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Tailor’s House

BAR | RESTAURANT | GUEST ROOMS
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STARTER

Homemade Soup | House Bread
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Creamy Wild Mushrooms On Toast | Poached Egg | Mushroom Purée
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Honey & Sriracha Chicken Strips | Pickles | Smoked Paprika Mayo
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MAIN

Katsu Chicken Curry | Panko Breaded Chicken | Katsu Curry | Asian Veg | Rice
Veg | Chicken
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Beer Battered Fish Of The Day | Mushy Peas | Tartare | Chip Shop Curry Sauce
Chunky Chips
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Roast Butternut Risotto | Sage Brown Butter | Parmesan
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Hand Made Quinn’'s Butcher's Beef Burger | Bacon Jam | Burger Sauce | Cheese |
Gherkin | Lettuce | Red Onion
25 4.5, 9
Quinn’s Dry Aged Sirloin 100z | Roast Shallot Purée | Café De Paris Butter |
French Fried Onion | Choice Of Sauce (£12 Supplement)
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DESSERTS

Poached Pear | Vanilla Rice Pudding | Puffed Black Rice | Lemon Balm
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Spiced Apple Crumble | Ice-Cream | Custard
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Pistachio Affogato
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Selection Of Ice-Creams
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SIDES £4.50

Chips 2, 13 | Fries 2, 13 | Parmesan & Truffle 2, 4, 7, 13 | House Salad 9 |
Seasonal Veg | Mash | Bacon & Leek Mash 7 | Onion Rings 2, 13

3 COURSES £30

Allergens
1.Celery 2. Cereals Containing Gluten (Wheat, Rye, Barley, Oats) 3. Crustaceans 4. Eggs
Fish 6. Lupin 7. Milk 8. Mollusks 9. Mustard 10. Peanuts 11. Sesame 12. Soya Beans 13. Sulphur Dioxide 14.
Tree Nuts (Almonds, Hazelnuts, Brazil Nuts, Cashews, Pecans, Pistachios, Macadamia)
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