
Burgers
Winner of The Best Burger, Olive magazine 2007
Choose from Beef or Chicken
Served on a fresh sour dough sesame seed bun, with mayonnaise and chips
To have any combination with a double burger just add £2.00
Wine suggestion: Mitchelton Shiraz, Argento Reserve Malbec, Castillo Viento Rioja Blanco

The Tootsies Burger £7.50
Build your own Burger with Beef or Chicken
can't find your favourite? tell us what toppings you would like
and we will build it for you. £1.00 per topping

Classic Burger £8.50
with smoked back bacon and melted Monterey Jack cheese

Summer Burger New £9.50
mozzarella, sun dried tomato, fresh basil and olives

The Jalapeno Burger £8.95
a Tootsies institution – jalapenos, guacamole, Monterey Jack
cheese, red onions, hot sauce and sour cream

Blue Cheese and Mushroom Burger New £9.75
with creamed field mushrooms and a hint of blue cheese

Smoked Burger New £9.50
with smoked tomato chipotle ketchup and Monterey Jack
cheese. fabulous with chicken!

Chilli Burger £9.50
delicious with our chilli con carne, guacamole and sour cream

The Works £9.95
crispy bacon, Monterey Jack cheese, caramelised onions,
pineapple, egg and beetroot

Puy Lentil and Vegetable V £7.50
fabulous with added toppings

Additional toppings £1.00
Monterey Jack cheese, caramelised onions, guacamole,
BBQ sauce, jalapenos, crispy bacon, pineapple,
beetroot, sour cream, chilli, fried egg

Mains
Italian Penne V New £7.95
penne pasta coated in a cherry tomato sauce with aged
balsamic vinegar and sweet roasted garlic
Wine suggestion: Dinastia Vivanco Rioja Crianza/Adesso Montepulciano d’Abruzzo

Hereford Beef and Ale Pie £9.95
Hereford beef, slowly cooked in Abbot ale, with roast Portobello
mushrooms, served with buttered mash and real gravy
Wine suggestion: Saint Etalon Merlot

Spinach and Artichoke Tarte V New £7.95
with creamy sauce in a butter enriched puff pastry, served
with seasonal salad
Wine suggestion: Laroche Chablis/Castillo Viento Rioja Blanco

Aromatic Thai King Prawn Curry £9.75
in an aromatic Thai sauce with choy sum, spring onions,
red peppers and whole lime leaf
Wine suggestion: Johnson Estate Sauvignon Blanc

Cajun Chicken Alfredo New £8.95
Cajun spiced chicken on a bed of penne pasta in a creamy
basil pesto sauce
Wine suggestion: Preece Shiraz Grenache/Monte Clavijo Rioja Rose

Seasonal Wild Mushroom Risotto V New £8.95
with basil pesto, char-grilled flat mushroom and farmers hand cheese
Wine suggestion: Madfish Pinot Noir/Adesso Montepulciano d’Abruzzo

Salmon and Cod Fishcake New £9.95
with fresh chives, sautéed shallots along with our house garden
salad and lemon mayonnaise
Wine suggestion: Tarquino Sauvignon Blanc/Johnson Estate Sauvignon Blanc

Pie of the Day £9.95
please ask your server for today's option

Poached Haddock New £8.95
delicately poached smoked haddock with baby spinach, buttered
mashed potatoes, topped with a poached egg and warm hollandaise
Wine suggestion: Saam Mountain Chenin Blanc/Madfish Riesling

Teriyaki Chicken New £9.95
marinated chicken served on a bed of coriander infused noodles,
Bok choi, bean sprouts and spring onion and asian salad
Wine suggestion: Preece Shiraz Grenache Rosé/Madfish Pinot Noir

Salmon with King Prawns £11.45
served with new potatoes and garden salad
Wine suggestion: Laroche Chablis, Monte Clavijo Rioja Rosado, Petit Papillon Grenache Rosé

Starters
Seasonal Soup of the Day £3.95
ask what's cooking today - served with crusty sour dough bread

Mini Superfood Salad V £3.95
mixed leaves, raw carrot, beetroot, broccoli, guacamole, sprouts
and a mix of pumpkin, sesame and sunflower seeds
Wine suggestion: Preece Shiraz/Grenache Rosé

