THE

COACHMAN

HOTEL | BAR | RESTAURANT

We have risk assessed our kitchens’ allergens; because of the nature of our food operation, we cannot fully
guarantee that any food will be completely free from these allergens. If you have an allergy, please speak to a

member of our team before ordering. Full allergen/nutritional information is available on request.

01236 821 649
enquiries@coachmanhotel.com
www.coachmanhotel.com
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Sunday Roast 15 | 2 courses 18 | 3 courses 21

ten

LENTIL SOUP
sourdough bread

SOUP OF THE DAY
sourdough bread

CHICKEN TEMPURA

thousand island sauce & sweet chilli sauce

MIXED PAKORA

traditional pakora dipping sauce & mixed salad

NACHOS (v)

nacho cheese sauce, fresh salsa, grated cheeses, sour cream & guacamole
Add: bacon 2 | cajun chicken 5

ROAST BEEF

dry aged for extra flavour

honey roast vegetables, cauliflower cheese, mash & roast potatoes
yorkshire pudding and a rich red wine infused gravy

ROAST TURKEY
honey roast vegetables, cauliflower cheese, mash & roast potatoes
yorkshire pudding and a rich red wine infused gravy

ROAST GAMMON
honey roast vegetables, cauliflower cheese, mash & roast potatoes
yorkshire pudding and a rich red wine infused gravy

ROAST LAMB

dry aged for extra flavour

honey roast vegetables, cauliflower cheese, mash & roast potatoes
yorkshire pudding and a rich red wine infused gravy

gpaes

CRUMBLE OF THE DAY

served with custard

THE COACHMAN'S STICKY TOFFEE PUDDING

with warm fudge sauce & mackies vanilla ice cream

A SELECTION OF MIXED ICE CREAMS
selection of mackies finest scottish ice creams topped with a wafer
add chocolate or strawberry sauce

CHOCOLATE BISCUIT CAKE

with whipped cream
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