THE COACH HOUSE
MAIN MENU | ALLERGENS

Nibbles For The Table

Mixed Pitted Olives £5

Bread Selection, EV Rapeseed Oil, Balsamic, Sun Dried Tomato Hummus £6 1,5,8,9,10,13
Hummus, Red Pepper & Sauce Vierge, Crispy Chickpea, Flatbread £6 1,8,9,10,12,13
Halloumi Fries, Honey, Chilli Dip £6 8,10

Hoisin Chicken Wings, Spring Onion, Sesame £9 8,11,13

Sharing Boards

Seafood Board | Whitebait, Smoked Salmon, Crispy Cod Cheeks, Marinated Crayfish,
Marie Rose Sauce, Ciabatta £26 1,2,3,4,8,9,10,11,14
Rosemary & Garlic Studded Camembert, Red Onion Chutney, Ciabatta £19 1,10

Starters

Soup Of The Day, Ciabatta £7.50 1,11

Coronation Chicken Terrine, Golden Sultana Chutney, Toasted Sourdough £11 1,8,9,10
Tiger Prawn, Crayfish & Avocado Cocktail £14 1,2,8,9,10

Beetroot & Spinach Falafal, Sweet Chilli Sauce £9

Twice Baked Cheddar & Comte Souffle, Mustard Sauce, Candied Walnuts £12 7,8,9,10,11,12
Crispy Cod Cheeks, Citrus Aioli, Pickled Fennel £13 4,9,14

Mains

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

Caper Butter Sauce £26 2,3,4,10,11,14

Sweet Potato & Chickepea Curry, Steamed Basmati Rice, Mango Chutney, Naan Bread £19 1,12
Chicken Supreme, Buttered Mash, Wilted Greens, Madeira Sauce £25 10,11,12,14

Lamb Rump, Fondant Potatoes, Broad Beans, Spinach, Mint Jus £30 10,11,12,14

Pancetta Wrapped Pork Loin, Braised Cheek, Hispi Cabbage,

Crispy Potatoes, Cider Jus £28 10,11,12,14

Rice Noodle Bowl, Watermelon, Roasted Peanut, Snap Peas, Broad Beans, Feta,

Soya & Maple Dressing £16 5,8,10,14

Add Ons | Grilled Halloumi 10 , Poached Prawns 2,14 Or Grilled Chicken £4 Each

Classics

Beef Burger, Mature Cheddar, Burger Relish, Brioche Bun, Red Slaw, Fries £19 1,9,10
Plant Burger, Vegan Applewood, Burger Relish, Brioche, Red Slaw, Fries £19 1,8,14
Add Ons | Halloumi 10, Bacon 14, Fried Egg 9, Avocado Or Blue Cheese 10 £2 Each
Beer Battered Fish & Chips, Minted Crushed Peas, Tartar Sauce, Lemon £19 2,3,4,9,10
100z Sirloin Steak, Confit Tomato, Triple Cooked Chips, Rocket & Parmesan Salad £36
Sauces | Peppercorn 10, Blue Cheese Sauce 10, Madeira Sauce 10,14,

Garlic Butter 10 Or Bearnaise 9,10,14 £3 Each

Pie Of The Day, Mashed Potatoes, Seasonal Vegetables £20 1,2,3,4,8,9,10,11,12,13,14

Sides

Crispy Leaves, Soft Herbs, Toasted Seeds, Chardonnay Vinaigrette £5 12,14
Tenderstem Broccoli, Garlic Butter, Crispy Onions £6.50 10
Buttered Sweetheart Cabbage, Kale, Savoy £5 10
Onion Rings £5
Mash 9,10, New Potatoes 9,10, Fries Or Chunky Chips £5
Add Truffle & Parmesan 10 £2
ALLERGEN KEY: 1 - Wheat, 2 - Crustaceans, 3 - Molluscs, 4 - Fish, 5 - Peanuts, 6 - Lupin, 7 - Tree Nuts, 8 - Soya, 9 - Egg, 10 - Milk,
11 - Celery, 12 - Mustard, 13 - Sesame, 14 - SO2 | COLOUR KEY: Black - Contains | Blue - May Contain

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



THE COACH HOUSE
SUNDAY MENU | ALLERGENS

Nibbles For The Table

Mixed Pitted Olives £5

Bread Selection, EV Rapeseed Oil, Balsamic, Sun Dried Tomato Hummus £6 1,5,8,9,10,13
Hummus, Red Pepper & Sauce Vierge, Crispy Chickpea, Flatbread £6 1,8,9,10,12,13
Halloumi Fries, Honey, Chilli Dip £6 8,10

Hoisin Chicken Wings, Spring Onion, Sesame £9 8,11,13

Starters

Soup Of The Day, Ciabatta £7.50 1,11

Coronation Chicken Terrine, Golden Sultana Chutney, Toasted Sourdough £11 1,8,9,10
Tiger Prawn, Crayfish & Avocado Cocktail £14 1,2,8,9,10

