THE COACH HOUSE
MAIN MENU

Nibbles For The Table

Mixed Pitted Olives £5 ) @

Bread Selection, EV Rapeseed Oil, Balsamic, Sun Dried Tomato Hummus £6 @&/
Hummus, Red Pepper & Sauce Vierge, Crispy Chickpea, Flatbread £6 @/
Halloumi Fries, Honey, Chilli Dip £6 @/

Hoisin Chicken Wings, Spring Onion, Sesame £9

Sharing Boards

Seafood Board | Whitebait, Smoked Salmon, Crispy Cod Cheeks, Marinated Crayfish,
Marie Rose Sauce, Ciabatta £26
Rosemary & Garlic Studded Camembert, Red Onion Chutney, Ciabatta £19/7@

Starters

Soup Of The Day, Ciabatta £7.500& /)

Coronation Chicken Terrine, Golden Sultana Chutney, Toasted Sourdough £11@
Tiger Prawn, Crayfish & Avocado Cocktail £14 @

Beetroot & Spinach Falafal, Sweet Chilli Sauce £9 7 /J

Twice Baked Cheddar & Comte Souffle, Mustard Sauce, Candied Walnuts £12 ¢ /J
Crispy Cod Cheeks, Citrus Aioli, Pickled Fennel £13 ¢

Mains

Butter Roasted Sea Trout, Crushed Ratte Potatoes, Samphire, Green Beans,

Caper Butter Sauce £260

Sweet Potato & Chickepea Curry, Steamed Basmati Rice, Mango Chutney, Naan Bread £190@
Chicken Supreme, Buttered Mash, Wilted Greens, Madeira Sauce £250

Lamb Rump, Fondant Potatoes, Broad Beans, Spinach, Mint Jus £30¢

Pancetta Wrapped Pork Loin, Braised Cheek, Hispi Cabbage, Crispy Potatoes, Cider Jus £28¢
Rice Noodle Bowl, Watermelon, Roasted Peanut, Snap Peas, Broad Beans, Feta,

Soya & Maple Dressing £16@ /)

Add Ons | Grilled Halloumi, Poached Prawns Or Grilled Chicken £4 Each

Classics

Beef Burger, Mature Cheddar, Burger Relish, Brioche Bun, Red Slaw, Fries £19@
Plant Burger, Vegan Applewood, Burger Relish, Brioche, Red Slaw, Fries £19 /&

Add Ons | Halloumi, Bacon, Fried Egg, Avocado Or Blue Cheese £2 Each

Beer Battered Fish & Chips, Minted Crushed Peas, Tartar Sauce, Lemon £19¢

100z Sirloin Steak, Confit Tomato, Triple Cooked Chips, Rocket & Parmesan Salad £36
Sauces | Peppercorn, Blue Cheese Sauce, Madeira Sauce, Garlic Butter Or Bearnaise £3 Each @
Pie Of The Day, Mashed Potatoes, Seasonal Vegetables £20

Sides

Crispy Leaves, Soft Herbs, Toasted Seeds, Chardonnay Vinaigrette £5 @1
Tenderstem Broccoli, Garlic Butter, Crispy Onions £6.50 A&

Buttered Sweetheart Cabbage, Kale, Savoy £5/7@

Onion Rings £5 /)

Mash, New Potatoes, Fries Or Chunky Chips £5 /7@

Add Truffle & Parmesan £2¢ /)

Please let a member of the team know if you have any dietary requirements. Full allergen menus are available.
Vegetarian /) Vegan @ Vegan available @ Gluten Free () Gluten Free available @
(Unfortunately, as food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free from a particular allergen)

Please note that 10% Gratuity will be added to tables of 6 or more, naturally gratuities are entirely at your discretion and are shared amongst all the team.
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