WHILST YOU WAIT

West End Tavern
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MAINS

OLIVES Y¢ 4
BREAD, OIL & BALSAMIC ¥¢ 6

STARTERS

SOUP OF THE DAY ¥ 7
Ask our staff for the soup of the day,
served with sourdough

CHICKEN WINGS 9

Sesame seeds, spring onion & your choice
of either Korean or BBQ sauce

GOAT'S CHEESE SALADY 9

Beetroots, crystallised walnuts, honey-
balsamic glaze, mixed leaf

CHICKEN LIVER PATE 9
Chutney, piccalilli, sourdough, balsamic
LOADED NACHOS ¢f 10

Three cheeses, spiced beef, onion & pepper
mix, sour cream, salsa, avocado purée

SIDES

CHEESE OMELETTE V¥ 13
Served with a side salad and chips

ADD ham, mushroom or peppers 2

HAM, EGGS & CHIPS 14

Honey-roasted ham with two fried eggs
and chips

VEGAN "BEEF” RAGU "¢ 14

Slow-cooked vegan ‘beef’ rich tomato &
red wine sauce, served over pappardelle
pasta, fresh basil & vegan parmesan

THE WEST END STACK 16

Double smashed beef patty, cheese,
bacon, BBQ sauce, chips & coleslaw

CHICKEN BURGER 16
Breadcrumbed chicken butterfly, cheese,
bacon, BBQ sauce, chips & coleslaw

KIDS" MENU

Ask your server for our children’s menu

DESSERTS Y

NOT AVAILABLE ON SUNDAYS

STEAKS

All our locally sourced steaks are cooked
to your preference and served with chips,
a side salad & your choice of peppercorn
or blue cheese sauce

SIRLOIN 18
RUMP 22

TAVERN SPECIALS

SAUSAGE & MASH ©F 15

Classic Cumberland sausages, creamy
mustard mash, peas & onion gravy

FISH & CHIPS 15
Fresh fish in beer batter served with
chips, garden peas & tartare sauce

LOCAL PIES 16

Ask your server for today'’s freshly
prepared pies, served with creamy mustard
mash, seasonal greens & rich gravy

MAC & CHEESE ¥ 5
HALLOUMI FRIES VY 5
ONION RINGS V¢ 4
GARLIC BREAD ¥ 4
CHEESY GARLIC BREAD V 5
SIDE SALAD "¢ 4

ICE CREAMY & SORBET ¢ 7

3 scoops, please ask for flavours

STICKY TOFFEE PUDDING 8
Vanilla ice cream, crystallised ginger
& toffee sauce

CREME BRULEE 8
Classic vanilla creme briilée with a
caramelised sugar top

SU N DAY ROASTS (ONLY AVAILABLE ON SUNDAYS)

All served with roast potatoes, selection of vegetables, stuffing, gravy and yorkshire pudding

BEEF TOPSIDE 18
LAMB SHOULDER 18
CHICKEN BREAST 16
PORK BELLY 17
NUT ROAST ¥ 16

DUO OF MEAT 26
TRIO OF MEAT 32
Extra Sides

ROAST POTATOES V 5
CAULIFLOWER CHEESE V¥ 5

APPLE CRUMBLE 8

Served with custard or vanilla ice cream

CHOCOLATE MOUSSE ¢f 8

Dark chocolate orange mousse cake,
warm orange curd, creme fraiche

THE BULL CHEESE BOARD 12

Selection of cheeses, crackers, chutney

& fruit

VISITING BETHERSDEN?
POP INTO OUR SISTER PUB

the Bull Inn
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"GREAT FOOD, COSY FIRES,
AND A WARM WELCOME”"

Our dishes are prepared in a kitchen that handles allergens including, but not limited to, gluten, nuts peanuts, soy, dairy, eggs, and shellfish.
While we take utmost care to prevent cross-contamination, we cannot guarantee that our dishes are completely allergen-free. If you have a
food allergy or dietary requirement, please inform a member of our staff before placing your order.

For detailed allergen information, please speak with your server. Your safety and dining experience are our top priorities.




