
 

 

 

nachos  with  salsa  &   jalapenos:  beef  chilli, cheddar, guacamole &  sour cream, or Vg chilli & Vg cheese  Vg  9.95 
dirty fries gf (beef chilli & melted cheddar)  /   vegan dirty fries Vg gf (vegan chilli & melted vegan cheese) 9.95 
loaded skins gf (bacon, cheese, garlic mayo)  /   vegan loaded skins Vg gf (fakin bacon, vegan cheese, salsa) 9.95 

   triple cooked hand-cut chips Vg gf 5.95 …add melted cheddar for a quid …add our own fiery hot sauce for a quid 
halloumi fries gf with fiery sriracha mayo  8.95   /    cajun fries Vg gf 5.95   /   homemade onion rings Vg gf 5.95 

 

 

 

 

 

 

parsnip & spiced apple soup v 
homemade artisan bread & butter 

 

ham hock & pistachio roll / sliced spiced apples 
mustard dressing & pork scratchings 

 

cured salmon / prawns / pickled salad gf 
dill & lime crème fraiche dressing 

 

vegan terrine / heritage tomatoes / walnuts  Vg gf 
basil dressing 

 
 

free-range roast turkey 
pigs in blankets, sausage & sage stuffing, cranberry sauce 

roasted & mashed tatties, roasted roots, braised red cabbage, brussels sprouts, winter greens 
rich onion gravy, and because we’re Geordies, a home-made yorkshire pudding of course J 

 

slow roasted ox cheek with red onion jus 
fondant potatoes, cauliflower puree, crispy onions, winter greens, yorkshire pudding 

 

parsnip, butternut squash & cranberry wellington* Vg gf 
*made with vegan pastry and vegan egg-wash, with vegan mushroom duxelles 

roasted & mashed tatties, roasted roots, braised red cabbage, brussels sprouts, winter greens, vegan gravy 
 

baked salmon fillet / pickled cranberries gf 
roasted vegetables, parsley & pistachio, warm walnut dressing 

 
 

salted caramel yule log  v 
winter berries & chocolate cream 

 

bournville, cherry, almond & clementine brownie  Vg gf 
served with orange marmalade & vegan vanilla ice cream 

 

sticky toffee trifle* v 
ginger shortbread, vanilla ice cream 

 

individual cheese plank (£3 supplement) v gf 
     local farm cheeses, gluten free oatcakes, homemade winter chutney, celery & grapes 

 

Christmas @ City Tavern 
main £18.95 / 2 courses £24.95 / 3 courses £29.95 

 

our kitchen is an open environment, as such we can’t guarantee any of our meals are entirely free from allergens 

BOOK ON-LINE @ WWW.CITYTAVERN.CO.UK    /    TELEPHONE BOOKING LINE: 0191 232 1308   

 

 

 HOMEMADE BURGERS  

crimbo sarni  15.95 
turkey, stuffing & cranberry in bloomer bread 

served with gravy & fries 
 

veggie crimbo sarni v 13.95 
brie, cranberry, pistachio & veggie stuffing 

in bloomer bread, served with winter ‘slaw & fries 
 

 

festive turkey burger  15.95 
breaded turkey escalope / sausage & sage stuffing 

pigs in blankets / cranberry sauce / house ‘slaw 
hand-cut chips or fries 

 

classic beef burger  16.95 
mature cheddar & our own burger sauce 

hand cut-chips or fries / onion rings 
house ‘slaw / dill pickles 

…add bacon or chilli for an extra quid 
 

BBQ pulled jackfruit burger Vg 14.95 
smokey bbq sauce / onion jam / guacamole 
vegan brioche bun / hand-cut chips or fries 

onion rings / house vegan ‘slaw / dill pickles 
 

 

christmas one pot pie  16.95 
turkey / pigs in blankets / stuffing / cranberry 

roasties / winter veg 
 

steak & ale pie  14.95 
served with mushy peas & hand-cut chips 

 
 

 SARNIS 

HOMEMADE PIES 

 

homemade pigs in blankets 11.95 
cranberry sauce / pot of turkey gravy 

 

homemade focaccia & olives Vg 9.95 
house pickles / balsamic & olive oil 

 

baked camembert V 11.95 
rosemary / garlic / sea-salt / homemade bread 

 

whitebait with garlic aioli gf 8.95 
add homemade bread* for two quid (*not gf) 

 
 
 
 
 

BAR BAIT 
 

thai fish cakes gf 10.95 (3) / 14.95 (5) 
salmon / cod / haddock / prawns / chilli salad 

 

fish tacos 11.95 (3) 
cod tacos / asian ‘slaw / sweet chilli dip 

 

fish & chips gf 16.95 
cod fillet in our own gluten-free beer batter 
hand cut chips / mushy peas / tartare sauce 

 

‘veggie’ fish & chips gf v 14.95 
as above, but with beer battered halloumi cheese 

 
 
 
 
 

FISH 

JUNK FOOD 


