
Sunday Evenings.  
Fish.  
Pigeon.   
 
Sunday evenings. Sundays used to be really, really boring. The shops were shut, pub 
opening hours shockingly short, what was on the three available TV channels was 
terrible unless you liked black and white movies or second rate sport and you were 
largely expected to stay at home as it was a ‘family day’. But Sunday lunch was the real 
highpoint being without doubt the best meal of the week. The meat was great, you 
pigged out on roast potatoes and the veg was varied and covered in lip sticking gravy. 
And then you got pudding. 
 

 
 
The meal is a tradition we try to keep alive at the T&K although we also offer a much 
wider range of options for the veggies, vegans, those with a lighter appetite or who just 
want to try something different.  
 
Until about a year ago, we didn’t look after those whose busy days meant that they 
couldn’t take out the heart of the one day they have to catch up. The emails that don’t 
have to be answered on the day we get them but must by the end of the week, the post 
put to one side, kids’ sporting events, shopping, gardening, fetching, carrying, relative 
visiting, church going; all need to be done and that often leaves no time for lunch. 
 



So we decided to keep the Tap & Kitchen open on Sunday evenings for the busy people 
who still want to mark Sunday with good food and wine but have just not been able to 
sit down during the day. Our menu is slightly shortened but it is the full T&K 
experience and offers a chance to wind down, chat, eat and drink well and mentally 
relax before the week starts again. In the winter the fire is lit and the atmosphere is 
generally quiet and adult. And there is a Sunday paper for those determined usefully 
to use every last minute of the week.  
 
Come and give it a try. As you know we change the menu every day but last Sunday’s 
menu is partially shown below. As you are aware, menus are all uploaded daily on to 
the main website; www.tapandkitchen.com.   
 

 
 
Fish.  
 
The secret of good fish is finding a reliable source that can get their catch from trawler 
to restaurant while it is super fresh with red gills and gleaming eyes. And then build a 
relationship with them so they will only sell you what is fresh and shout when 
interesting things are being landed. It means you have to have a flexible menu as you 
have to serve what is coming out of the sea. So our advice is to be wary of any fish on 
a menu that is fixed for any longer than a day unless you are happy to have it frozen. 
The alternative approach, which we really applaud, is Genti’s at The Fox in Thorpe 
who once a month visits Billingsgate and buys only what is fresh and good value for a 
special fish night. 
 
 
The Marr family in Peterhead have owned their own trawlers for over 100 years and 
currently have a fleet of 19. Insert a couple of trawler photos from website. They call 
and tell us what they have caught and we can also look at the log of their catch when 
it is landed. Really importantly, it gets to us really quickly which gives us confidence 
to stock wider fish choices than you may find elsewhere locally. For example, last night 
we were serving Scallop sashimi, Pollock, Lemon Sole, Yellowfin Tuna and Plaice. 
 



 
 

        
Scallop sashimi                 Whole Megrim sole  
 
 
 

    
Yellowfin tuna       North East Atlantic Pollock 
 
 



 
 

 
Yellowfin tuna sashimi  
 
We have gone on about swaps a lot and it really is working. It reduces food miles and 
wastage and brings us really fresh local produce. The larders are full of apple, quince, 
damson and crab apple preserves and the sloe and damson gin is looking gorgeous. 
We are currently sourcing local pheasant, partridge and pigeon and the team are 
turning them into wonderful dishes. 
 
The pigeon for example has had a few different incarnations on the menu. Served in a 
warm salad, served as a crown with celeriac puree, served in a spicy Asian broth with 
noodles, all proving very popular with diners. More recently and virtually impossible 
to take a decent photograph of, is the offal we have served. Pigeon hearts and livers in 
a rich red wine sauce with puy lentils on toasted sourdough. This dish is so tasty and 
a bit of a departure for some, but for us being able to use what we are presented with 
and cook it in a way that showcases the textures and flavours of the bird is wonderful.  
 
I am going to endeavour to re photograph the dish the next time it is on.   
 
 



 
But we are desperately looking for rabbits. Two years ago Chef Chris’s rabbit pie was 
the talk of the town. People would stop us in the street to say how wonderful it was. 
But the RHVD virus struck this area early last year and had a terrible impact on rabbit 
numbers. To be honest, it means that part of our farm which has suffered for years 
from rabbit attack yielded more crops last year than it has done in decades… but there 
have been no rabbits at all for the restaurant. 
 
Finally we still have some tables left available for the 4th birthday meal on Friday the 
23rd or November. We have a fantastic 2/3 course menu as well as live music from 
Benny Guitar Smith and his band.  
 
The menu for the birthday is up online, as are all our festive menus and NYE details 
too. The festive opening times are also uploaded should you need them.  
 
Best wishes, see you at the wharf.  
 
TK 
 
 
PS:  
 
The swan family are doing well. The kids have lost nearly all their grey feathers.  
 
 
 

 


