The Punch Tavern
Best of British

We source & buy from British producers whenever possible to ensure outstanding quality and
to reduce The Punch'’s carbon footprint.
All our pies and dishes are prepared freshly for you in our kitchen.

Evening Menu
Served 2.30 — 10.30pm

Set Menu

1 course £5; 2 courses £7
Mon: Cheeseburger & Chips Tues: Fish & Chips
Wed: Sausage & Mash Thurs: Roast Chicken
Fri: Seasonal Choice
Cannot be used with any other offer

Starters Sharing Platters
Soup of the Day with Bread £4.50 British Empire Platter £9.95
Homemade Paté, Piccalilli with Toast £5.00 Samosas, Spring Rolls, Rarebit, Garlic Chicken
Crispy fried Squid £5.50 Skewers, Steak Skewers & Cocktail Sausages
Cocktail Sausages & Tomato Relish £5.00 **|ncludes 2 Glasses of House Wine free if you order
Garlic Chicken Skewers £5.00 between 5-7pm. Cannot be used with any other offer
Welsh Rarebit £4.50 Vegetarian Platter £9.95

. Rarebit, Vegetarian Tart, Spring rolls
CIaSS|CS (Takes 10 minutes ) Samosas, Cheese & Leek cake,
Honey Roast Ham, Free-range Eggs £7.50 British cheese & Crackers
& Home-cut Chips
Cauliflower & Broccoli Cheese Pie £7.95 .
with Mash & Vegetables Sides £3.00

Home-cut Chips

Biggles Sausages, Mash & Onion gravy £8.50 Mixed Leaves
Shepherd’s Pie & Salad £8.95
80z Cheeseburger & Home-cut Chips £9.25 PUddmgS £4.50

(With Bacon £1) Apple and AlImond Crumble with Custard

Beer battered Fresh Haddock & Home-cut chips £9.25 Double Chocolate slice & Clotted cream

Salmon & Cornish crab Fishcake, Spinach £8.50 Plum Fudge Pudding

& Sour cream . .
British Cheeses with Grapes, Crackers

Chicken wrapped in Bacon, Green Beans, £9.95 & Tomato Chutney (£2 Supplement)

new Potatoes, Cheese sauce

Chicken Pie with Mash & Vegetables £9.95
Steak Pie with Mash & Vegetables £10.50
Rump-steak & Home-cut Chips £11.50

All Day Bar & Restaurant, Parties, Events & Catering
A Suggested Discretionary 10% Service Charge will be added to your bill. Our food may contain nuts.
The Punch Tavern, 99 Fleet Street, London EC4Y 1DE T: 020 7353 6658 E: theteam@punchtavern.com
www.punchtavern.com



