
l i g h t  b i t e s

marinated italian olives (ve)(df)ng) .................................... 5
 
black pudding croquette ......................................................... 7.5
roasted apple sauce
 
Devilled whitebait (df) .............................................................. 7.5 
tartare sauce
 
chipolatas sausage bowl (df) .................................................... 6 
honey and mustard dip

slow roasted garlic (df)(ve)................................................... 7.5 
crusty bread 7.50
 
cheese & truffle oil fries (v)(ng) ......................................... 6.5
 
skin-on fries, triple cooked (v)(gf)(df) ............................ 5.5 
hand cut chips

 v - vegetarian, df - dairy free, dfo - dairy free option, ve - vegan, ng - no gluten, ngo - no gluten option

Nuts, allergies and dietary requirements: We regret we cannot guarantee that any of our food is totally nut-free or suitable for those with other 
allergies due to cross-contamination within the kitchen. Some of our dishes contain nuts, and others may contain nuts or nut traces. If you have 
any allergies or special dietary requirements, please consult a staff member. They can provide you with information on which of the 14 declarable 

allergens we knowingly use in each dish.
A discretionary service charge of 12.5% will be added to your bill. Please let a member of our team know, should you wish for this to be removed.

M A I N S

gratinee lyonnaise (v)(dfo)(ngo) ..........................................  9
 
parfait de foie de volaille (ngo) ........................................ 10.5 
grilled sourdough, cornichons,  
red onion compote
 
The Rugby Tavern burger ........................................................ 19.5 
gem lettuce, tomato, braised onions,  
Emmental, brioche bun 
 
green peas falafel (ve)(df)(ng) ............................................ 16.5
ruby coleslaw, harissa mayonnaise
 
beer battered haddock fillet ..................................................19
triple cooked hand cut chip, peas purée,  
tartare sauce 

Toulouse sausages ..........................................................................18 
mousseline potatoes, red wine gravy, onion rings
 
Assiette de saumon fume (dfo)(ng) ........................................ 17 
rye bread, Normandy salted butter 

plateau de fromage (ngo) ...........................................................14 
quince paste, grape, crusty bread
 
Assiette de charcuteries .............................................................18 
warm bread, mixed pickled

b a r  m e n u



@ r u g b y t a v e r n


