BURGERS

PLATTERS

HOUSE VEG GRILL (VE)
12.95
Chargrilled mixed peppers, courgette and aubergine strips,
asparagus spears, baby corn, Portobello mushroom and cherry
tomatoes with honey glazed pineapple and drizzled with a mango salsa.

All of our burgers are hand pressed in house using locally
sourced meats and served with hand cut chips, house salad
and homemade coleslaw.

All of our platters are accompanied with homemade bread and dips.

BRUSCHETTA
PROSCIUTTO
£5.25
Toasted ciabatta rubbed with fresh
garlic and topped with Parma ham,
rockets and parmesan shavings.

28 DAY MATURED 10OZ SIRLOIN STEAK
17.95
Pan fried sirloin steak cooked to your liking and served with
hand cut chips, Portobello mushroom, onion rings and a chef’s salad.
Additional Sauces:
Al pepe or white wine and mushroom

1.00

10oz GAMMON STEAK £11.95
Served with hand cut chips a fried egg,
garden peas and a chef’s salad.

11.95

LASAGNE AL FORNO
Our freshly baked homemade lasagne served with
hand cut chips, garlic ciabatta and a salad garnish.

10.95

Nachos with salsa,
sour cream and
beef chilli

5.75

Nachos with salsa
and sour cream (V )

4.75

Chef’s homemade
soup and fresh bread (V )

4.25

Hand cut chips (VE)

3.50

Sweet potato fries (VE)

3.50

FILLED YORKSHIRES

Marinated olives with
home baked bread (VE)

4.25

Homemade crispy and fluffy Yorkshire pudding brimming
with a selection of delicious fillings.

ROSEMARY AND GARLIC LAMB BURGER
8oz lamb burger seasoned with rosemary, garlic and
served with crisp cos lettuce, red onion and tzatziki.

11.95

FORESTER BURGER (V )
Veg burger served with grilled courgette, sun blush tomatoes,
melted halloumi and served with a mango salsa.

9.95

PULLED PORK BUN
Slow roasted pulled pork coated in our homemade BBQ
sauce and topped with crispy smoked bacon and apple slaw.

10.95

THE TAP HOUSE SPECIAL BURGER
12.95
8oz beef burger, butterflied chicken breast fillet, sirloin steak
strips and Parma ham. Served with fried onions and topped with
Monterey Jack cheese.

3.95

Slow roasted beef
brisket with sticky gravy

6.95

Locally produced
6.95
Cumberland sausage,
fried onions and sticky gravy
Slow roasted pulled
pork with sticky gravy

Homemade beef chilli

6.95

Wild mushrooms
with garlic and cream. (V )

5.95

Spicy ratatouille (V )

5.95

6.95

£4

.95

All served with a salad garnish and a choice of blue cheese,
sweet chilli or garlic mayo dips.
Cajun style BBQ chicken wings

Chinese Sichuan chicken wings

Sticky BBQ chicken wings

Lemon garlic & honey chicken wings

Ser ved with all the trimmings including
homemade Yorkshire and grav y
Ask about today ’s roast

Sliced chorizo

1.00

Homemade BBQ Sauce

0.75

Sliced salami

1.00

Sriracha Mayo

0.75

Garlic Mushrooms (V )

1.00

Pickles (VE)

0.75

Al Pepe Sauce

1.00

9.95

JUNIOR’S CORNER
PASTA BAKE (V )
Choice of chicken or vegetable with either a rich tomato or
creamy sauce topped with melted red cheddar cheese.

5.25

HOMEMADE CHICKEN GOUJONS
Lightly battered or panko bread crumbed.
Served with chips and garden peas.

5.25

YORKSHIRE PUDDING
Filled with a choice of slow roasted beef, sausage,
pulled pork or chicken served with our sticky gravy.

4.25

CLASSIC JUNIOR BURGER
Beef, chicken or vegetable patty served with chips
or fries and garden peas.

5.95

Additional toppings:
Cheese, fried onions, mushrooms

0.50

STEAK PICANTE
9.95
Strips of rump steak sautéed with onions, garlic and chilli and
bound in our cherry tomato and basil sauce. Served on a bed of
mixed leaves.

SMOKED SALMON
With mixed leaves, spring onions, cherry tomatoes
and fresh asparagus. Served with a lemon and olive oil
dressing and garlic ciabatta.

9.95

KING PRAWN PICANTE
8.25
Butterflied king prawn sautéed in white wine, chilli served
with our cherry tomato and basil sauce on a bed of mixed leaves.

GOAT’S CHEESE (V )
Warm goat’s cheese served on a bed of Mediterranean
vegetables and drizzled with a balsamic glaze.

8.25
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Traditional roast of the day available
ever y Sunday.

0.75

VEG (VE)
Beetroot roasted with fennel and garlic, grilled artichoke hearts,
chargrilled courgette and aubergine with sun blush tomatoes.
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Jalapenos (VE)
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11.95

Our small dishes offer something for ever yone
whatever your tastes.

Ever y Wednesday enjoy a freshly
prepared steak dinner for 2

If you are undecided about which dishes to choose or
you are dining as a large group why not tr y a chef ’s selection?

With a glass of house wine or pint
of Nook Brewhouse beer

15.95 PER PERSON
MIN 4 PEOPLE

SALADS

WINGS N THINGS

Chilli con carne

FISH
Smoked salmon, smoked mackerel, anchovies, crayfish tails
garnished with rocket, lemon and olive oil.

U

Chef’s house salad (V )

If you have any food
allergies please ask and we
will be happy to advise you
on the ingredients in
our dishes.

10.95

N

3.50

All of our dishes are
prepared freshly and we
can cater for special dietary
requirements.

14.95

CLASSIC CHEESE BURGER
8oz beef burger or butterflied chicken breast with melted
mozzarella, cos lettuce, beef tomato, sliced red onion,
pickles and our homemade burger sauce.

ADDITIONAL TOPPINGS

Sautéed potatoes
with sea salt, rosemary
and garlic (VE)

(V ) ~ VEGETARIAN
(VE) ~ VEGAN

BEEF STROGANOFF
Beef strips sautéed with wild mushrooms and flamed
with brandy, red wine and cream. Served with basmati rice.

MEAT
11.95
Slow roasted brisket, pulled pork, salami, chorizo and Parma ham.
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BRUSCHETTA
POMODORO (VE)
£4.25
Toasted ciabatta rubbed with
fresh garlic and topped with vine
tomatoes. Fresh oregano, olive oil
and basil.

SALADS

FREE WIFI

PASSWORD: taphouse123

MAINS

APPETISERS & SIDES

