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soup of the week £7 (gfa) baked hake, peas a la francaise £25

Flavoured butter, sea salt, warm bread
(milk, gluten, celery)

crispy korean glazed beef £9

Toasted sesame dressing, spring onion, kimchi slaw
(soya, milk, sesame, sulphites)

butterbean hummus, roast beetrott lettuce wrap
£8.5 (vegan)

wild garlic oil, watercress
(sesame, legumes)

mussel thermidor flat bread £9.5

picked shallots, lemon chilli oil
(molluscs, milk, gluten, sulphates)

wild mushroom and vegetable tempura £7.5

Pickled radish and cucumber kimchi, red pepper maple,
tapioca cracker, chilli
(soya, sesame)

bread and olives, flavoured butter, house dip £7.50
(gfa)
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jersey royals, pancetta, peas, silver skin onions, baby gem
lettuce
(milk, fish, legumes)

coach house burger £19.5 (gf adaptable)

8 oz dry aged beef patty, caramelised bacon onion jam,
swiss cheese, crispy onions, wild garlic mayonnasie,
fennel colelsaw, side of house chips
(sulphates, gluten, milk, egg, soya)

roasted cauliflower, chickpea and spinach satay
curry £19

Ginger and lime rice
(legume, peanut, soya, milk, sesame)

squash feta cheese risotto £18 (vegan adaptable)
sage chilli butter (milk, sulphates)

jerk chicken burger £18 (gfa)

Rocket, avocado, chilli pineapple salsa, lime coriander
mayonnaise, house chips
(gluten, celery, egg, mustard, sulphates)

fish and chips £19

cider battered haddock fillet, pea puree, house tartar
sauce, house chips
(milk, fish, sulphates, legume)

100z sirloin steak £28 dbb supplement £5
field mushroom, grilled tomatoes, onion rings,

peppercorn sauce
(sulphates, milk)
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sides

house chips £5.5
dressed salad £5
seasonal vegetables £6
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dark chocolate and sea salt delice £8

Lime curd, passionfruit sorbet
(gluten, egg, milk)

sticky toffee sponge £7.5

Butterscotch, candied walnut, banana, clotted cream
(gluten, egg, milk)

cinnamon cardamon white wine poached pear £8.5
(vegan)
roast almond cream, maple syrup, toasted coconut
(sulphates, nuts)

dessert of the day (please ask server)

cheese and biscuits £15

Selection on British cheeses, celery, grapes, chutney,
flavoured butter, crackers
(gluten, milk, sulphates)
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