
The Tynehouse Kitchen
For group bookings please call 01620 674 999.

Private dining room available.  Service charge of 10% for groups over 10 
Preordering for groups larger than 10 people.

Set prices - 2 Courses £18.95 | 3 Courses £23.95

Slow Roasted Parsnip Soup
with apple and nutmeg

Gluten Free | Vegetarian

Smoked Salmon Terrine
with a chive sauce mouseline and wild garlic crostinis

Gluten Free

Oriental Duck Salad
with candied pineappe and peppered dim sums

Glazed Goats Cheese
with roast pepper, set in a pumpkin puree with toasted pumkin seeds

Gluten Free | Vegetarian

Starters

Mains
Local Roast Turkey

kilted sausages, herb stuffing and duck fat potatoes and chefs special pan fried brussels
Gluten Free

Roast Scottish Aged Sirloin
with red wine shallots, Paris mushrooms and dauphinois potatoes

Gluten Free

Blackened Seabass Fillet
with crab and chive risotto, sage sauce and glazed winter vegetables

Gluten Free

Aubergine & Sweet Potato Tower
with ratatouille, a chickpea tomato fondue and crispy spaghetti

Vegetarian | Gluten Free without Spaghetti



01620 674 999 | Enquiries@TheTynehouse.co.uk

Wednesday - Saturday 12pm - 9:30pm
Sunday 12pm-5pm

Christmas Eve - Closed
Christmas Day - Sittings at 12pm and 2pm

Boxing Day - Closed
New Year’s Eve - 12pm-7pm

Kitchen Service Times Bar Service Times
Wednesday & Thursday 12pm-11pm
Friday & Saturday 12pm-1am
Sunday 12-5pm

Christmas Eve - Closed
Christmas Day - 12pm-4pm
Boxing Day - Closed
New Year’s Eve - 12pm-1am

Set prices - 2 Courses £18.95 | 3 Courses £23.95

Christmas Pudding
with brandy sauce and raspberry syrup

Chocolate and Armagnac Yule Log
with Scottish tablet ice cream and candy sauce

Vegetarian

Winter Fruit Tart
with honey brown sugar broken candy

Vegetarian

Chefs Cheese & Chutney
with biscuits and fresh fruit

Desserts



£75 per person - Early Bird £65 per person - Bookings Only

Prosecco on arrival

Parsnip, Honey & Sweet Potato Soup
with brandy sauce and raspberry syrup

Skewer of Tiger Prawn and Salmon 
on a red pepper puree with wild garlic winter salad

Roast East Lothian Turkey
with chestnut, fig and plum stuffing, kilted sausages and duck fat potatoes

-OR-

Monk Fish
wrapped in leak with itallian ham and champagne & oyster mushroom velouté

Chocolate and Armagnac Yule Log
with Scottish tablet ice cream and candy sauce

-OR-

Home Baked Christmas Pudding
with a brandy cream and cinnamon sauce

Chocolate truffles & coffee

To book a table please call us on
01620 674 999 or email Enquiries@TheTynehouse.co.uk
Strictly bookings only - early bird offer available until September 15th. 
Final menu subject to minor changes.
Hogmanay menu also available

Wednesday - Saturday 12pm - 9:30pm
Sunday 12pm-5pm

Christmas Eve - Closed
Christmas Day - Sittings at 12pm and 2pm

Boxing Day - Closed
New Year’s Eve - 12pm-7pm

Kitchen Service Times Bar Service Times
Wednesday & Thursday 12pm-11pm
Friday & Saturday 12pm-1am
Sunday 12-5pm

Christmas Eve - Closed
Christmas Day - 12pm-4pm
Boxing Day - Closed
New Year’s Eve - 12pm-1am


