
Lunch Menu

Smaller Plates
Nocellara Olives (ve) | 5.5

TAC Hashbrown | 3
Burnt Onion Mayo, Parmesan (v)

Baltzersen’s Sourdough | 6
EVO Oil & Aged Balsamic (ve)

Native Oyster | 4.5
Pickled Grapefruit Gel 

Sun Dried Tomato Crostini | 7.5
Smoked Anchovy

Yorkshire Rarebit Crumpet | 5
Chive (v)

TAC Korean Fried Chicken | 10
Asian Slaw, Sesame

Salt & Chilli Shallot Petals | 5
Sweet Chilli Mayo (v)

Charred Cajun Wings | 9.5
Louisiana Dip

Sides
Braised Leeks, Caper & Chive Dressing (ve) | 5.5

Honey Mustard Butter Jersey Royals (v) | 6.5

Asparagus, Spring Pea, Lemon & Feta Salad (v) | 6.5

Triple Cooked Chips (ve) | 5

Espelette, Parmesan & Truffle Fries (v) | 6.75

Bigger Plates
TAC Club Sandwich | 15
Charred Chicken Breast, Smoked Bacon, Beef Tomato, 
Egg Mayo, Fries

6oz Short Rib Burger | 15
Swiss Cheese, B&B Pickles, Ranch, Beef Tomato

6oz Bavette | 22
 Rocket & Parmesan Salad, Fries

Three’s A Crowd Fish & Chips 19.5 
Minted Peas, Tartare Sauce, Charred Lemon


Add Chip Shop Curry Sauce | 2

Grilled Salmon Nicoise Salad | 19
Anchovy & Dijon Dressing 

Roasted Artichoke Heart | 15
Salsify, White Bean & Confit Garlic Purée, Salsa Verde (ve)

Courgette Cacio e Pepe | 16
Smoked Almond & Nettle Gremolata (ve)(n)

Desserts
Sticky Toffee Pudding | 8.5
Brandy Butterscotch, Stem Ginger Ice Cream (v)

Croissant Pannacotta | 8.5
Poached Rhubarb, Hibiscus Crisp

Brioche French Toast | 8
Stewed Raspberry, Demerara, Custard V)

(v) Vegetarian  (ve) Vegan  (n) Nuts

Please Notify A TAC Team Member Of Any Allergies Or Intolerances


