
Coach House
RESTAURANT

MENU
SERVED DAILY FROM 12PM-8:30PM

SMALL PLATES

MAIN COURSE

THE

DESSERT

please ask your server, if you have any dietary requirements
GFA (GLUTEN FREE ADAPTABLE) GF (GLUTEN FREE) VE (VEGAN) V (VEGETARIAN)

Prawn Toast

9.5
Soy Mayonnaise, Wasabi Cavier

Baked Fig and Roquefort Cheese (GF/V)
Pomegranate Vinaigrette, Toasted Walnuts

9Thai Style Cauliflower Wings (GF/VE)

9.5

Tempura Cauliflower, Sticky Soy Sesame Sauce, Spring Onion,
Chilli

Pie of the Week 19
Served with a choice of Mash or Chips, Vegetables of the Day

10oz Rump Steak (GF) 28
Grilled Tomato, Portabella Mushroom, Chips, Blue Cheese Sauce
£5.00 Supplement for DBB Packages

10oz Gammon and Eggs (GF) 22
Ham Hock Fritter, Pineapple Chilli Jam, Chips

Vegan Falafel Burger (GFA) 18
Vegan Cheese, Rocket, Beef Tomato,
Wholegrain Mustard Coleslaw, Chips 

3 FOR 25

Salted Caramel Peanut Butter Brownie (GF) 8
Salted Caramel Ice Cream, Chocolate Soil

Matcha, Coconut Set Custard (GF/VE) 7
Toasted Coconut, Shortbread Biscuit, Candied Pumpkin Seed

Sticky Toffee Guinness Pudding 7.5
Toffee Sauce, Pouring Cream

Selection of Ice Cream (GF) 7
Ask your server for today’s selection. Served with Berry
Compote Chocolate Shards

Cheese Plate ‘for one’ (GFA) 16
Selection of Cheeses, House Chutney, Celery, Grapes

Chips 4

Truffle & Parmesan Chips 6
Smoked Bacon, Crispy Onion Ceasar Salad 6

‘Henderson’s Onion Rings 5

Side of Vegetables 5

SIDES

Cider Battered Fish and Chips (GF) 19
Curry Sauce, Mushy Peas, Tartar Sauce

8oz Beef Burger (GFA) 18.5
Onion Marmalade, Camemebert Cheese, Rocket, Beef
Tomato, Wholegrain Mustard Coleslaw, Chips

Vegetable Harissa Flat Bread (V) 18.5
Whipped Feta and Carrot, Grilled Squash, Aubergine Crisps

Baked Salmon Steak 25
Morrocan Cous Cous Salad, Dill Creme Fraiche 

Chicken Kiev (GF) 22
Served with a choice of Mash or Chips, Vegetables of the Day

BBQ Chicken Skewers (GF)

9

Fresh Parsley and Chive

SANDWICHES
ALL SANDWICHES ARE SERVED WITH CHIPS, SALAD, ON A CHOICE OF
WHITE OR BROWN FARMHOUSE BREAD OR TOMOATO BASIL FOCACCIA.
GF OPTIONS AVAILABLE.

Mozzerella Red Onion Marmalade Fritter
(GF/V)

8.5

Basil Pesto

Olives (GFA, V)

9.5
Slow Roasted Tomatoes, Stuffed Peppers, Warm Bread

Cocktail Chorizo Sausage (GF)

8.5
Apple Ginger Chilli Glaze

‘House’ Hummus (GF/VE)
Hot Honey Dressing, Toasted Seeds, Flatbread 

8.5Toasted ‘BLT’

19
Toasted Bread, Back Bacon, Beef Tomato, Mayonniase 

Philly Cheesesteak

16
Rump Steak, Peppers, Onions, Cheese

Tuna Crunch

15
Tuna, Pepper, Onion, Sweet Chilli Mayonnaise

Cheese & Chutney
Cheddar Cheese, Tomato Chutney, Rocket

16
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