i TAP & TABLE

STARTERS

Crispy Tofu 9.00€

Honey soy glazed crispy fried tofu, ranch sauce and buttered
peas. (GF, LF, VE)

Focaccia 8.00€

Home-made focaccia with olives and sea salt. Served with
whipped margarine with garlic. (LF, VE)

Burrata 12,00€

Tomato confit, burrata cheese and black garlic pesto. (GF, VE)

9.00€

Vegetable gyoza, miso mayo, ponzu, chili garlic sauce,
coriander and chili. (LF, VA)

Vegetable Gyoza

Glazed Sweet Potato Fries 8,00€

Mushroom syrup-glazed sweet potato fries, sesame seeds
and gochujang mayo. (GF,VE)

Halloumi 10.00€

Fried halloumi served with hot honey dipping sauce. (GF, VE)

STARTERS PLATTERS

Chicken Fingers, Chicken Skewers, Chili con Tacos,
Loaded Fries and Halloumi.

OR

Crispy Tofu, Burrata, Focaccia, Glazed Sweet Potato

Fries and Greek Salad.

40€

Gambas al Ajillo 11.00€

Tiger Prawns cooked in chili garlic oil, shallots, and parsley
served with house bread. (LF)

Chicken Yakitori Skewers 10.00€

Chicken skewers glazed with yakitori sauce, pickled red
cabbage, wakame and katsuoboshi. (LF)

Chili con Tacos 9.00€

Paratha bread filled with chili con carne, pickled cabbage, and
lemon creme fraiche. (LF)

Chicken Fingers 8.00€

Chicken tenders glazed in honey, soy and sesame seeds
served with Asian slaw. (LF)

Loaded Fries 10.00€

Tomato salsa, chili con carne, cheese sauce and crispy fries.
(GF)

Classic Fries 7.00€

Crispy fries with T&T burger mayo. (GF, LF)
SANDWICHES

Crispy Chicken Sandwich 16.50€

Crispy fried chicken glazed with teriyaki sauce, cheddar
sauce, and pineapple Chutney, pickled red cabbage, lettuce,
ranch mayo, smoked roasted onions. Served with pickled
jalapeno and cucumber and a side of salted crisps.

Schnitzel Sandwich (vegan) 16.50€

Crispy Fried Vegan schnitzel (wheat protein), rucola,
remoulade sauce, Asian slaw, roasted smoked onions,
served with pickled jalapeno and cucumber and a side of
salted crisps. (LF, VE)

ALLERGEN INFORMATION: GF = Gluten Free, LF = Lactose Free, VA = Vegan, VE = Vegetarian



MAINS

SALADS
Sweet Potato & Burrata Salad 23.00€

Mixed greens, Roasted Sweet Potato, Burrata Cheese with
Balsamic Glaze, Sunflower seeds, Lemon vinaigrette. (GF,
VE)

Greek Salad 19.00€

Romaine salad, Cucumber, Olives, Tomatoes, Onions,
Paprika, Feta cheese, Chick peas, Dried oregano, Dill, Citrus
vinaigrette. (GF, LF, VE)

SALADS & RICE BOWLS

FROM THE GRILL

Teriyaki Salmon Donburi 21.00€

Salmon, Steamed rice, Teriyaki Sauce, Roasted broccolini,
Pickled red cabbage, Pak choi in light soy, Wakame. (LF)

Fried Tofu Donburi 21.00€

Fried Tofu, Steamed rice, Roasted broccolini, Pickled red
cabbage, Pak choi in light soy, Wakame. (LF)

Chicken Donburi 21.00€

Breaded Chicken, Steamed rice, Roasted broccolini, Pickled
red cabbage, Pak choi in light soy, Wakame. (LF)

SAUCE OPTIONS:
200G SIRLOIN 23.50¢€ add 1 of your choice
300G RIBEYE 36.00€ e Tartare Beurre Blanc (GF, LF)
e Salsa Vgrde (GF,LF)
400G BABY BACK RIBS 24.00€ . pomoremetorin
300G ROASTED BBQ PORK BELLY 21.00€ SIDE OPTIONS:
add 1 of your choice
160G SALMON FILLET 23.50€ ° Roasted Vegetables
e Steamed Broccolini with Garlic and Sesame
200G VEGAN SCHNITZEL 23.00€ e ATy Potatoes
Extra side + 6€
BURGERS
OG BURGER 21.00€ CHILI CHICKEN BURGER 21.00€

180g Patty, Double Cheddar, American Pickles, Lettuce,
Tomato, Onion, TaT Sauce. Served with Fries and House
Ranch Dip.

TAP SMASH 21.00€
2x of 70g smashed premium house grind patty, pepper jack
cheese, gochujang mayonnaise, crispy bacon, lettuce,
pickles, onions, tomatoes, and served with fries and a
gochujang mayo dip.

ALOHA BLUE 21.00€

180g patty, potato brioche bun, citrus aioli, blue cheese
mousse, pineapple chutney, rucola, served with fries and
citrus aioli side dip.

Crispy chicken, pepper jack cheese, potato brioche bun,
chili garlic mayo, ranch, lettuce, smoked roasted onions,
Crispy onions, served with fries and chili garlic mayo side
dip.

PULLED PORK 21.00€

180g premium patty, brioche potato buns, slow-cooked
pulled pork neck black garlic mayonnaise, lettuce, tomatoes,
cucumber, smoked roasted onions Served with fries and a
black garlic mayo side dip

BEYOND BURGER 21.00€

Plant-based patty, brioche vegan buns, remoulade sauce,
guacamole, lettuce, vegan mature cheddar cheese, served
with fries and a Remoulade mayo side dip.

BURGER EXTRAS

Beef Patty +6€ Bacon +2€
Cheddar Sauce +2€

Cheese +2€
with Sweet potato Fries +3€

Blue Cheese +3€ Chicken +6€
Extra Dip +2€

GLUTEN & LACTOSE FREE BURGER OPTIONS AVALABLE ON REQUEST.



DESSERTS
SALTED CARAMEL & PEAR 8.80€

Vanilla Ice Cream, Caramel Sauce, Seasonal Fruits (LF)

ICE CREAM 6.60€

With sauce and sugar cone. Choose from Strawberry,
Chocolate, Vegan or Vanilla flavours.
Sauce options: Salted caramel, chocolate, strawberry.

KIDS MENU
T&T SLIDERS 8.80€

509g premium patty, brioche buns, cheddar cheese, ketchup
and mayonnaise, serve with French fries and a side dip.

CHICKEN AND WAFFLES 8.80€

Crispy fried chicken with waffles, drizzled with honey syrup
served with marinated carrots and cucumber.

BASQUE CHEESE CAKE 8.80€

Burnt & Caramelized Custard Cheese Cake. Fresh cheese,
Lemon and Vanilla, Served with Creme Anglaise Sauce.

KIDS LASAGNA 8.80€

Premium minced meat, cooked ala ragu, layered with
creamy bechamel. Served with pickled onions and herbs.

KIDS ICE CREAM 3.30€

Choose from Strawberry, Chocolate or Vanilla. Sauce
options: Salted caramel, chocolate, strawberry.

PLEASE ASK THE STAFF FOR ADDITONAL ALLERGEN INFORMATION




