
S T A R T E R S / L I G H T  B I T E S

A L L E R G E N S

Please notify our team if you have any allergies or
intolerances prior to ordering. Thank you.

df - dairy free / v - vegetarian
vg - vegan / gf - gluten free

*Indicates dish can be made allergen-free

R O A S T S

D E S S E R T S

SUNDAY MENUSUNDAY MENUSUNDAY MENU

SOUP OF THE DAY £6.50
WITH SOURDOUGH

BLACK PUDDING SCOTCH EGG £8.00
WITH HOMEMADE BROWN SAUCE
PAIRS WITH GATEKEEPER

KOREAN CAULIFLOWER £8.50
WITH SPRING ONIONS, PICKLED CHILLIES, SRIRACHA
MAYO (VG/GF)
PAIRS WITH FEATHERBED

CAROLINA CHICKEN THIGHS £10.00
WITH RANCH SAUCE, CRISPY ONIONS (GF)
PAIRS WITH DEEPDALE

PINT OF PRAWNS £11.00
WITH MARIE ROSE SAUCE AND LEMON
PAIRS WITH CAVERN

ROAST SALT BAKED CELERIAC £18.00
PAIRS WITH LUPULUS X

ROAST CHICKEN  £20.00
PAIRS WITH DEEPDALE

ROAST BEEF £24.50
PAIRS WITH AXE EDGE

KIDS ROAST (CHOICE OF CHICKEN OR SALT
BAKED CELERIAC) £12.00

ALL ROASTS ARE SERVED WITH A
YORKSHIRE PUDDING, ROAST POTATOES,
CARROT, SEASONAL GREENS,
CAULIFLOWER CHEESE

M A I N S

S IMON’S CHEESE & ONION PIE £18.50
WITH MIXED GREENS, CHIPS OR MASH
PAIRS WITH FEATHERBED

BEER BATTERED FISH & CHIPS  £18.50
WITH MUSHY PEAS & TARTAR SAUCE (*GF)
PAIRS WITH CAVERN

A SELECTION OF ICE CREAMS £5.00

CHOCOLATE BROWNIE £7.00
WITH ORANGE SORBET (GF/VG)
PAIRS WITH FRESH PULP

STICKY TOFFEE PUDDING £8.00
WITH VANILLA CLOTTED CREAM ICE CREAM AND
GATEKEEPER TOFFEE SAUCE
PAIRS WITH GATEKEEPER

CHURROS £8.00
WITH CINNAMON SUGAR & CHOCOLATE SAUCE
PAIRS WITH NUTS & CROSSES

T A P  H O U S ET A P  H O U S ET A P  H O U S E

Just like our beer, we take great pride in sourcing the finest quality ingredients and creating exceptional flavour with minimal intervention. We work with trusted suppliers, many of whom are located
within a 10-mile radius, ensuring quality, traceability, and freshness in everything we serve.

Wherever possible, our ingredients are made in-house, including our handmade pies. During our busiest periods, these are prepared fresh to order and can take up to 30 minutes to cook – a small wait
that reflects our commitment to quality rather than compromise. 


	TAP HOUSE
	SUNDAY MENU
	STARTERS/LIGHT BITES
	ROASTS
	SOUP OF THE DAY £6.50
	WITH SOURDOUGH
	BLACK PUDDING SCOTCH EGG £8.00
	WITH HOMEMADE BROWN SAUCE
	PAIRS WITH GATEKEEPER

	KOREAN CAULIFLOWER £8.50
	WITH SPRING ONIONS, PICKLED CHILLIES, SRIRACHA MAYO (VG/GF)
	PAIRS WITH FEATHERBED

	CAROLINA CHICKEN THIGHS £10.00
	WITH RANCH SAUCE, CRISPY ONIONS (GF)
	PAIRS WITH DEEPDALE

	PINT OF PRAWNS £11.00
	WITH MARIE ROSE SAUCE AND LEMON
	PAIRS WITH CAVERN

	ALL ROASTS ARE SERVED WITH A YORKSHIRE PUDDING, ROAST POTATOES, CARROT, SEASONAL GREENS, CAULIFLOWER CHEESE
	ROAST SALT BAKED CELERIAC £18.00
	PAIRS WITH LUPULUS X

	ROAST CHICKEN £20.00
	PAIRS WITH DEEPDALE

	ROAST BEEF £24.50
	PAIRS WITH AXE EDGE

	KIDS ROAST (CHOICE OF CHICKEN OR SALT BAKED CELERIAC) £12.00


	MAINS
	SIMON’S CHEESE & ONION PIE £18.50
	WITH MIXED GREENS, CHIPS OR MASH
	PAIRS WITH FEATHERBED

	BEER BATTERED FISH & CHIPS £18.50
	WITH MUSHY PEAS & TARTAR SAUCE (*GF)
	PAIRS WITH CAVERN


	DESSERTS
	A SELECTION OF ICE CREAMS £5.00
	CHOCOLATE BROWNIE £7.00
	WITH ORANGE SORBET (GF/VG)
	PAIRS WITH FRESH PULP

	STICKY TOFFEE PUDDING £8.00
	WITH VANILLA CLOTTED CREAM ICE CREAM AND GATEKEEPER TOFFEE SAUCE
	PAIRS WITH GATEKEEPER

	CHURROS £8.00
	WITH CINNAMON SUGAR & CHOCOLATE SAUCE
	PAIRS WITH NUTS & CROSSES


	ALLERGENS
	Please notify our team if you have any allergies or intolerances prior to ordering. Thank you.
	df - dairy free / v - vegetarian
	vg - vegan / gf - gluten free
	*Indicates dish can be made allergen-free



