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NIBBLES 
Marinated Mixed Olives v gf . 3.00  Selection of Freshly Baked Breads . 3.00 

 

STARTERS 
Tailors Own Prawn Cocktail, cherry tomatoes, ciabatta croutons. 6.95 

Tailors Fishcakes, salmon, tartare sauce, pea puree, lemon wedge . 6.95 
New* Ham Hock Terrine, crispy egg, burnt apple puree, grilled asparagus, sourdough croutons gf*. 7.50 

Crispy Brie, roasted baby chorizo, tomato tapenade v gf. 7.50 
Homemade Scotch Egg, Tailors own brown sauce . 5 

 

TAILORS ROASTS 
Roast Tuxfords Topside of Beef gf* . 13.50 

Roast Leg of Lamb gf*  . 14.50 
Roast Half a Chicken gf*  . 12.90 

Tailors Mix Roast gf* . 18.00 
A mighty roast of beef, chicken and lamb. 

Butternut squash wellington, spinach, caramelised red onion vg . 12.00 
All Served with Yorkshire pudding, roast potatoes, seasonal vegetables and gravy 

 

MAINS 
Fish and Chips, Tailors ale-battered cod, minty mushy peas, tartare sauce, chips . 13 

New* Halloumi & Vegetable souvlaki, pitta, fries, salad, harissa vegan yoghurt, balsamic drizzle v vg*. 13.50 
New* Pan-fried Salmon, new potato terrine, stem broccoli, mussel & caper butter sauce. 15 

Tailors Burger, smoked bacon, cheese, lettuce, tomato, gherkin, red onion, burger sauce, skin on fries gf* . 13 
Tailors Vegan Burger, beetroot, vegan cheddar, lettuce, tomato, gherkin, red onion, sundried tomato relish, fries vg . 13 

Black & Blue Burger, charcoal bun, cajun spices, stilton, salad, gherkin, red onion, burger sauce, skin on fries gf* . 14 
10oz Sirloin Steak, 28 day dry aged, peppercorn sauce, hand cut chips, mushroom, tomato gf . 22.50 

8oz Fillet steak, 28 day dry aged, peppercorn sauce, hand cut chips, mushroom, tomato gf . 24.00 
SIDES 

Cauliflower Cheese, Creamy Mash, Skin on Fries, Truffle Fries, House Salad v . 3.50 
Yorkshire Pudding . 1.50 

 

DESSERTS 
Sticky Toffee Pudding, toffee sauce, vanilla ice cream v . 5.95 

Lemon Drizzle Cake, lemon sorbet, candied lemon v. 5.95 
Bakewell Tart, clotted cream, raspberry coulis 5.95 

Candied Beetroot Sponge, honeycomb, chocolate & raspberry shards, honeycomb ice cream 5.95 
Chefs Selection of locally sourced ice cream & sorbet v vg* gf . (3 scoops) gf . *vg . 4.50 

 