Chicken Wings regular £4.95
new and improved classic wings with a choice of large £8.95
sticky maple glaze or our favourite Franks hot sauce
Wine suggestion: Conti Rossi Garganega Pinot Grigio, Saam Mountain Chenin Blanc

Calamari regular £4.95
a crispy mix of the best calamari, served with large £8.95
a smokey chipotle red pepper dressing
Wine suggestion: Johnson Estate Chenin Blanc

Loaded Nachos V £4.95
with fresh guacamole, sour cream, turtle bean add Chilli Beef £6.50
salsa, grated cheese and jalapenos
Wine suggestion: Conti Rossi Garganega Pinot Grigio, Dinastia Vivanco Rioja Crianza

King Prawns New 6 £6.95
succulent easy peel king prawns, marinated in herbs and 12 £11.95
garlic with a smokey chipotle red pepper dressing 18 £15.95
Wine suggestion: Madfish Riesling

Sharers
The Mediterranean Platter V New £8.95
health conscious sharer with humous, olives, feta cheese,
turtle bean salsa, red pepper humous and flat breads
Wine suggestion: Castillo Viento Rioja Blanco

Classic Platter £11.95
sticky maple glaze wings, calamari, garlic bread, a half rack
of BBQ baby back ribs
Wine suggestion: Monte Clavijo Rioja Rosado, Castillo Viento Rioja Blanco

Chicken Lettuce Wrap New £10.95
crispy lettuce, marinated chicken, cucumber, spring onion, red
peppers, mange tout and crispy egg noodles, with goyoza and chilli dips
Wine suggestion: Casa de Piedra Chardonnay

Prawn Lettuce Wrap New £10.95
crispy lettuce, peeled prawns, cucumber, spring onion, red peppers,
mange tout and crispy egg noodles, with goyoza and chilli dips
Wine suggestion: Tarquino Sauvignon Blanc

Brunch Available until 1.00pm

Tootsies Full English £4.95
two free range eggs, smoked back bacon, Cumberland
sausage, grilled field mushrooms, grilled tomato and toast

Tootsies Big Breakfast £8.75
smoked back bacon, two free range eggs, two Cumberland
sausages, hash browns, baked beans, grilled tomato, grilled
field mushrooms, toast, your choice of fruit juice
and tea or coffee

Vegetarian Breakfast V £4.95
two free range eggs, vegetarian sausage, grilled field
mushrooms, hash browns, baked beans, grilled
tomatoes and toast

Scrambled Eggs £6.50
creamy scrambled free range eggs with smoked salmon
and toast

Classic Eggs Benedict £6.25
two poached free range eggs with smoked back bacon,
on an English muffin with hollandaise sauce

Pancakes V £6.50
with maple syrup, fresh berries and Greek yoghurt

Fresh Fruit Kick Start V £4.95
banana, pineapple, berries, passion fruit, honey
and Greek yoghurt

Tootsies Bacon Sandwich £3.55
with char-grilled smoked back bacon, served
on country paese bread
Wine suggestion: Bucks Fizz or Champagne

Sandwiches
Asian Prawn Wrap New £6.95
fresh prawns and coconut chilli dressing, served in a black
pepper flour tortilla
Wine suggestion: Monte Clavijo Rioja Rosado

Char-grilled Chicken and Roasted Pepper £6.95
with rocket and fresh basil pesto on country paese bread
Wine suggestion: Casa de Piedra Chardonnay

Humous and Roasted Pepper V New £5.95
served open on light rye bread with rocket, grated carrot
and beetroot sprouts
Wine suggestion: Saam Mountain Sauvignon Blanc, Dinastia Vivanco Rioja Crianza

Goats Cheese, Roasted Red Pepper
and Aubergine V New £6.95
freshly prepared and served on light rye bread
Wine suggestion: Adesso Montepulciano d'Abruzzo, Saam Mountain Sauvignon Blanc

Steak Sandwich £7.50
grilled minute steak with leaf salad, beef tomato, caramelised
onions on focaccia
Wine suggestion: Saint Etalon Merlot

CBLT £6.95
chicken, smoked back bacon, beef tomato, salad and free range
mayonnaise, served on focaccia
Wine suggestion: Laroche Chablis

