TANCRED'S

LOUNGE & BAR

APPETISERS

Fresh ciabatta and focaccia V 7

Hummus & pitta bread 8

Our History

Tancred's Lounge & Bar takes its name
from the historic Tancred's Mere, the
original name for nearby
Frensham Little Pond.

Dating back to the 13th century, these
waters have long been at the heart of
Frensham's rich heritage, inspiring

generations with their beauty and
tranguility.

Today, that same spirit of warmth and
hospitality lives on at Frensham Pond
Hotel & Spa. Overlooking the Great
Pond, our lounge is the perfect place to
unwind with expertly crafted drinks and

delicious food.

Our menu has been created by
Head Chef- Michael Graham, who
worked alongside celebrity chef and

restaurateur Tony Singh.

Showcasing the best seasonal British
ingredients with a contemporary rwist,
every dish is thoughtfully prepared to

make your visit truly memorable.
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SHARERS
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Antipasti of cured meats 16
Cippolini onions, stuffed peppers, crostini, dressed
leaves

Baked camembert 16

Rosemary & thyme, toasted ciabatta, shallot & grape
chutney

Five English cheese board 16.50

Isle of Wight Blue, Witheridge in Hay, Lyburn
Winchester Old Extra Mature, Highmoor Organic,
Rosary Goat Ash

SANDWICHES & SOUP
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All sandwiches served with Maldon salted fries & salad
Traditional English loaf is available on request

Alresford watercress soup, GF 8

Créme fraiche & chalk stream trout caviar

BLT sandwich 14
Bacon, baby gem & tomato

Beer-battered hake butty 16

Sourdough bread, tartare sauce & mushy peas
Honey roast ham 13

Cherry tomatoes, rocket & grain mustard mayonnaise
on open toasted ciabatta

Crayfish Marie Rose 14

Cucumber & rocket on open toasted focaccia

Smoked salmon ciabatta 15

Smoked salmon, creme fraiche & fresh rocket on
toasted ciabatta.

Free-range egg mayonnaise V 10

W atercress on open toasted focaccia

Mature cheddar and tomato chutney V 11
Mature cheddar & tomato chutney on open toasted

Add a mug of soup With&\
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your sandwich +4




MAIN COURSES

Surrey beef burger 19 . _ Skin on Fries or chunky chips PB
Lettuce, tomato, red onion, pickles, beer-battered

onion rings, skin on fries & tomato chutney Truffle fries & shaved parmesan
Southern buttermilk chicken burger 18 Char-grilled tenderstem broccoli PB,
Lettuce, tomato, red onion, pickles, beer-battered GF

onion rings, skin on fries & tomato chutney
Beer-battered onion rings

Frensham plant burger V 18

Lettuce, tomato, red onion, pickles, beer-battered
onion rings, skin on fries & tomato chutney

ADD BACON £1.50 | ADD CHEDDAR CHEESE £1.50

Cherry tomato, shallot & pesto salad
Green beans, Maldon salt & lemon zest

New potatoes & fresh mint
Hogs Back TEA beer-battered hake 19

Chips, mushy peas, grilled lemon & tartare sauce DESSERTS
Feta Tagliatelle Alfredo V PB 16 " — o> +
Wild mushrooms, watercress & pesto Panna cotta 8

. Strawberry, mint and elderflower salsa
Traditional ploughman's 14

Mature cheddar, smoked ham, piccalilli, warm Paris-brest 9
ciabatta & dressed salad Praline cream, raspberry sauce, freeze-dried

raspberries and salted caramel ice cream

French toast 8

PI1Z7ZA SELECTI O N Roasted apricots, clotted cream ice cream,

P~ vervain syrup
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Sticky toffee pudding 10
Decadent date-studded sponge drenched
in rich caramel toffee sauce, served warm

Classic stone baked margherita pizza 18

Mozzarella & rich tomato sauce

with vanilla ice-cream

Add a Topping: £1 each

Pepperoni, BBQ beef, ham, pork sausage, BBQ Homemade tiramisu (V) 9

chicken, Nduja Piccante, mushrooms, red onion, Delicate espresso-soaked ladyfingers

pineapple, peppers, sweetcorn, & olives layered with creamy Mascarpone, finished

with a dusting of rich cocoa powder

V- VEGETARIAN | PB- PLANT BASED | GF- GLUTEN FREE

All our food is cooked fresh on the premises, dish descriptions do not list every ingredient.
If you are concerned about the presence of allergens in our food, please ask your server. Remember fresh & good food takes time.
For your convenience a gratuity of 10% will be added to your bill for the benefit of our servers
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