
The Kitchen
                                    at T�e Coac�

Fresh ingredients  Seasonal flavours  Food made with care• •

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.

Senior Lunc� C�u� Menu



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.

Senior Lunc� C�u� Menu

The Kitchen
                                    at T�e Coac�

Tuesday - Friday  •  12pm - 3pm  •  One Course £10  •  Two Courses £15

Perfectly sized lunchtime favourites 

MAINS

BEER  BAT T E R E D  F I S H  &  C H IPS
Chunky chips, minted peas and tartare sauce

GRILLED  CHEES E  SANDW ICH
Mature cheddar on toasted sourdough, served with today’s homemade soup

CH EES E  &  ON ION TART
A buttery pastry tart with mature cheddar and caramelised onion, 

served with salad and chips

HAM ,  EGGS  &  CH IPS
Thick-cut ham, free-range eggs and golden chips

L I VER  &  M AS H
Pan-fried calves’ liver with creamy mash, onion and rich beef jus

DESSERTS

ST ICKY TOF FEE  PU D DIN G
Served with celeriac and apple remoulade, blackberry gel

BREAD &  BUTTER  PUDD ING
With crème anglaise

LEMON  TART
Zesty lemon tart with Chantilly cream
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