THE TENTH

BAR & KITCHEN

BREAKFAST MENU

SERVED 8 - 11 DAILY
THE HOLE IN ONE
Butchers Sausage and Bacon, Grilled Tomato and Whole Flat Mushroom,
Fried Egg, Hash Brown, Beans and Toast.
[With Regular Hot Drink]
11.0

GOLFERS ROLL
Butchers Sausage and Bacon, Fried Egg and Hash Brown,
Served in a fresh baked white roll.

7.0

THE GREEN
Whole Flat Mushroom, Grilled Tomato, Hash brown and Rocket.
Served in a fresh baked white roll. (V)
6.5

BACON OR SAUSAGE SANDWICH
Butchers Sausage or Bacon, Served in fresh
white or brown bread.

5.0
BACON OR SAUSAGE ROLL
Butchers Sausage or Bacon, Served in a fresh
baked white roll.

4.5
BIRDIE BOWL
Granola, Mixed Berries and Greek Yogurt with Local
Honey. (V)

6.5

*ALLERGIES AND INTOLERANCES*
Please notify staff of any allergies or intolerances when ordering, and ask any questions
you may have of ingredients used.
V = Vegetarian - VE = Vegan



THE TENTH

BAR & KITCHEN

LUNCH MENU

SERVED 11 - 4 DAILY

GOLF CLUB
Chunky toasted sandwich, with mayonnaise, grilled chicken breast,
smoked bacon, cheese, mixed salad & tomato. Served with fries and our
homemade slaw.
10.0
TOASTED SANDWICHES
On A Choice of Brown or White Bread
(Served with a side salad and our homemade slaw)

. Smoked Bacon, Brie and Cranberry Sauce.
. Honey Roasted Gammon, Mozzarella and Cheddar.
. Basil Pesto, Mozzarella & Fresh Tomato. (V)
. Three Cheese. (V)
. Mushroom, Spinach and Vegan Mozzarella. (VE)
8.0
BACON OR SAUSAGE SANDWICH WEEKLY BURGER SPECIAL
Butchers Sausage or Bacon, Served in Served with Regular or
fresh white or brown bread. Sweet Potato Fries
5.0 10.50
KIDS SIDES
Ham and Cheese Toastie Halloumi Fries 5.5
(On its own) Sweet Potato Fries 5.0
Cheese Toastie Fries 4.5
(On 1ts own) Side Salad 4.5
5.0 Slaw 3.5

*ALLERGIES AND INTOLERANCES*
Please notify staff of any allergies or intolerances when ordering, and ask any questions
you may have of ingredients used.
V = Vegetarian - VE = Vegan



THE TENTH

BAR & KITCHEN

EVENING MENU

SERVED 4 - 7 DAILY

PIZ7ZA
(All pizzas are 12" Hand Crafted sourdough base
with tomato sauce and mozzarella.)

. Pepperoni, Nduja, Fresh Chillies, Hot Honey
. Ham, Mushroom, Mascarpone, Rocket & Garlic Oil
. Mushroom, Spinach & Garlic Oil
o Pepperoni
. Margherita
13.50

LOADED FRIES
e BBQ Pulled Pork (with Jalapenos, Spring Onions, Cheese, Sour
Cream)
. Buffalo Chicken (with Spring Onions, Cheese, Spicy Mayo)
8.50
WEEKLY BURGER SPECIAL
Served with Regular or Sweet Potato Fries
See Specials Board for details

10.50
KIDS SIDES
Chicken Goujons & Fries 6.0 Halloumi Fries 6.5
Half Margherita Pizza with Sweet Potato Fries 5.5
Salad & Fries 6.50 Fries 4.5
Side Salad 4.5
Slaw 3.5

*ALLERGIES AND INTOLERANCES*
Please notify staff of any allergies or intolerances when ordering, and ask any questions
you may have of ingredients used.
V = Vegetarian - VE = Vegan



