
Bookings.    
What we do and when. 
Birthday & NYE.  

 
We try and keep the T&C’s to a minimum, and we really don’t have a policy or 
procedure without a real need to, but we do want to highlight a few things…* 
*regular diners and repeat bookers jump a section ahead  
 
In the summer, the restaurant is quite a bit bigger because the outside terraces and 
dining areas give us the flexibility to take in people who haven’t booked. This is great 
as there is nothing like a warm summer’s evening to spontaneously inspire the idea 
that it would be great to eat or drink down by the river. 
 
 

 
 
But in winter, things do get a bit tighter. Those who have dined are not really up for 
moving outside and the bar area can get full. So whilst we always suggest booking a 
table in advance to ensure that we are able to cater for the number of guests in your 
party as well as the time that you would like to dine, it is even more important to do 
so now that winter is here. 
 
There is an underlying theme about which we are very proud but not wanting to 
boast; the Tap and Kitchen is getting more and more popular with both our regulars 
but also those who visit for the first time and can’t understand how they missed us.  
 
If you come without a booking we will do absolutely everything we can to 
accommodate you but it may involve sitting in the bar for a short while we wait for a 
table to finish or, not a bad option, eating in the bar. But if you have a time you want 
to eat and it is important to you that a table is available, please do book. 
 
 



 
The more information we get upfront about allergies or dietary issues the better the 
experience we can offer. Every little helps. Inevitably Friday to Sunday is our busiest 
time so please do try to book to avoid missing out.  
 
And just in case you are unsure, we serve food from the kitchen Monday to Friday 
12pm – 3pm and 6pm – 9pm, Saturday 12pm – 9pm, and Sunday 12pm – 3pm and 
6pm – 8pm. All of this info is all regularly updated and checked on the website.  
 
Phew. That’s that. Done and dusted.  
 
So these are the ground-rules but there is another benefit to booking which Giles 
Coren wrote was the greatest luxury of dining out; you can chat to the chefs 
beforehand to agree what you want to eat. Come and sit with Chef Chris and tell us 
what you like to eat and we will agree a feasting menu which adds a T&K slant to 
your favourite foods and might even give you the opportunity to experiment a little. 
Put together a group, book the booth and get stuck in. It’s what we are here for. 
  
We are very proud of where we source our ingredients and produce. We have 
traceable notes from farm to fork on everything we buy in. as you know we are very 
proactive in sourcing locally where at all possible, with the addition of our swaps 
board for small local green fingered growers.  
 

 
Hereford beef features on all our menus  

 
Our menus always feature the best quality Hereford beef from Johnny Martin at 
Grange Farm in Haddon, amazing and consistent (from the day we opened) 
Tamworth pork from Pig & Scarf breeders Kati & Paul, the best bread from Kings 
Cliffe bakery and sweet, tasty brioche buns from Hambleton Bakery. Our fish is 
delivered daily by sustainable family fishermen Marrfish, our vegetables are locally 
sourced through Adams Apple, and our potatoes come direct from a farmer in 
Lincoln. (…he remains covert as we don’t want to share him)  
 
Why are we so keen to know exactly where our food comes from? It simply means 
that we are always serving the best quality, freshest produce available. It means that 
we are as confident in our purchasing as we are in our cooking.  
 
We even go to the lengths of sourcing a gluten free alternative – Henderson’s Relish,  
to Worcester Sauce so that all our ceoliac diners and drinkers can enjoy the Bloody 
Marys. We love finding these products.  



 
Two of the Marrfish vessels that catch & deliver daily  
 

Our 3rd Birthday approaches and seats are almost all gone. On Friday 24th November 
we celebrate with a feasting menu and live music after the meal. It’s £40 pp which 
gives you your table for the duration of the evening. We are down to the last 2-3 
tables so get in touch to avoid missing out!! Menus and details are online.  
 

 
          Smoked mackerel & prawn starter selling very well this month  

 



 
If you cannot make it down to the birthday, we offer a similar package for NYE, also 
a feasting menu and live music to see in 2018. Spaces are available but also they are 
getting snapped up quickly. £65 pp again gives you the table for the night, doors 
open at 7pm.  
 
And finally, this month we are accepting through the swaps board:  
Courgettes, fennel, runner beans, horseradish, garlic, peas, figs, pheasant, pigeon, 
rabbit, quinces, aubergine and anything else that you may have… 
 
Best wishes,  
 
TK  
 
 


