Tempus All Day (From 8am to 11pm)

Salads

Chargrilled chicken Caesar with baby gem,
croutons and shaved parmesan

Tuna nicoise with green beans, new potatoes,
poached egg and pesto

Grilled asparagus with roquette,
hollandaise and crostini

Main course dishes

Pork and Guinness sausages
with champ mash and onion gravy

Moules mariniere with crusty bread

Homemade 8oz beef burger with onion chutney,
swiss cheese and hand cut chips

Beer battered pollock fillet with hand cut chips,
tartar sauce and peas

Tempus sandwiches
Served on bloomer bread, white or wholemeal

40z ribeye on rye with fried egg,
tomatoes and coleslaw

Confit duck wrap with spring onions,
hoi sin and cucumber

Braised ham hock with parsley
and grain mustard on rustic bread

Mature local cheddar with apple chutney
on granary baguette

Smoked salmon bagel with
peppered strawberries and créme fraiche

Palace Hotel Club sandwich with chicken,
smoked bacon, tomato and lettuce,
on toasted foccacia

Tempus for kids

One course
Two courses

Starter

Caesar salad

Seasonal melon

Poached egg with toasted muffin

Main
Paparadelli with or without tomato sauce
Mini burger with hand cut chips

Grilled sausage and mashed potato
Omelette with cheese

Please ask the restaurant staff for today's
specials.

Cakes and treats
Warm cherry scones with clotted cream and jam
Fruit cake with date brandy syrup

Rich chocolate brownie with vanilla ice cream

Hot drinks

Fresh filter, latte, cappuccino, espresso
or decaffeinated coffee

Selection of Twinings herbal and fruit infusions

A pot of Twinings breakfast tea

Allingredients have been chosen with great care using local
producers and farms wherever possible.

There is a possibility of nut traces within some of the dishes
prepared for the Tempus menu.

Tempus only use the finest Fair Trade coffee beans.




