SPHERIETS

TINER'S
ALLEY

TAVERN




SHRIMP COCKTAIL - MP
cocktail sauce, lemon

HALF DOZEN OYSTERS - MP
on the half shell

TINER’S POTATO CRISPS - §

SPICY MIXED NUTS - 5§

SCOTCH EGG - 11
bacon, frisée, mornay

FALAFEL CROQUETTES - 11
tomato chutney, tzatziki, coriander

DUCK RILLETTE - 15
paté of duck confit, served with acme sourdough,
cornichons, caper berries, pickled red onions

CRISPY BRUSSELS CAESAR - 15
parmesan, bacon, parsley, lemon, croutons,
housemade ceaser dressing

TINER’S PUB SALAD - 15

endive, frisée, mixed greens, green apple, bacon,
toasted pecans, danish bleu cheese,

white balsamic vinaigrette

STEAK TARTARE - 21
hand-cut prime ribeye, shallots, cornichons, quail egg,
served with tiner’s potato crisps

non-obligatory 25% gratuity added to parties of 6 or more.

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness*



DRUNKEN GRILLED CHEESE - 18
braised shortrib, guinness rarebit sauce, irish cheddar, gruyére
served with tiner’s potato crisps

FALAFEL BURGER - 18

housemade chickpea patty, tomato chutney, harissa, tzatziki,
pickles, pickled red onion, served on acme potato roll
served with tiner’s potato crisps

TINER’S BURGER - 18

house ground beef, onion jam, pickles, frisée,
served on acme potato roll

+$3/ea: bacon, cheddar, gruyére, bleu cheese
served with tiner’s potato crisps

SHEPHERD'’S PIE - 24
ragout of braised lamb shank and beef shortrib,
english peas, mashed potatoes

FISH ‘N CHIPS - 24

fresh cod filet, tartar sauce, lemon,

triple-cooked chips

BANGERS AND MASH - 26

two housemade beef and pork sausages, mashed potatoes,
herb and pickled red onion salad, whole grain mustard jus
CHICKEN SCHNITZEL - 26

breaded oragnic chicken breast, arugula, pesto,

mashed potatoes, pickle and herb salad,
whole grain mustard jus

MASHED POTATOES
TRIPLE-COOKED CHIPS

POTATO CROQUETTES

LEMON RICOTTA DONUTS
STICKY TOFFEE PUDDING

CHOCOLATE PETITE POTS






