Starters

Homemade Soup £7.00
crusty bread (AGF)

Chorizo & Prawn Pil Pil £9.25

king prawns and diced chorizo cooked in olive oil with garlic,
sweet chilli sauce, chilli’s & onions and smoked paprika, served
with charred ciabatta (AGF)

Asparagus, Black Pudding & Hollandaise £8.95
grilled asparagus, crisp black pudding, poached egg and hollandaise
Homemade Thai Fishcakes £8.95

a blend of smoked haddock, hake and salmon
with chilli, spring onion and aromatic spices, served with sriracha
mayonnaise and grilled lemon

Chicken Liver Paté (AGF) £7.95
served with a side salad, onion chutney and bread slices

Garlic Bread

toasted ciabatta, mozzarella cheese, balsamic glaze (AGF) £6.95
Mains

Chicken, Pesto & Sun-blushed Tomato Linguine £16.95

chargrilled chicken breast tossed with basil pesto, semi-dried
sun-blushed tomatoes, fresh rocket, shaved parmesan, and lemon oil

Chinese Five Spice Duck Breast £20.50
pan-fried duck breast served pink, egg noodles, mangetout, baby corn,
peppers, sweet & sour sauce, chillies

Baked Cod with Lemon & Parsley Crumb £21.95
oven-baked cod topped with a lemon and parsley breadcrumb crust, served
with buttered summer greens, new potatoes, and a lemon cream sauce

Ham & Chicken Pastry Pie £18.95
tender ham and chicken with braised leeks in a wholegrain mustard cream
sauce, baked in golden puff pastry, served with tender stem broccoli and garlic
mash

Honey & Wholegrain Mustard Ham, Egg & Chips (AGF) £16.95
thick-cut honey and wholegrain mustard glazed ham
2 runny fried eggs, chips, garden peas and piccalilli

Chicken Schnitzel £17.95
golden-coated chicken schnitzel served with crushed herby new potatoes,
pickled red cabbage, lemon wedges and a fresh salad garnish

Rump Steak Frites
Chargrilled rump steak served pink with crisp frites and a creamy
mushroom and garlic sauce. £19.95

Burgoers

All served in a brioche bun with chips and onion rings

Classic Coach House Cheeseburger £17.25
steak patty, bacon, ketchup, mustard, tomato, red onion,
lettuce, gherkin (AGF)

Lamb & Goat’s Cheeseburger (AGF) £17.95
grilled lamb burger with goat’s cheese, caramelised onions,
bacon, salad, and tzatziki

Chicken Katsu Burger £16.95
panko-crumbed chicken breast, coleslaw, hot curry sauce

Classics

Traditional Beer-Battered Haddock, chips, tartare sauce, mushy or
garden peas £17.95

100z Rump Steak, grilled rump steak, roasted tomatoes, chips,
peppercorn, mushroom or blue cheese sauce (AGF) £24.95

The Coach House Board, a hearty selection of British favourites,
perfect for sharing - Homemade pork sausage rolls, honey roast ham,

mature cheddar, pork pie, gherkins, piccalilli, onion chutney, fresh
salad, and warm crusty bread £15.95

Vegetarian & Vegan

Wild Mushroom & Thyme Risotto, wild mushrooms, fresh thyme,
parmesan, truffle oil (V, Ve*) £16.95

H Spaghetti & Vegan Meatballs, tomato sauce, fresh chives (Ve) £15.95

Sides

Sweet Potato Fries (V, AGF) £5.25
Onion Rings (V) £4.25
Chips (V, AGF) £4.25
House Salad (V, GF) £4.25
Parmesan Truftle Chips (V, AGF) £5.25
Peppercorn Sauce (AGF) £1.75

Sandwiches - served until S5pm
All sevved with side salad (add chips or cup of soup for £2)

Ham, Cheddar & Apple Chutney Ciabatta (AGF), hot ham and
melted Cheddar with apple chutney, served in toasted ciabatta
£9.95

Tuna Mayo & Sweetcorn Ciabatta (AGF), tuna mayonnaise and
sweetcorn, served in toasted ciabatta £9.95

Tomato, Mozzarella & Green Pesto Ciabatta (AGE, V), fresh
tomato and mozzarella with green pesto, served in toasted
ciabatta £9.95

Egg Mayonnaise & Cress Ciabatta, homemade egg mayonnaise
and watercress, served in toasted ciabatta £9.95

Coach House Philly Steak Sandwich, thinly sliced rump steak,
caramelised onions, roasted peppers and melted cheddar cheese,
served in a toasted ciabatta with chips £14.95

*Upgrade your chips on any dish to sweet potato fries for just £2.00
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Desserts all £7 or 2 for £10

