrots, Muscovado Braised Red Cabbage, Sage and Onion Stuffing, Large Yorkshire pudding,

Parmesan Gratin Cauliflower Cheese, Rich Red Wine Gravy 

WESTCOUNTRY 28 Day Aged Sirloin of Beef
26.00

Half Whole Roast West Country Chicken, Pigs in Blanket
24.00

Wild Mushroom, Carrot, Leek, Quinoa, Wild Rice Nut Roast (V)
20.00

M a i n s

S t a r t e r s

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.


