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Spring has finally arrived and our thoughts have turned to 
the waterside grill. Regulars at the Tap & Kitchen will have 
noticed that we are absorbing influences from the Middle 
East where the emphasis is on fresh light ingredients as 
well as salads that can be a side dish but are also 
substantial enough to constitute a meal in themselves.  
Bulgur wheat, Moroccan chickpeas, basmati rice, 



butternut, tahini and pomegranate have become staple 
ingredients in our salads and, with the warmer weather 
now upon us, they can be combined with meat and veg that 
have been grilled over a wood fire. 
  

 
 
 
We have to admit that a surfeit of quinces at the end of last 
year led us to read more about the folk at Honey & Co who 
revere this fruit and gave us so many ideas as to how widely 
it can be used.  



If you are in London, pop into their restaurant in Warren 
Street.  
 
Don't expect smart napery or much space but you will get 
great food and we have been learning a thing or two from 
them. 

 
  
From the waterside grill, we will offer an alternative menu 
for outside diners who may want more flexibility to eat and 
drink when they want and not be bound by traditional 
courses.  
 
Served street style, in boxes and with sporks you can enjoy 
your food in the sun (we hope!) 
 



Just find a table either in front of the restaurant or on the 
'island' over the bridge and order your food at the grill and 
your drinks at the bar. With twelve wines sold by the glass 
and up to eighteen beers that can be sampled in 'taster 
crates' of 1/3 pint each of four different beers, you can mix 
and match your food and drink orders while lapping up the 
sun by the riverside. 
 
Some of the sample grill dishes on offer… 
 
 

Korean pulled pork, white bun, slaw || Jerk chicken wings, 
pickled chilies, salsa || Sirloin cheese steak, white bun, 
slaw || Charred avocado, prawns in cocktail sauce || Corn 
on the cob, paprika butter || Skin on chips to share || 
Bulgur wheat tabbouleh || Hummus, flatbread, olives || 
Moroccan chickpea & feta salad ||  
 
                   

The wood fired grill will usually be in operation on a 
weekend; Fridays from 6pm, Saturdays & Sundays from 
12pm. Weather permitting and unless the heavens really 
open with hail, brimstone & fire the chefs will be there.  
 

 
 



Of course, the usual menus will be available inside and on 
sunny days will be served outside on the raised pad by the 
footbridge. 
 

 
 
 
…and if it’s just a pint and a snack you want, the sausage 
rolls and a healthy dollop of HP will do the trick from the 
bar. As well as the odd pastry and cake thrown in for good 
measure…. 
 
 

 
 
 


