
SNACKS & STARTERS

PORK SAUSAGE  ROLL
HOUSE MADE P ICCAL ILL I  (ALLOW 20  MINS)

T ILLY ’S  SCOTCH EGG
HP SAUCE

BANGKOK BURRATA (V )
THAI  GREEN CURRY PESTO,  CASHEWS,  TOMATOES

CR ISPY  SALT  &  PEPPER SQUID
CURRY LEAVES ,  WASABI  A IOL I

12

10

26

16

LARGER PLATES

SZECHUAN BRUSSELS  SPROUTS (V )
GARL IC ,  CH ILL I

KFC  CAUL IFLOWER (V )

SKINNY FR IES  (V )

TRUFFLE  FR IES  (V )

SIDES

14

14

12

16

DESSERT

SIGNATURE ST ICKY  TOFFEE  PUDDING
VANILLA  ICE-CREAM 

16

BEER BATTERED F ISH  &  CH IPS
MUSHY PEAS,  TARTARE  SAUCE

T ILLY ’S  LAMB SHEPHERD’S  P IE
PARMESAN MASH

BEEF  SHORT R IB  STEAK FR ITES  
PEPPERCORN SAUCE

RATATOUILLE  &  FETA  POT  P IE  (V )
CREAM OF  TOMATO SAUCE

32

32

38

28

" W H E R E  G O O D  F O O D  B R I N G S
G R E A T  P E O P L E  T O G E T H E R "

P R E V A I L I N G  L O C A L  G S T  ( 8 % )  A N D  S E R V I C E  C H A R G E  ( 1 0 % )  A P P L I E S

BUTCHER BOY CLASSICS

NASI  LEMAK CH ICKEN BAO
CHOPPED COCONUT SLAW

PEK ING PORK BAO
HOIS IN ,CUCUMBER 

CH ICKEN &  PRAWN DUMPLING  
LAKSA

KOREAN WAGYU BEEF  TARTARE
BONE MARROW BUTTER,  CH IVE  PANCAKE

10

10

14

24

Tilly’s
by butcher boy

B E  T H E  F I R S T  T O  K N O W  O U R  U P D A T E S !
A N D  F O L L O W  U S !

@ T I L L Y S _ B U T C H E R B O Y  # T I L L Y S _ B U T C H E R B O Y


