
À La Carte
TO SHARE

GA RL IC  &  ROSE M ARY B R IOCH E  £ 16
Homemade brioche with a smoked garlic butter and 
whipped balsamic butter

BEEF DR I PP ING CAN D LE  £ 1 8
Warm sourdough for dipping into slow-melted beef dripping

STARTERS

HAM H OCK TERR INE  £9
Served with celeriac and apple remoulade, blackberry gel

SM OKED CH ED DAR  &  HAM CROQUETTES  £9
Golden croquettes with parsley and pickled red onion

MUSSELS  £9.50
Tomato, garlic and rosemary sauce with sourdough

HOM EM AD E  SCOTCH  EGG £9
Served with pickled vegetables and piccalilli

CH EESE  &  ON I ON TART £8 . 5 0
Served warm with fresh rocket

SIDES
£6 each

CH U N KY CHIPS

SK I N  ON F R IES

ONI ON  R I NGS
 

HALLOU M I  FR I ES

GARL I C  BREAD
 Add cheese +£2

At T�e Kitc�e� at T�e Coac�, we prepare every di�� u�i�g quality i�gredie�t�,
bri�gi�g toget�er pub favourite� a�d �oder� cla��ic�, all fre��ly cooked to order.

ALLERGEN INFORMATION
If you have any allergies, intolerances or dietary requirements, please speak to a member of our team before ordering.

Whilst, we take every care when preparing your meal, we cannot guarantee the complete absence of allergens.

GLUTEN-FREE OPTIONS
We offer a wide range of gluten-free dishes and alternatives. Please ask a member of our team for recommendations.

Fresh ingredients  Seasonal flavours  Food made with care• •

The Kitchen
                                    at T�e Coac�

MAINS

8OZ  S I RLOI N  STEAK  £ 19
Served with parmesan, rocket, truffle dressing and fries

L I VER  &  MASH  £ 16
Pan fried calves' liver, creamy mash, onion and rich beef jus

BEER  BATTERED  F ISH  &  CH IPS  £ 1 7
Chunky chips, minted peas and tartare sauce

HOUS E  BU RGER  £ 16
Topped with pancetta, red onion marmalade, parmesan 
and fries

CHI CKEN  BU RGER  £ 16
Choose from grilled or panko breaded chicken breast. 
Garlic aioli, BBQ sauce, baby gem and fries

VEGAN  BU RGER  £ 16
Homemade corn fritter with chilli jam

HOMEM ADE  F LATBREAD S  £ 1 6 .50
Served with fries and dressed rocket.

 Choose from:
 •   Slow-cooked Lamb Shoulder 
 •   Garlic Mussels 
 •   Courgette, Feta, Edamame & Mint (V) 

SH EPH ERD' S  P IE  £ 15 . 50
Slow-braised lamb topped with buttery mash and served 
with seasonal vegetables

SM OKED  TROUT £ 17
New potatoes, watercress sauce and cured egg yolk

ROASTED  CAU L IFLOWER (V )  £ 1 5 .50
Feta, almonds, pomegranate, coriander and lemon

CHARRED  H ISP I  CABBAGE  (V )  £ 1 5 .50
Romesco sauce, smoked leeks and buttered new potatoes

MI XED  GR ILL £2 2
Rump steak, gammon, chicken breast, pork sausage, fried 
egg, grilled tomato, chips, pineapple, & mustard seed relish



ALLERGEN INFORMATION
If you have any allergies, intolerances or dietary requirements, please speak to a member of our team before ordering.

Whilst, we take every care when preparing your meal, we cannot guarantee the complete absence of allergens.

GLUTEN-FREE OPTIONS
We offer a wide range of gluten-free dishes and alternatives. Please ask a member of our team for recommendations.

DESSERTS

ST I CKY TOFF EE  PUDD I N G £8 . 5 0
With walnuts, blue cheese and grapes

LEMON TART £8
With blueberry and toasted meringue

VAN I LLA CH EESECAKE  £8
Served with raspberry and a gin jelly

LEM ON  &  TH YME  POACHED PEACH £ 8 .50
Smoked granola and vanilla cream

CHOCOLATE  BROWNI E  £8
Honeycomb, salted caramel and vanilla ice cream

SANDWICHES
Available until 4pm. All served with skin on fries.

F ISH  F I N G E R  C IABATTA £ 12
Beer-battered fish, tartare sauce and baby gem

CH ORI ZO &  PARM ESAN £ 1 2
Toasted sourdough with aioli and rocket

BACON,  BR IE  &  CRAN BERRY £ 1 0
Served warm in toasted ciabatta

STEAK  C IABATTA £ 1 2
Caramelised onions and chimichurri

GRILLED  CHEESE  £ 10
Mature cheddar, caramelised onions, mushrooms and thyme

HALF PINTS MENU
For Under 10s  •  One Course £9  •  Two Courses £14
Smaller plates for smaller appetites

MAINS

F I S H  GOUJONS
Served with chips and peas

CHI CKEN  STR IPS
With fries and fresh salad

CHEESEBURGER
Served with fries and salad

MACARONI  CH EESE
Creamy macaroni cheese with garlic bread

DESSERTS

JELLY &  ICE  CREAM

CHOCOLATE  BROWNI E
Served warm with vanilla ice cream

BAN ANA SPL IT
A classic favourite

PIZZA
12” Romano Style Pizza

MARGH ER I TA  £ 1 1

PEPPERONI  &  RED  PEPPER   £ 1 3 . 5 0

HAM &  MUS H ROOM  £ 13 .50

DELU XE  VEGETAR I AN   £ 1 1

SIDES
£6 each

CH U N KY CHIPS

SK I N  ON F R IES

ONI ON  R I NGS
 

HALLOU M I  FR I ES

GARL I C  BREAD
 Add cheese +£2

At T�e Kitc�e� at T�e Coac�, we prepare every di�� u�i�g quality i�gredie�t�,
bri�gi�g toget�er pub favourite� a�d �oder� cla��ic�, all fre��ly cooked to order.
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The Kitchen
                                    at T�e Coac�
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