
Puddings.  
Christmas. (I know)  
Swaps.   
“Life is uncertain, eat pudding first” It’s not a bad idea, and when you have so many 
nice ones to choose from, then why not? We take great pride in making all our own 
puddings here on site, from the fruit coulis to the biscotti with coffee; it has all been 
made in our kitchen. Puddings are always a mix of classics and the contemporary 
with new ideas seeming to sell just as well as the old favourites. Dare we ever take off 
the sticky toffee pudding? 
 

             
Baked Chocolate Cookie Dough            Pastel De Nata & Cinnamon Ice Cream  
 
All of our ice creams and sorbets are made from scratch, gluten free and change 
flavours regularly. Our Sticky Toffee Baked Alaska caused a storm on social media 
and has been selling well ever since. but then again; ice cream, sticky toffee sponge, 
butterscotch sauce, meringue – that’s 4 big ticks!!  
In addition to all the sweet things, we also serve a range of local and British cheese, 
either in a single portion or a mixed selection board. Currently we have Baron Bigod, 
Sharpham Cremet Goats Cheese and Godminster Organic Cheddar to name a few. 
All served with our hand-picked and home-made damson jam. And, if that is not 
enough we also serve a savoury afters; Welsh Rarebit on toast made with Nene 
Valley Bitter and Henderson’s Relish to boot (a fantastic, gluten free alternative to 
Worcester Sauce from Sheffield). 



            
Sticky Toffee Pudding                                                                           Mango Mousse  
 
One of our simplest and best-selling puddings is the Affogato; 2 scoops of lovely home 
made vanilla ice cream, with an espresso. A nice light way to end a meal. 
 
Bearing in mind the current weather, and how amazing it is, it is hard to fathom what 
I am about to type, but yes, it is that time of the year when we upload… OUR 
CHRISTMAS MENUS!! The wood burner is and hopefully will be redundant for a few 
more weeks, the sprouts are not ordered and the windows and doors are all still open, 
but online you can view the festive menus and perhaps transport yourself from the 
sunshine to the colder months.  
 
Our menus start from the 1st of December and run up to and including Christmas Eve. 
We then have special menus on Christmas and Boxing Day as well as New Year’s Eve 
and New Year’s Day. We will then be closed for 2 days and re open on Friday 4th of 
January.   

 
 
Some menu highlights include local pheasant, sea bream, hanger steak, gin & tonic 
cured salmon, millionaires’ shortbread mousse, blackberry & pistachio frangipane, 
pigeon breasts and possibly every now and again a bit of roast turkey and figgy 
pudding thrown in.  
 



This month we are increasing our swaps list and looking to take in some amazing local 
produce. As you may or may not know we operate a ‘Swaps Board’ system whereby 
local growers, gardeners, shooters and farmers can bring in their produce in exchange 
for credit behind the bar and in the restaurant.  
 
We have some very loyal customers who provide us with some great quality 
ingredients year round and long may it continue.  
 
We will always talk to you with regards what produce you may have, even if it is not 
on the list, the board above the doors as you walk in has the list of current items 
needed.  
 

 
 
We currently need; pigeon, rabbits, muntjac deer, strawberries, raspberries, 
redcurrants, cherries, gooseberries, rhubarb, peaches, broccoli, apricots, runner 
beans, French beans, spring onions, peas and broad beans to name but a few.  
 
If you have anything that you want to swap – get in touch; chef@tapandkitchen.com  
 

 
Summer breeze, makes me feel fine… 
 
Best wishes, see you at the wharf.  
 
TK  


