
Sunday Evenings.  
Free Filtered Water.  
Our Menu.  
 
 
We have recently extended our hours at the Tap and Kitchen. To be honest, we debated 
for longer than we should have done about Sunday evenings. Is it a metropolitan way 
of life to be busy all day on Sunday and have a meal and a glass of wine or pint of beer 
in the evening when all the chores are done? Do folks in this part of the country stick 
to the traditional Sunday lunch? Now we know the answer. A couple of months ago we 
started serving an evening menu from 6-8pm. It’s a compact menu but we like to think 
of it as a shortened playlist of T&K’s Greatest Hits.  
 

 
Sunday evening menus uploaded weekly   
 
Look at last Sunday’s menu online to see what you may have missed. We are not 
rammed but enough people dine for us to be sure that this is a way many of you like to  
finish Sundays. The bar is open until 9pm so that you can have a mellow, relaxed end 
to Sunday before tucking up to read a good book and thing fondly of getting to work on 
Monday morning. 
 
As for Saturday afternoons, it was the outside grill that told us that some just want to 
sit in one place and have a quiet Saturday afternoon, no matter what is the weather, 
with some lightish food in front of them and glass in hand. When it is hot, it is easy; we 
fire up the grill and you can get your food from outside and drinks from the bar and 
graze all afternoon.  



But on inclement or cold days throughout the year, we now keep back a couple of chefs 
who cook a shortened menu (click through). It takes away the rush at lunchtime and 
means that we now seamlessly serve food from noon until 9pm every Saturday. 
 

 
All day alfresco dining on Saturdays  
 
Having referred to our Greatest Hits, what new releases look like joining the likes of 
hanger steak, chickpea salad and brisket burger as T&K classics? A recent runaway best 
seller has been the lamb Shawarma. Well spiced lamb shoulder is slow-cooked and 
‘pulled’ before being combined with green beans, pomegranate, shallots,  
chipotle mayo and toasted pitta bread.  
 
We sell masses of it to almost universal praise. Another light, everyday winner is the 
chicken Caesar where the char grilled baby gem lettuce gives it a hint of smokiness 
which is our twist to this superb dish.  



 
But if you are feeling a bit more hungry, how about tempura battered fish with sweet 
curry sauce, apple, pear, coriander, spinach and coconut? It sounds like a cacophony of 
ingredients but they all work beautifully together and it will be a long time before we 
dare take this dish off the menu. But the real hit is our water. Yes, water.  
 

 
Some great new wines appearing on the list  
 
Many of you will know that all licensed premises are compelled by law to offer water to 
anyone who asks whether they are customers or not. But a jug of tap water on the bar 
seemed a tad churlish to us. When we first offered complimentary still and sparkling 
water to all our diners we were often met with blank incomprehension from  
customers all too used to the prices of bottled ‘mineral’ water. 
 
It’s free, gratis, on the house.  
 
Thank Giles Coren for his campaign of a few years ago so that few London restaurants, 
unless their shirts are well and truly stuffed, now dare offer expensive bottled water 
without volunteering a free alternative. There lots of aspects of metropolitan life we 
country folk never want to adopt but eating out on Sunday evenings and being offered 
free bottles of still and sparkling water are two that you have well and truly embraced. 
 
Finally, we are in the process of updating our wine list, with a few new varietals from 
around the world, mainly focusing on some French classics. Do take a wander around 
the list online and see what you might fancy on your next visit.  
 
Best wishes,  
 
TK  