Coach House Banana Split (AGF), banana split with vanilla ice
cream, Chantilly cream, strawberries, chocolate chips and
chocolate sauce

Warm Chocolate Orange Brownie (AGF), rich and fudgy
brownie served with orange sorbet and chocolate sauce

Vegan Chocolate & Raspberry Tart (VE, AGF), served with
fresh raspberries and vanilla ice cream

Strawberry & White Chocolate Cheesecake, creamy cheesecake
with fresh strawberries, white chocolate, and Chantilly cream

Wafles, served with honey, vanilla ice cream and fresh

raspberries
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Cheese Board (AGF), a selection of cheeses from The Cheese Wedge,
served with crackers and onion chutney: Truftle Cheddar, Cranberry
Wensleydale, Blue Cheese and French Brie  £11.50

Add a glass of Taylors Port for £4.20

STEAK & WINE FOR 2 - £50
TWO 100Z RUMP STEAKS

served with grilled mushrooms and tomatoes, chips,

onion rings and your choice of sauces.
Sauce choices: peppercorn, mushroom or blue cheese.

Includes a bottle of our house wine or Prosecco




(POCKTAILS
2 for L15!

ALL DAY EVERY DAY!

except race days

Kids Eat FREE

Summer Holidays
20" July to T** September

One free kids meal
per adult main purchased

Hot Drinks

Americano £3.00
Cappuccino £3.30
Latte £3.30
Single espresso £2.80
Double espresso £2.90
Tea for one £2.40
Tea for two £4.10
Speciality coffee £6.40
Decaf coffee £3.10
Hot chocolate with cream and marshmallows £3.50
Herbal and fruit teas £3.10
Flat White £3.20

See our Drinks Menu for wine, cocktails and beers etc.

Scan for allergy
information

is available on request

Roasts (Only available on Sun-

*Please note that our Sunday roasts are extremely popular:
they’re on til they’re gone - order early to avoid disappointment!*

Topside of Beef (AGF)

crispy roast potatoes, cauliflower and broccoli mornay,
roasted carrots and parsnips, tenderstem broccoli and leeks
served with Yorkshire pudding and gravy

Roasted Chicken Breast (AGF)

crispy roast potatoes, cauliflower and broccoli mornay,
roasted carrots and parsnips, tenderstem broccoli and leeks
served with gravy

Honey & Mustard Roasted Gammon Joint (AGF)

crispy roast potatoes, cauliflower and broccoli mornay,
roasted carrots and parsnips, tenderstem broccoli and leeks
served with gravy

Nut Roast (V)

crispy roast potatoes, cauliflower and broccoli mornay,
roasted carrots and parsnips, tenderstem broccoli and leeks
served with gravy

A Trio of Roast Meats

crispy roast potatoes, cauliflower and broccoli mornay,
roasted carrots and parsnips, tenderstem broccoli and leeks
served with Yorkshire pudding and gravy

Extra roasters & vegetables £3.00

A jug of cranberry & red wine gravy £1.50
A jug of mint sauce gravy £1.50

Breakfasts

£19.95

£17.95

£17.95

£15.95

£24.95

Served from 10am til 11:30am

Toast (V)(AGF)
Choose from white or brown

Cheese on Toast

Coach House Full English (AGF)

Classic pork sausage, smoked bacon, black pudding, hash brown,
grilled tomato, sautéed mushrooms, baked beans and your choice of
free-range egg (fried, poached or scrambled.) Served with toast

Vegan Coach House Breakfast (V)(Ve)(AGF)
Vegan sausage, two hash browns, sautéed mushrooms, grilled
tomato and baked beans. Served with toast

Avacado, Bacon & Poached Eggs (AGF)
Smashed avacado, smoked bacon and poached eggs on toasted
sourdough with chilli flakes and wedge of lemon

Wafles, 2 waffles with a runny fried egg, smoked bacon and a
drizzle of golden syrup

Steak & Eggs
Grilled 100z rump steak, fried eggs, hash browns and
peppercorn sauce. (AGF)

Breakfast Sandwiches
Served on ciabatta

Butchers Bacon, with brown sauce or ketchup (AGF)

Butchers Sausage, with brown sauce or ketchup

Full English, butchers sausage & bacon, 2 hash browns,
2 fried eggs, with brown sauce or ketchup

Free-range fried egg (AGF)

Additional Items:
Beans £0.50, sausage £1.75, bacon £1.25, hash brown £1.25
mushrooms £0.75 tomato £0.50, or free-range egg £1.25

V = Vegetarian Ve = Vegan Ve* = available vegan GF = Gluten Free AGF = Available Gluten Free

£2.00

£2.50

£11.95

£9.50

£10.95

£10.95

£16.95

£6.50
£6.50

£10.50
£6.00

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed
on the menu and we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens




