THE HAVELOCK TAVERN

Olives 4.5 (sokcal)
Padron peppers, smoked salt 5 sstca))
Taleggio arancini, black garlic mayo 6 ke
Sausage roll, curry ketchup 6 @sztca)

Baked Camembert, smoked garlic, black truffle honey,
almonds, toasted sourdough (to share) 16.5 gssztea)

Charred sweetcorn fritters, avocado, sweet potatoes chimichurri 8 @zsca)
Chicken liver parfit, beetroot relish, toast 9.5 (sz#ca)
Octopus, harissa, chickpea, almond 9.5 @sstca)
Burrata, heirloom tomatoes, cracker bread 10 (szsicay
Smoked eel, Jersey royal salad, pickled red onion, tarragon mayo 11.5 @oskea)

Chargrilled prawns, bisque mayo 9.5 (sz4ca)

Roast chicken club sandwich, streaky bacon, tomato, fried egg 10 (e

Cashel blue toastie, red onion relish, gruyere, truffle mayo 9 @)

King oyster mushroom, leek & cider pie, roasted Jerusalem artichokes 16.5 zztca)
Whole sea bream, lobster sauce, sea greens Cavolo nero 21 sistea)

Rib & chuck burger, aioli, fried onions, thick chips,
Applewood smoked cheddar, pickles 16.5 @)

Chargrilled Onglet steak, thick chips, garlic butter 21 @sostca)
Battered haddock, mushy peas, thick chips, curry ketchup, tartare sauce 17.5 sookca)

Confit duck leg, butterbeans, burnt leeks, salsa verde 19.5 (zs0kca)

Mixed leaves, chimichurri 5 s
Runner beans, bacon 5 iz

Chi PS 5 (53zkeal)

For full allergen information, please ask a manager. A discretionary 12.5% service charge is added to your bill.
57 Masbro Road, Brook Green, London W14 0LS www.havelocktavern.com T: 020 7603 5374 @havelocktavern

Adults need around 2000kcal a day


http://www.havelocktavern.com/

