BAR FOOD

Padron Peppers (ve) 5.85

Charred padrons with sea salt and olive ol

Fish Goujons  11.50

Beer-battered fish, with grilled lemon and tartare

Fried Chicken Tenders 11.50

Breast fillets in secret blend breading with hot sauce

Cripsy-coated Seafood Platter 12.95 / 6.85

Squid, prawns, veg with charred lemon and lemon mayo

Tavern Nachos 13.50
Fried corn tortilla chips, cheese sauce, guac, Pico de Gallo,
sour cream, jalapenos, choice of beef chilli or bean chilli {v)

Cheesy Garlic Bread (v) 10.95

Mozzarella, garlic butter and fried parsley

Pepperoni and Hot Honey Flat Bread 13.50

Marinara base, mozzarella, pepperoni and hot honey

Chicken Caesar 10.95

Grilled chicken, cos lettuce, croutons, lime Caesar dressing and parmesan

Sweet Glazed Beef Short Rib  14.50

Slow cooked sticky rib with green vinegar slaw

Tap Tavern Cheeseburger 8.95
Aged beef patty, American cheese, grilled onions, house sauce and pickles on a soft
toasted bun

Plant-based Cheeseburger (ve) 9.95
Symplicity patty, plant-based American cheese, grilled onions, house sauce and pickles
on a soft toasted bun

House Chips (ve) 495 and Side Salad (ve) 3.95

DESSERTS
Ice Cream or Sorbet (ve) selection 5.75

Chocolate Brownie with vanilla ice cream (v) 6.25

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.
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