THE TENTH

BAR & KITCHEN

DRINKS MENU

DRAUGHT BEER BOTTLES/CANS
Estrella Damm [4.6%] 5.95/3.00 Guinness Surger [4.2%] 5.95
Angelo Porretti [4.8%] 6.30/3.50 Peroni 330ml [5.0%] 4.50
Carlsberg [3.4%] 5.95/3.00 Spitfire Ale 500ml 5.50
Brooklyn IPA [4.3%] 5.95/3.00 Whitstable Bay Pale Ale 5.50
CIDER LOW/NO

DRAUGHT . CAN
Somersby Cider [4.5%] 5.95/3.00 Guinness Zero [0.0%] 4.50

Estrella Damm [0.0%] 3.75
BOTTLE BOTTLE

Old Mout 500ml [4.5%] 5.50 Peroni 330ml [0.0%] 3.75
(Berries & Cherries, Kiwi & Lime)

WINE SPIRITS
BOTTLES/CANS SERVED WITH MIXERS

Smirnoff Vodka 25ml 3.0 / 50ml 4.0
Gordons Gin 25ml 3.0 / 50ml 4.0

Gordon's Pink Gin 25ml 3.0/ 50ml 4.0
Jack Daniels 25ml1 3.0 / 50ml 4.0

Bacardi 25ml 3.0 / 50ml 4.0

DRAUGHT SOFT DRINKS BOTTLE/CAN

Pepsi - 500ml 2.50 Folkingtons Orange Juice 2.75
Pepsi Max - 500ml 2.50 Folkingtons Apple Juice 2.75
Pepsi Cherry - 500ml 2.50 Simply Fruity (Orange/Blackcurrant) 2.00
Lemonade - 500ml 2.50 Mineral Water (Still/Sparkling) 1.50
Orange Crush - 500ml 2.50 Fevertree Tonic (Indian/Slimline) 2.00

HOT DRINKS
COFFEES REG 2,5 - LRG 3.0 TEAS 2.0
Latte Black Americano English Breakfast

Cappuccino White Americano Earl Gray
Flat White Hot Chocolate Green
Mocha Luxury Hot Chocolate (4.0) Mint

MILKSHAKES

4.50
Chocolate - Strawberry - Vanilla - Biscoff
*ALLERGIES AND INTOLERANCES*

Please notify staff of any allergies or intolerances when ordering, and ask any questions

Dry River - Pinot Grigio [11%] 5.50
Vinca - Pale Rosé 187ml [12.5%] 5.50
Vinca - Organic Red 187ml [13.5%] 5.50
Lunetta - Prosecco 200ml [11%] 7.50

you may have of ingredients used.




	Breakfast Menu
	served 8 - 11 daily
	The Hole In One Butchers Sausage and Bacon, Grilled Tomato and Whole Flat Mushroom, Fried Egg, Hash Brown, Beans and Toast.  [With Regular Hot Drink] 11.0
	Golfers Roll Butchers Sausage and Bacon, Fried Egg and Hash Brown, Served in a fresh baked white roll.  7.0
	The Green Whole Flat Mushroom, Grilled Tomato, Hash brown and Rocket. Served in a fresh baked white roll. (V) 6.5
	Bacon or Sausage Sandwich Butchers Sausage or Bacon, Served in fresh  white or brown bread. 5.0
	Bacon or Sausage Roll Butchers Sausage or Bacon, Served in a fresh  baked white roll. 4.5
	Birdie Bowl Granola, Mixed Berries and Greek Yogurt with Local Honey. (V) 6.5

