
I PA ba ttered cod,  chips  a nd extra s (tar tare ,  cr ushed pea s ,  curr y  sa uce)  16 .5

Double cheeseburger  & chips - dry aged beef, mature red leicester, pickles, house sauce 16 .5

Vega n burger  & chips - Symplicity plant-based patty, pickles, house sauce (Ve) 16 .0

Fr ied chicken burger  & chips  - secret blend coating, pickles, house sauce, ranch slaw 16 .5

Ful l  cr ust  ba lt i  pie  – with root mash and curry sauce (Ve) 14 . 7

Sweet pota to curr y  wi th coconu t sa mbol  – with rice (GF/Ve) 13 .0

Tavern’  schni tze l  – crispy free range pork cutlet with fried potatoes, 
cheese & chive sauce and parsley salad 18 .5

Please notify us if  you have any dietary requirements or ask a member of  staff for full allergen information. 
A discretionary 12.5% service charge will be applicable for table served guests.

MAIN PL ATE S

BAR SNACKS

Green har issa o l ives  wi th gui nd i l la s  (GF/Ve)  4 .5

Gia nt  sea sa lted corn (GF/Ve)  3 .5

Club nu t  mix (GF/Ve)  4 .5

Sard i nes ,  chi l l i  a nd toa st  8 . 7

Dar k chocola te brownie – with vanilla ice cream and sprinkles (GF/V) 5 .5

Stou t  treac le  ca ke – with custard (V) 5 .5

PUDD ING

FOOD MENU

STARTE RS OR SHARING

Auberg i ne & tahi ni  d ip - with herby flatbread (Ve) 6 . 7

Br i nd isa chor i zo pica nte (GF)  7.0

Ja la peño queso d ip - with freshly fried tortillas and salsa (GF/V) 8 . 7

Fr ied chicken - with ranch dressing 7. 7

Zhoug la mb kofta s  – with flatbread 7.5

Sa lt  & pepper  k i ng pra wn croquettes  6 . 7

Chips & curr y sa uce (GF/Ve)  5 .5  /  Chips no sa uce (GF/Ve)  4 . 7

£10 LUNCH AND A SHANDY – MON-F RI  12-4

Cheeseburger  & chips /  F ish ,  chips  a nd tar tare sa uce /  Sweet pota to curr y 
wi th coconu t sa mbol  a nd r ice (GF/Ve)

*House beer, wine or soft drink lines

Tap Tavern / Spring ‘23

*


