
TAPAS MENU

MEAT VEG

SEAFOOD

DESSERT

MUSHROOM & TRUFFLE 

DUXELLE - 7
QUAIL’S EGG, CONFIT TOMATO

CHIPOTLE ROASTED

CAULIFLOWER - 6
TZATZIKI, CORIANDER, RED ONION,
JALAPEÑO

JERUSALEM ARTICHOKE

VELOUTÉ - 7
PICKLED APPLE

ROSEMARY & SEA SALT

FOCACCIA - 6
QUEEN GREEN OLIVES, CHICKEN
BUTTER

BROWN SHRIMP & PRAWN 

BHAJIS - 7
SAMPHIRE SWEET POTATO CURRY

CORIANDER, CHILLI & LIME

FISHCAKE - 8
COCONUT GEL, PICKLED GINGER,
SPRING ONION, SOY CARAMEL

SALMON TACO - 8
PINEAPPLE CHILLI SALSA

CHICKEN KIEV SLIDER - 8
GARLIC & PARSLEY AIOLI

CRISPY PORK BELLY - 8
APPLE, CHEESE MASH, CRISPY BROCCOLI

LAMB ARANCINI - 7
BOIS BOUDRAN DRESSING, CRISPY LEEKS

CHOCOLATE & CARAMEL BRANDY

SNAP TACO - 8

If you have a food allergy or a special dietary requirement, please inform a member of staff or ask for more
information. We operate an open kitchen, therefore cannot guarantee an allergen free environment. Please be

aware some products may contain shot
(V) – Vegetarian, (VE) – Vegan, (N) - Contains Nuts, (GFA)- Gluten Free Available, (GF)- Gluten Free, (VA) -

Vegan Available

THE BERESFORD ARMS - 27  SEPTEMBER 2025TH

W E  R E C O M M E N D  S E L E C T I N G  4  T O  6  D I S H E S  P E R  C O U P L E  T O  E N J O Y  A
F U L L  T A P A S  E X P E R I E N C E  ( S W E E T S  N O T  I N C L U D E D ) .

D I S H E S  W I L L  B E  S E R V E D  A S  A N D  W H E N  T H E Y  A R E  R E A D Y



 BERESFORD MENU

MAINS DESSERTS

If you have a food allergy or a special dietary requirement, please inform a member of staff or ask for more
information. We operate an open kitchen, therefore cannot guarantee an allergen free environment. Please be

aware some products may contain shot
(V) – Vegetarian, (VE) – Vegan, (N) - Contains Nuts, (GFA)- Gluten Free Available, (GF)- Gluten Free, (VA) -

Vegan Available

THE BERESFORD ARMS - 27  SEPTEMBER 2025TH

T H I S  M E N U  W I L L  R U N  A L O N G S I D E  O U R  T A P A S  M E N U  S O
T H E R E  I S  S O M E T H I N G  T O  E N J O Y  F O R  E V E R Y O N E

MUSHROOM, GRILLED HALLOUMI &
TOMATO CHUTNEY, GEM LETTUCE,
TOMATO, HOMEMADE PICKLES, BRIOCHE
BUN, FRIES, HOUSE SLAW (V/VA)

HALLOUMI BURGER 18

SALT AND VINEGAR BATTERED
HADDOCK, ‘PARTICULARLY GOOD’
CHIPS, HOMEMADE MUSHY PEAS,
HOMEMADE TARTARE SAUCE (GFA)

LARGE BATTERED HADDOCK 20

SERVED WITH SEMI DRIED TOMATO, HERB
CRUSTED MUSHROOM, ONION RINGS,
WATERCRESS, ‘PARTICULARLY GOOD’
CHIPS (GFA)

