
 
Please inform staff of any allergens. We prepare our food fresh in a small kitchen and cannot guarantee cross 

contamination for serious allergies. 
 

THE HAVERSTOCK TAVERN 
 
 

The Haverstock Tavern Bloody Mary £8.50 / Espresso Martini £10 
 
 
 
Snacks 
Olives £4.00 (VE)  
Sourdough & Oil £5.00 (VE)  
Mixed Nuts £4.00 (VE) 
All 3 for £10.00 
 
Small Plates 
Korean chicken wings, sesame, crispy onion, coriander, gochujang sauce £8.00 
Tomato and truffle soup, toasted sourdough £8.00 (VE) 
Burrata flor de lait served with tomato, rocket, vinaigrette, balsamic vinegar £12.00 (V) 
 
Roasts 
All our roasts are served with roast potatoes, seasonal spring greens, cauliflower cheese,  
roasted carrot, red wine gravy & a Yorkshire pudding. 
 
Roasted spring lamb rump £25.00 
Treacle cured rib of beef £24.00 
Whole roasted poussin chicken £24.00 
Vegetarian chicken £21.00 (V) 
(Also available vegan, served without yorkies & cauliflower cheese) 
 
Burgers 
Classic beef burger, 180g all-beef patty, lettuce, onion, pickle, melted American cheese, chunky chips £15.00 
‘Redefine’ vegan burger, house sauce, caramelised red onion chutney, pickles, melted cheese (VE) £15.00 
 
Sides 
Chunky chips £5.50 (VE) 
Roast potatoes £5.00 (VE) 
Spring greens £4.50 (V) 
Side salad £4.50 
 
To Finish 
Indulgent Chocolate Fudge Brownie, vanilla ice cream, chocolate sauce £8.00 (V) 
 

What we’re drinking… 
Roasted Lamb Rump - Pinot Noir, Calusari £28.00 

Treacle Cured Beef - Merlot, Nostros Gran Reserva £33.50 
Whole Roasted Poussin – Piquepoul Terret, Pique & Mixe £31.00 

Vegetarian Chicken - Verdejo Orgánico, Campo Flores £26.50 