Beetroot & Spinach Falafal, Sweet Chilli Sauce £9

Twice Baked Cheddar & Comte Souffle, Mustard Sauce, Candied Walnuts £12 7,8,9,10,11,12
Crispy Cod Cheeks, Citrus Aioli, Pickled Fennel £13 4,9,14

Sunday Roasts

All Roasts Served With Carrots, Parsnip, Roast Beef Dripping Potatoes, Seasonal Greens,
Yorkshire Pudding & Gravy

Sirloin Of Beef | Served Pink £25 1,9,10,11,14

Artichoke, Spinach, Emmental & Pine Nut Wellington £19 1,9,10,11,12

Vegan Nut Roast £19 1,5,7,8,9,10,11,13,14

Roast Chicken Supreme £23 1,9,10,11,14

Pork Belly, Crackling £23 1,9,10,11,14

Trio Of Roast Meats | Beef, Chicken, Pork & Crackling £27 1,9,10,11,14

Make The Most Of Your Roast |

Cauliflower Cheese £5 1,10

Cranberry, Sage & Onion Stuffing Balls £5 1
Honey Mustard Glazed Pigs In Blankets £6 1,8
Sunday Sharing Board £13 1,8,10

Mains

Beef Burger, Mature Cheddar, Burger Relish, Brioche Bun, Red Slaw, Fries £19 1,9,10
Plant Burger, Vegan Applewood, Burger Relish, Brioche, Red Slaw, Fries £19 1,8,14
Add Ons | Halloumi 10, Bacon 14, Fried Egg 9, Avocado Or Blue Cheese 10 £2 Each
Beer Battered Fish & Chips, Minted Crushed Peas, Tartar Sauce, Lemon £19 2,3,4,9,10
Butter Roasted Sea Trout, Crushed Ratte Potatoes, Samphire, Green Beans,

Caper Butter Sauce £26 2,3,4,10,11,14

Sweet Potato & Chickepea Curry, Steamed Basmati Rice, Mango Chutney,

Naan Bread £19 1,12

ALLERGEN KEY: 1 - Wheat, 2 - Crustaceans, 3 - Molluscs, 4 - Fish, 5 - Peanuts, 6 - Lupin, 7 - Tree Nuts, 8 - Soya, 9 - Egg, 10 - Milk,
11 - Celery, 12 - Mustard, 13 - Sesame, 14 - SO2 | COLOUR KEY: Black - Contains | Blue - May Contain

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



THE COACH HOUSE
DESSERT MENU | ALLERGENS

Dark Chocolate-Mocha Tart, White Chocolate Crumb, Marscarpone £11 1,9,10
Vanilla Panna Cotta, Poached Rhubarb, Stem Ginger Granola £10 1,7,9,10
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream £9 1,9,10

Pistachio Basque Cheesecake, Raspberry Compote, Chocolate Soil £101,7,9,10

Affogato | Vanilla Ice Cream, Double Espresso, Amaretti £7,50 1,5,7,10

| Add A Shot Of 25m| Baileys £2.50, 25ml Cointreau £5, 25m| Amaretto £6, 25ml Pedro Ximinez £6

3 Scoops Of ‘Noel’'s Of Warwickshire’ Ice Cream & Sorbet £8.50 1,5,7,8,9,10
Vanilla, Strawberry, Chocolate, Raspberry Ripple, Clotted Cream, Coffee,

Vegan Vanilla, Lemon Sorbet, Raspberry Sorbet, Mango Sorbet

Selection Of 3 British Cheeses, Apples, Red Onion Chutney & Rye Crackers £13 1,10

| Add A Cheese £3.50

After Dinner Drinks

Espresso Martini | Vodka, Kahltua, Espresso £11
Baileys £5
Amaretto £6

Hot Drinks

Monsoon Estate Coffees

Locally Sourced From Award-Winning Monsoon Estate Coffee, Stratford
Americano & Espresso £3.50 Latte, Cappuccino, Flat White & Mocha £4
Liqueur Coffee £9.50

Iced Coffee £4.50

Mango, Coconut Matcha Iced Latte £5

Smoothies - please ask the team for our flavours £6

Baileys Hot Chocolate £9.50

Hot Chocolate £4.50 Deluxe Hot Chocolate £6.50

Twist Teas £3.75

From Family Run ‘Twist Teas’ in Pollards Farm, Harpenden

English Breakfast, Earl Grey, Peppermint, Fruit Tea, Fresh Mint,
Decaf English Breakfast & Green

ALLERGEN KEY: 1 - Wheat, 2 - Crustaceans, 3 - Molluscs, 4 - Fish, 5 - Peanuts, 6 - Lupin, 7 - Tree Nuts, 8 - Soya, 9 - Egg, 10 - Milk,
11 - Celery, 12 - Mustard, 13 - Sesame, 14 - SO2 | COLOUR KEY: Black - Contains | Blue - May Contain

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