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STARTERS
Soup of the day £5.50

Honey & mustard sausage £6.00

Malted wholegrain or white bread (V)

Dijon mustard

Fish Goujons £5.50

Goats cheese & walnut salad £5.75

Tartare sauce

Chargrilled squash (V)

Prawn cocktail £6.50

Duck liver pate £6.00

Marie Rose sauce, malted wholegrain bread

caramelised onion jam, toasted Golden Pride
sourdough

MAINS
Frontier battered fish & chips, crushed peas, tartare sauce, lemon £13.00
Tea & Hop haddock & smoked salmon fishcakes, Watercress, gem & herb salad, sauce gribiche
£12.50
Chalcroft Farm beef burger, £12.00
lettuce, tomato, onion, gherkin, cholla bun, house chips
Add on Mrs Owtons Bacon £1.50
Add on HSB Gouda £1.50
Add on Onion Rings £1.50
Chickpea & Falafel burger, lettuce, tomato, onion, gherkin, cholla bun, cumin mayonnaise, house
chips (V) £11
Owton’s Corporal Jones Sausages, mash, onion gravy £11
Black cab ham, Lycroft Farm egg, house chips £12
Chicken Caesar salad, Mrs Owton’s bacon, Lycroft Farm egg £11
8oz Owton’s dry-aged Rump steak, Chips, Watercress & pickled shallots, Béarnaise £21
Pie of the day, mashed potatoes, spring greens, red wine gravy £13
Sweet Potato, Spinach & Goat’s cheese pie, mashed potatoes, spring greens, red wine gravy (V)
£13

SIDES £3
Triple cooked chips (v) Buttered greens (v) Tomato & Red onion salad (v) Garlic bread
(v) Mash (V) Watercress Gem & Herb Salad (V)
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DESSERTS
Vintage Ale sticky toffee pudding,
toffee sauce, Fuller's salted caramel
ice cream £6
Toffee & Pecan Cheesecake,
Fuller's salted caramel ice cream £6
Apple & blackberry crumble,
Fuller’s vanilla ice cream£6

Fuller's ice creams by Laverstoke
Park Farm by the scoop
Vanilla ice cream £2
Chocolate ice cream £2
Salted caramel ice cream £2
Strawberry ice cream £2

Paul’s Chocolate brownie, Fuller's
vanilla ice cream £6
Here at the Bridge Tavern, we’re about honest food, well sourced ingredients,
and quality cuts of meat. Crafted by our team of hugely talented chefs, we bring
you truly delicious dishes that we are proud of.

Chalcroft Farm Beef Burger
Owton’s burgers are created from two separate cuts of meat and
seasonings
to ensure the burger melts in the mouth.
Frontier Beer Batter
A light crisp batter created from the malts and grains of Fuller’s Frontier
Lager
that has been milled into the flour.
Ice Creams by Laverstoke Park
Made from Buffalo milk, this ice cream benefits from a higher nutrient
content, higher calcium levels than cow’s milk and high fat content
creating a rich flavour and creamy texture product.
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