


 
s c o t c h  e g g  -  1 1 
bacon, frisée, mornay 

fa l a f e l c r o q u e t t e s  -  1 1 
tomato chutney, tzatziki, coriander

 
D u c k  R i l l e t t e  –  1 5

pâté of duck confit, served with acme sourdough, 
cornichons, caper berries, pickled red onions

c r i s py B r u s s e l s  ca e sa r  –  1 5
parmesan, bacon, parsley, lemon, croutons,  

housemade ceaser dressing

T i n e r ’ s  p u b  Sa l a d  –  1 5
endive, frisée, mixed greens, green apple, bacon,  

toasted pecans, danish bleu cheese,  
white balsamic vinaigrette

S t e a k  Ta r ta r e  -  2 1
hand-cut prime ribeye, shallots, cornichons, quail egg,  

served with tiner’s potato crisps

S h r i m p  C o c k ta i l -  m p
cocktail sauce, lemon

h a l f d o z e n  Oys t e r s  -  M P
on the half shell

starters + shares

raw bar

T i n e r ’ s  P o tat o  C r i s p s  -  5 

s p i cy m i x e d  n u t s  -  5 

snacks

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*



d r u n k e n  g r i l l e d  c h e e s e  -  1 8   
braised shortrib, guinness rarebit sauce, irish cheddar, gruyère 

served with tiner’s potato crisps 

fa l a f e l b u r g e r  -  1 8   
housemade chickpea patty, tomato chutney, harissa, tzatziki, 

pickles, pickled red onion, served on acme potato roll 
served with tiner’s potato crisps

t i n e r ’ s  b u r g e r  -  1 8   
 house ground beef, onion jam, pickles, frisée,  

served on acme potato roll 
+$3/ea: bacon, cheddar, gruyère, bleu cheese 

served with tiner’s potato crisps

 s h e p h e r d ’ s  p i e  -  2 4 
ragout of braised lamb shank and beef shortrib,  

english peas, mashed potatoes 

f i s h  ‘ n  c h i p s  -  2 4 
fresh cod filet, tartar sauce, lemon,  

triple-cooked chips

b a n g e r s  a n d  m as h  -  2 6 
two housemade beef and pork sausages, mashed potatoes, 

herb and pickled red onion salad, whole grain mustard jus

c h i c k e n  s c h n i t z e l -  2 6 
breaded oragnic chicken breast, arugula, pesto, 

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

large plates 

m as h e d  p o tat o e s 

t r i p l e - c o o k e d  c h i p s 

p o tat o  c r o q u e t t e s 

sides - 9

L e m o n  r i c o t ta d o n u t s

s t i c k y t o f f e e  p u d d i n g

c h o c o l at e  p e t i t e  p o t s  

desserts - 9




