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MENU IDEAS

Our menus start from £35 pp. Designed with you and our chefs, they can
pretty much cover whatever you want. If we can make it, cook it and serve it;
you can have it. Menus are discussed together, past highlights include;

Grilled peaches, honey & 2 year home Wigsthorpe cured ham || Rosemary &
sea salt home baked focaccia, coppa, damson jam || Pig & Scarf Farm pork
terrine, pickles, toast || Char-grilled avocado ‘St Anselm’, prawns, lemon
dressing, cocktail sauce & cress || Moroccan chickpea salad, carrots,
pomegranate, feta cheese, tahini dressing & mint || Golden & red beetroot,
pink peppercorn & creme fraiche mousse || Roasted poussin, pearl barley,
spiced tomato, lemon oil & chorizo || Hanger steak, horseradish mousse,
wild mushrooms, home cured bacon & spinach || Seabass, parsnip gratin,
pickled chilli & dill || Earl Grey spiced duck, kale, green beans & local plum
sauce || Chocolate delice, salted caramel, raspberries || Sticky toffee pudding,
butterscotch sauce, clotted cream || Lemon posset, home made shortbread

www.tapandkitchen.com



barty, o EXcluswe hire of the whole restaurant. Seated up to 95,
standmg up _fgo 150. We are happy to consider any day or timing for your
wedding;ar '--; _m:j_e#bf the year. We are a fully licensed restaurant & bar with

,ample ﬁafkm&m an easﬂy acce531b1e location, on the outskirts of Northants.
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