
T H E  
B A N K   

T A V E R N   
Summer 

 2026 
 
 

(V) vegetarian (VG) vegan (N) contains nuts 
 

*beef burger cooked to medium* 
 

our menu is made fresh in our upstairs kitchen, please let us know if you have any food 
allergies as they may be able to be catered for 

 
a discretionary 10% service charge is added to the bill and shared amongst all staff 

working on that day 
 
 

 
aligot croquettes, smoked tomato ketchup (V) 6.95 

 
local ale welsh rare bit, toasted brioche (V) 8.95 

 
ploughman’s ham sandwich, potato crisps 9.95 

 
roasted bone marrow, chimichurri, charred sourdough 9.95 

 
falafel, baba ghanoush, carrot salad, yoghurt flat bread, pickles (V) 13.95 

 
lamb kofta, baba ghanoush, carrot salad, yoghurt flatbread pickles 15.95 

 
rolled pork belly, mojo rojo, butterbean salad, salsa macha (N) 16.95 

 
chicken focaccia, chorizo, rocket, black pepper mayo, potato crisps 14.95 

 
dry aged beef burger*, streaky bacon, cheese, lettuce, tomato, 16.95 
dill pickles, house sauce, fries, leaf salad  

 
black bean & chipotle burger, lettuce, tomato, chilli jam, house sauce, 14.95 
fries leaf salad (V) 

 
sorbet (VG) 6.95
  
 