Salads
Wasabi Caesar Salad £6.95
classic Caesar with a twist - romaine lettuce, parmesan with chicken £8.95
shavings and croutons with a wasabi Caesar dressing with salmon £9.95
Wine suggestion: Laroche Chablis, Preece Shiraz/Grenache Rosé

Butternut Squash Salad V £7.95
with goats cheese and pumpkin seeds
Wine suggestion: Johnson Estate Sauvignon Blanc

Superfood Salad V £7.45
mixed leaves, raw carrot, beetroot, broccoli, guacamole,
sprouts, a mix of pumpkin, sesame and sunflower seeds
Wine suggestion: Preece Shiraz/Grenache Rosé

Crispy Asian Salad New £9.95
char-grilled chicken with romaine lettuce, coriander, bean sprouts,
snow peas, grated carrot, spring onion and crispy thread noodles,
with a coconut chilli dressing
Wine suggestion: Madfish Riesling/Monte Clavijo Rioja Rosado

Smokey Chicken Salad New £9.95
char-grilled chicken with romaine lettuce, cucumber, radish, spring
onion, tomato, turtle beans, crispy onion rings and chipotle dressing
Wine suggestion: Castillo Viento Rioja Blanco/Rosado

Salad Toppings
Goats cheese £1.50 Char-grilled chicken breast £2.95
Calamari £3.50 Chicken & bacon £3.95
Crispy bacon £1.50 Salmon fillet £3.95
King prawns £2.95

Dressings Blue cheese, Mayonnaise, Wasabi Caesar, House, Coconut Chilli

Side Orders
Tootsies Beer Battered Onion Rings V £3.95
served with homemade free range lemon mayonnaise

Creamed Spinach V £2.75

Garlic Bread V
grilled focaccia smothered with garlic butter £2.95
- with grated cheese £3.15

Homemade Redslaw £1.95
finely shredded spring onions, cabbage and carrot,
mixed with free range mayonnaise

Chips V £2.25
fine cut, cooked to order

Rice V £1.95
jasmine rice, steamed to order

Rocket and Parmesan Salad £3.50
with aged balsamic vinegar

House Salad V £2.95
Served with your choice of dressing

Broccoli V £2.50
served hot with a little melted butter

Marinated Olives £1.95 Spicy Nuts £1.95

Our service: At Tootsies we aim to provide the very best
in food quality and exceptional service. We are constantly

trying to improve your experience and would appreciate any
feedback that you may have in order for us to achieve this.

Please contact our Managing Director Tracey Kitchener-Kemp with your comments
by email: traceykk@tootsiesrestaurants.com or phone: 0870 066 2080

V These dishes are either vegetarian or have vegetarian options available
Due to the presence of nuts, eggs, wheat and other allergens in some of

our dishes we cannot guarantee the absence of these in any of our menu items

We accept most major credit cards.
We trust that you experienced great service.

A 12.5% optional service charge will be added to your bill -
although payment of this is entirely at your discretion

Grills
Prime Argentine 8oz* Sirloin £13.50
cooked how you like it - with chips or mash, salad and a choice of green
peppercorn and calvados sauce, béarnaise or garlic butter
Wine suggestion: Saam Mountain Pinotage

8oz Argentine Filet Mignon £15.95
cooked how you like it - with chips, salad and a choice of green
peppercorn and calvados sauce, béarnaise or garlic butter
Wine suggestion: Saam Mountain Pinotage

Prime Argentine 12oz* Rib Eye New £16.95
with chips or buttered mashed potatoes, creamed spinach
and grilled tomato - cooked as you like it
Wine suggestion: Saam Mountain Pinotage

Baby Back Ribs £12.50
whole slab of meaty ribs served with your choice of sticky maple glaze,
or our special BBQ sauce, chips or mash and homemade redslaw
Wine suggestion: Madfish Pinot Noir

Chicken, Bacon and Mushroom £9.75
topped with creamy blue cheese sauce and served with buttered
mashed potatoes, fresh green salad and homemade redslaw
Wine suggestion: Saam Mountain Chenin Blanc

Surf and Turf £27.95
half an Australian rock lobster with an 8oz prime fillet steak, served
with seasonal salad and chips
Wine suggestion: Madfish Pinot Noir

*All weights are approximate prior to cooking


