Tailor’s House

BAR | RESTAURANT | GUEST ROOMS
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STARTER

Today's Soup | House Bread

Honey & Sriracha Chicken Strips | Pickles | Smoked Paprika Mayo
Creamy Wild Mushrooms On Toast | Poached Egg | Mushroom Purée
Asian Squid | Peanut Dip | Sesame | Lime

Seafood Chowder | Homemade Guinness Bread

+
ROASTS

Roast Turkey & Ham | Roast Sirloin Of Beef, Served Pink Or Well Done | Special Roast Of The Day
All Served with a selection of Creamed Potato, Roast Potato, Beef Ragu Stuffed Yorkshire Pudding,
Seasonal Vegetables and Red Wine Gravy

+
MAINS

Hand Made Quinn's Butcher’'s Beef Burger | Bacon Jam | Burger Sauce | Cheese | Gherkin |

Lettuce | Red Onion | Fries
Beer Battered Fish Of The Day | Mushy Peas | Tartare | Chip Shop Curry Sauce | Chunky Chips
Fish Of The Day | Romanesco Sauce | Corndale Farm Chorizo | Tempura Samphire
(Market Price Supplement)
Roast Butternut Risotto | Sage Brown Butter | Parmesan
Duo Of Pork Belly | Fillet | Pickled Golden Raisin | Cider Jus | Winter Greens (£9 Supplement)
Quinn’s Dry Aged Sirloin 100z | Roast Shallot Purée | Café De Paris Butter | French Fried Onion
| Choice Of Sauce (£12 Supplement)
Quinn’'s Dry Aged Fillet 8oz | Roast Shallot Purée | Café De Paris Butter | French Fried Onion |
Choice Of Sauce (£15 Supplement)
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SIDES £4.50

Chips | Fries | Parmesan & Truffle Fries | Seasonal Vegetables | House Salad | Mash |
Onion Rings | Bacon & Leek Mash

.

DESSERTS

Poached Pear | Vanilla Rice Pudding | Puffed Black Rice | Lemon Balm
Salted Caramel And Chocolate Croissant Pudding | Vanilla Ice Cream

Custard Tart | Caramelized | Peach | Freshly Whipped Cream
Pistachio Affogato
Selection Of Drayne’'s Farm Ice Creams
Spiced Apple Crumble | Ice-Cream | Custard
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3 COURSES £35




