
TUDOR TAVERN
M E N U

P A S S I O N A T E  A B O U T  F O O D  A N D  G R E A T  S E R V I C E
If  you require information regarding allergens in any of our food please ask one of our team. Whilst a dish may not contain a

specific allergen, due to the wide range of ingredients used in our kitchen, foods may be at risk of cross contamination.

Dishes prepared by chef, David, 
See our specials boards for a selection of seasonal favorites

STARTERS
Pate of  the Day served with homemade red onion chutney and toast   £7.45

Garl ic  Mushrooms,  served with fresh bread  £6.95
Quick Fried Whitebait,  with homemade tartare sauce   £6.95

Brie Wedges with sweet chil l i  jam   £6.95

MAIN COURSE
SIGNATURE BURGER £16.95

Beef Patty in a Chollah Bun with Tomato Chutney,  Baby Gem, Mustard Mayo,  Cheese,  
Gherkin,  Red Onion,  Onion Rings.  Served with Chips and Salad

HUNTER’S CHICKEN £15.95
Butterf ly  Chicken topped with bacon,  bbq sauce and cheese.

served with chips and salad

BANGERS & MASH £15.95 /  £12.95
Butchers Lincolnshire sausages,  creamed potato,  r ich gravy and summer vegetables

PIE OF THE DAY £15.95
served with creamed potato,  r ich gravy and summer vegetables

HONEY ROASTED GAMMON £15.45 /  £12.95
honey roasted gammon served with eggs,  chips and peas

HOMEMADE FISHCAKES £15.95 /  £12.95
served with chips and salad

BEER BATTERED FISH & CHIPS £15.95
served with Peas,  Tartare Sauce

VEGAN LASAGNE £15.45
served with garl ic  bread
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