
L I G H T  B I T E S

MARINATED ITALIAN OLIVES (V) ................................ 5

DEVILLED WHITEBAIT .................................................. 7.5
TARTARE SAUCE

CHIPOLATAS SAUSAGE BOWL .......................................6
HONEY & MUSTARD

SLOW ROASTED GARLIC (VE) .................................... 7.5
CRUSTY BREAD

CHEESE & TRUFFLE OIL FRIES (V) ...........................6.5

SKIN-ON FRIES, TRIPLE COOKED CHIPS (V) ...... 5.5

 v - vegetarian, df - dairy free, 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.

P U B  C L A S S I C S

D E S S E R T S

VANILLA PANNACOTTA  - 7.5
SPICED ROASTED PLUM (GF)

ICED NOUGAT  - 7.5
CITRUS FRUIT COMPOTE  (GF)      

APPLE AND CINNAMON ROLL  - 7.5
VANILLA ICE CREAM CARAMEL SAUCE

WARM CHOCOLATE & HAZELNUT CAKE - 7.5
PRALINE CHANTILLY (GF)

ASSIETTE DE FROMAGE - 12
FIGS & APPLE CHUTNEY, BAGUETTE

b a r  m e n u

SOUP OF THE DAY (V) ......................................................6
WARM BREAD

PARFAIT DE FOIE DE VOLAILLE ...................................9
GRILLED SOURDOUGH, CORNICHONS, 
PEAR & SAFFRON CHUTNEY

BREADED CHICKEN SCHNITZEL ............................... 14
GARLIC MAYONNAISE, TOMATO, GEM LETTUCE, 
TOASTED SOURDOUGH, FRENCH FRIES

THE RUGBY TAVERN BURGER ..................................... 16
GEM LETTUCE, TOMATO, BRAISED ONIONS, 
EMMENTAL, BRIOCHE BUN, FRIES

CHICKPEA FALAFEL (VE) .............................................. 14
RUBY COLESLAW, HARISSA VEGAN MAYONNAISE, 
BRIOCHE BUN 

BEER BATTERED HADDOCK FILLET ......................... 15
TRIPLE COOKED HAND CUT CHIPS, PEAS PURÉE, 
TARTARE SAUCE

MOULES MARINIÉRE ...................................................... 14
FRENCH FRIES

TOULOUSE SAUSAGES ................................................... 16
MOUSSELINE POTATOES, RED WINE GRAVY, 
ONION RINGS 




