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MENU IDEAS

Our menus start from £45 pp. Designed with you and our chefs. If we can make it,
cook it and serve it; you can enjoy it. Past highlights include;

Auricchio Burrata, tomato & pepper piperade, olive crumb || House cured coppa
cornichons, parmesan || Datterino tomatoes, sumac, sunflower seeds, chickpea &
ricotta || Hereford Beef Hanger steak, chimichurri, watercress || Tamworth pork
belly braised leeks, tarragon, cider sauce || Hake NVB Rarebit, peas a la Francaise
| Miso glazed aubergine, peanuts, sesame, spring onion, pickled chillies ||
Carpaccio of Hereford beef rocket, parmesan || Seared king scallops, garden peas,
spinach, mint, pork onion puff || Sumac oyster mushrooms, flatbread, cucumber,
tomato, onion, yoghurt ||Suffolk Blythburgh pork cutlet, champ potatoes, pickled
redcurrants, pan jus || Grange Farm Hereford 120z flat iron steak, green beans,
peppers, Diane sauce || Szechwan pepper roasted aubergine bubble & squeak,
pickled chilli hummus, hispi & pecan slaw, peppers, nuts & seeds, maple soy
dressing || Dark chocolate nemesis salted caramel, honeycomb ||Lou’s tiramisu ||
Tonka bean & cinnamon poached pear fruit & mixed nut granola, sorbet || Sticky
toffee pudding toffee sauce, vanilla ice cream

www.tapandkitchen.com
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