8OZ RUMP STEAK 30

GEM LETTUCE, CHEDDAR, TOMATO,
HOMEMADE PICKLES, BERESFORD
BURGER SAUCE, BRIOCHE BUN, FRIES,
HOUSE SLAW

BERESFORD BEEF BURGER 19

FRIED DUCK EGG, ROASTED CHILLI
PINEAPPLE, LOVAGE EMULSION,
WATERCRESS, ‘PARTICULARLY
GOOD’ CHIPS (GF)

10 OZ BACON CHOP 22

ROASTED CHICKEN SUPREME, HERB
GNOCCHI, PEAS, SWEETCORN, CHICKEN
VELOUTE, ROASTED BABY COURGETTE (GFA)

ROASTED CHICKEN SUPREME 24

SALTED CARAMEL SAUCE,
CHILLED CREME ANGLAISE,
VANILLA ICE CREAM (V)

STICKY GINGER PARKIN 8

ICE CREAMS- VANILLA, STRAWBERRY,
DARK CHOCOLATE, SALTED CARAMEL,
HORLICKS & MALTESER, WHITE
CHOCOLATE FLAKE (V, GFA)
SORBETS- ORANGE, LEMON & LIME,
RASPBERRY, PASSION FRUIT,
BLACKCURRANT & KIRSCH, FOREST
BERRIES (VA,GF)

ICE CREAMS AND SORBETS 7

WHITE CHOCOLATE &
HAZELNUT MOUSSE

8

MIXED BERRY COMPOTE, MAPLE PARFAIT,
BISCOFF CRUMB (N/GFA)

STRAWBERRY COMPOTE, KIWI CURD,
WHITE CHOCOLATE CHANTILLY,
MERINGUES

STRAWBERRY, KIWI &
ELDERFLOWER ETON MESS

8

ARTISAN CHEESE BOARD FROM
'THE CHEESE SHOP' MORPETH 

11

SERVED WITH GRAPES, CELERY, APPLE &
DATE CHUTNEY, AND CRACKERS (GFA/V)



TAPAS MENU

MEAT VEG

SEAFOOD

DESSERT

If you have a food allergy or a special dietary requirement, please inform a member of staff or ask for more
information. We operate an open kitchen, therefore cannot guarantee an allergen free environment. Please be

aware some products may contain shot
(V) – Vegetarian, (VE) – Vegan, (N) - Contains Nuts, (GFA)- Gluten Free Available, (GF)- Gluten Free, (VA) -

Vegan Available

THE BERESFORD ARMS - 8  NOVEMBER 2025TH

W E  R E C O M M E N D  S E L E C T I N G  4  T O  6  D I S H E S  P E R  C O U P L E  T O  E N J O Y  A
F U L L  T A P A S  E X P E R I E N C E  ( S W E E T S  N O T  I N C L U D E D ) .

D I S H E S  W I L L  B E  S E R V E D  A S  A N D  W H E N  T H E Y  A R E  R E A D Y

AUBERGINE PARMO - 7
VEGAN FETA, CAPONATA, PICKLED
COURGETTE, BEETROOT TAPIOCA

FRIED AVOCADO TACO - 8
BABY GEM LETTUCE, TOMATO SPICY
SALSA

CRAYFISH SLIDER - 8
CUCUMBER, CARROT, RED CABBAGE
& CHILLI SLAW

SAVOURY BACON JAM DONUT  - 7

SWEETCORN PURÉE, MARJORAM

BLACK FOREST BAKED ALASKA

HONEY & MUSTARD

CHIPOTLES - 7 

PORK QUAVER CRUMB

HOMEMADE CIABATTA

FLATBREAD - 8
FAJITA CHICKEN, TOMATO & PEPPER
SALSA, AVOCADO SOUR CREAM

CURED SALMON - 8
DILL CRÈME FRAICHE, SOURDOUGH
BLINI

HADDOCK BRANDADE - 7
CAPER & DILL BEURRE NOISETTE

CRISPY POMME ANNA - 8
EGG YOLK, TRUFFLE

CAULIFLOWER CHEESE

CROQUETTE - 6
TOMATO FONDUE, BACON FOAM


