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TAVERN

LONDON FREEHOUSE

DINNER MENU AVAILABLE | WED - FRI5-9 | SAT3-9 | ROASTS ON SUNDAYS FROM 12

While you wait...
NECTARINE SPRITZ 10 | NEGRONI 9.5 |  LYRE'S NON-ALCOHOLIC SPRITZ 6.5
Olives 4 |  Carrot Hummus & Toasted Flatbread 6.5 | Bread & Oil 4

Starters
OX CHEEK NUGGETS, kimchi dip 9
PRAWN & CRAYFISH TAIL, marie rose sauce, baby gem lettuce 8.5
SLOW COOKED PORK BELLY, apple & fennel slaw 9.5
VINTAGE MUSHROOMS, tarragon & brie sauce, sourdough 8.5
SOUP OF THE DAY, sourdough toast 7

Salads
OQUINOA SALAD, cranberry, kale, black olives, sunflower seeds, raspberry vinegar dressing (vg) 8/13
CAESAR SALAD, romaine lettuce, anchovies, parmesan, Caesar dressing, sourdough croutons 8/13

ADD Chicken - 3

Mains
CHEESE BURGER, whipped bone marrow, lettuce, gherkin, burger sauce, triple cooked chips 16.5
ADD, bacon, beetroot, fried egg, smashed avocado, pineapple, short rib (+£1) 2
PLANT-BASED BURGER "Moving Mountains" patty, lettuce, tomato, red onion, gherkin, triple cooked chips 16
PAN FRIED SALMON charred chicory and sauce vierge 18.6
SWEET POTATO GNOCCH|I, sauteed mixed mushrooms, watercress veloute 16
ROAST AUBERGINE, crispy tofu, sourdough crust, roasted tomato & harissa (vg) 16
RUMP CAP STEAK, house triple-cooked chips, home made peppercorn sauce OR madeira gravy 24
TAVERN FISH AND CHIPS, minted pea puree, home made tartar sauce 18.6

Sides

TRIPLE COOKED CHIPS b5 FENNEL, PARSNIP, KOHLRABI, & APPLE SLAW 5
TATERTOTS b BUTTERED NEW POTATOES b5
ROAST MUSHROOMS 5
BABY GEM & PARMESAN SALAD b5 PEPPERCORN SAUCE 2.5
LEMON-SPICED ROAST CARROTS 5 MADEIRA GRAVY 2.5
Desserts

Pecan pie, maple cream / 9
Homemade triple chocolate brownie, vanilla ice cream / 8
Sticky toffee pudding, clotted cream ice cream / 8
Sticky toffee sundae, cornflake and banana split ice cream / 9
Ice cream - vanilla, clotted cream, banana split, cornflake, chocolate (vg) / 2.50 (per scoop)

For Allergens / Intolerances please speak to a member of staff A discretionary 12.5% service charge will be added to your bill



