
 

  

 

 

 

 

Tempus Begins 

Home cured Gravadlax  

With celeriac & beetroot remoulade , lemon & caper oil and 
toasted rye bread 

 

Warm salad of winter leaves  
With granary croutons, seared pigeon breast, pickled quail 

eggs & herb oil 
 

Goats Cheese, Bramley Apple & Sage Pithiviers 

On Grilled radiccio and garnished  
With black pepper mascarpone 

 

Wild Mushrooms on Toast 

Topped with a fried duck egg, watercress pesto  
& shaved parmesan 

 

Chefs Starter of the Day  

 

Soup of the Day 

 

Tempus Continues 

Sustainable Fish Pie 

With horseradish cream, roasted mussels & granary bread 
 

Braised & Sugar Glazed Ham Shank 

Served with parsnip & potato mash, boiled carrots and a 
parsley sauce  

 

Spatchcock Chargrilled Poussin 

With paella & a paprika beurre blanc 
 

English Bouillabaisse 

With dabs, flounder, squid, garnard and Pollock in a rich 
tomato & red wine jus, served in an individual crusty cob 

 
 

Vegetarian daily special 

 

Home comforts special 

 

 

 

 



 

 

Chefs dish of the day (£5.00 supp) 

 

Daube of Beef 

With dauphinoise potatoes, baby spinach, tarragon dumplings 
curly kale 

 
Cauliflower trio  

Spiced ravioli with ginger cream, Mornay with Portobello 
mushroom, and tempura with sesame dipping sauce 

 

 

 

Tempus Finale 

Apple Crumble 

Served with homemade anglaise 
 

White Chocolate & Brioche Pudding 

 

Warm Date Sponge  
With toffee sauce & espresso ice cream 

 

Homemade Prune & Armagnac Tart  

With Praline Cream 
 

Spiced Plum Clafoutis 

With clotted cream, and red wine & star anise syrup 
 

Local Cheeses 

With green tomato chutney, oatcakes & celery 
 

Between 5pm & 7pm 

Two course Dinner £15.95 

Three course dinner £19.95 

  

7pm Onwards 

Two course Dinner £19.00 

Three course dinner £25.00 
    
 

 

Tempus restaurant is committed to sustainability; this is why 

we are supporting the valuable work done by the national 

lobster hatchery. You can adopt a lobster today from £3.25 

 

 

 

 