	Lunch Menu
	served 11 - 4 daily
	Golf Club Chunky toasted sandwich, with mayonnaise, grilled chicken breast, smoked bacon, cheese, mixed salad & tomato. Served with fries and our homemade slaw. 10.0
	Toasted Sandwiches On A Choice of Brown or White Bread (Served with a side salad and our homemade slaw)
	Smoked Bacon, Brie and Cranberry Sauce.
	Honey Roasted Gammon, Mozzarella and Cheddar.
	Basil Pesto, Mozzarella & Fresh Tomato. (V)
	Three Cheese. (V)
	Mushroom, Spinach and Vegan Mozzarella. (VE)
	8.0
	Bacon or Sausage Sandwich Butchers Sausage or Bacon, Served in fresh white or brown bread. 5.0
	Weekly Burger Special Served with Regular or  Sweet Potato Fries 10.50
	KIDS Ham and Cheese Toastie (On its own) Cheese Toastie  (On its own) 5.0
	Sides Halloumi Fries 5.5 Sweet Potato Fries 5.0 Fries 4.5 Side Salad 4.5 Slaw 3.5

	Evening Menu
	served 4 - 7 daily
	Pizza (All pizzas are 12" Hand Crafted sourdough base with tomato sauce and mozzarella.)
	Pepperoni, Nduja, Fresh Chillies, Hot Honey
	Ham, Mushroom, Mascarpone, Rocket & Garlic Oil
	Mushroom, Spinach & Garlic Oil
	Pepperoni
	Margherita
	13.50
	Loaded Fries
	BBQ Pulled Pork (with Jalapenos, Spring Onions, Cheese, Sour Cream)
	Buffalo Chicken (with Spring Onions, Cheese, Spicy Mayo)
	8.50
	Weekly Burger Special Served with Regular or Sweet Potato Fries See Specials Board for details 10.50
	Sides Halloumi Fries 6.5 Sweet Potato Fries 5.5 Fries 4.5 Side Salad 4.5 Slaw 3.5
	KIDS Chicken Goujons & Fries 6.0 Half Margherita Pizza with  Salad & Fries 6.50


	Drinks Menu
	Beer
	draught
	bottles/cans
	Estrella Damm [4.6%] Angelo Porretti [4.8%] Carlsberg [3.4%] Brooklyn IPA [4.3%]
	5.95/3.00
	Guinness Surger [4.2%] Peroni 330ml [5.0%] Spitfire Ale 500ml Whitstable Bay Pale Ale
	5.95 4.50 5.50 5.50
	6.30/3.50
	5.95/3.00
	5.95/3.00


	Low/No
	Cider
	draught
	Can
	Guinness Zero [0.0%] Estrella Damm [0.0%]
	4.50
	5.95/3.00
	Somersby Cider [4.5%]
	3.75

	bottle
	Bottle
	Peroni 330ml [0.0%]
	3.75
	Old Mout 500ml [4.5%]
	5.50


	Spirits
	Wine
	served with mixers
	bottles/Cans
	25ml 3.0 / 50ml 4.0
	Smirnoff Vodka  Gordons Gin Gordon's Pink Gin Jack Daniels Bacardi
	25ml 3.0 / 50ml 4.0
	25ml 3.0 / 50ml 4.0
	25ml 3.0 / 50ml 4.0
	25ml 3.0 / 50ml 4.0
	Dry River - Pinot Grigio [11%] Vinca - Pale Rosé 187ml [12.5%] Vinca - Organic Red 187ml [13.5%]  Lunetta - Prosecco 200ml [11%]
	5.50 5.50 5.50 7.50


	Soft Drinks
	Draught
	Bottle/Can
	Folkingtons Orange Juice Folkingtons Apple Juice Simply Fruity (Orange/Blackcurrant) Mineral Water (Still/Sparkling) Fevertree Tonic (Indian/Slimline)
	2.75 2.75 2.00 1.50 2.00
	Pepsi  -   500ml Pepsi Max  -  500ml Pepsi Cherry  -  500ml Lemonade  -  500ml Orange Crush  -  500ml
	2.50 2.50 2.50 2.50 2.50


	Hot Drinks
	Coffees Reg 2,5 - Lrg 3.0
	Teas 2.0
	Latte Cappuccino Flat White Mocha
	Black Americano White Americano Hot Chocolate  Luxury Hot Chocolate (4.0)
	English Breakfast Earl Gray  Green Mint


	Milkshakes
	4.50
	Chocolate - Strawberry - Vanilla - Biscoff



