
Main Menu SERVED MONDAY TO SATURDAY, 12PM TO 9PM

Nibbles

Small Plates

OLIVES & ROASTED PEPPERS V | VE | DF | GF 6.0

SAUSAGE BITES DFA 6.5
Honey Mustard Glaze 

HALLOUMI FRIES V | GFA 7.0
Sweet Chilli Jam

8.0

8.5

8.5

LEEK & POTATO SOUP V | VE | DF | GFA

Potato Crisp, Toasted Bread

GOAT’S CHEESE, SOURDOUGH V | GFA 

Blackberries, Toasted Hazelnuts

CUMBERLAND SCOTCH EGG DF 

Apple Ketchup, Pork Wafer

12.0

10.0

STEAK GFA

Pickles, Mustard Mayo, Parmesan, Rocket

GARLIC MUSHROOM V

Blue Cheese, Spinach

6.5

8.0

6.5

HUMMUS & FLATBREAD V | VE | DF | GF

SALT & PEPPER SQUID DF 
Aioli

BREAD, BUTTER V | VEA | DFA | GFA 

Balsamic & Oils

9.0

9.0

9.0

SHREDDED CHILLI BEEF DF  
Pickled Veg, Sesame, Coriander

SMOKED MACKEREL PÂTÉ GFA

Beetroot, Rye Toast 

CHICKEN & MUSHROOM CROQUETTES 
Truffle Aioli

11.0

11.0

	







PERFECT  WHILE  YOU WAIT .  GET  3  FOR  £18 . 0

PERFECT  AS  A  STARTER OR SHARE 3  FOR £24 .0

Ciabattas
SERVED 12PM –  3PM WITH  HOUSE  CR ISPS  &  HOUSE  SAL  AD 

UPGRADE  TO  FR IES  |  2 . 5

Grill

8OZ FLAT IRON STEAK DFA | GF 26.5
Flat Mushroom, Tomato, Peppercorn

GLAZED HALF CHICKEN DFA | GFA 19.5
House Pickles

21.50/27.50

19.5

BABY BACK RIBS DF | GFA

BBQ Sauce, Crispy Onions

PIRI-PIRI KING PRAWNS DFA | GF 

Garlic and Lemon Butter

SERVED WITH KOFFMANN’S  FR IES ,  COLESL AW,  &  SAL AD



ADDITIONAL INFORMATION

Please let us know of any dietary restrictions when you order.
V - Vegetarian / VA - Vegetarian Available / VE - Vegan / VEA - Vegan available / GF - Gluten free / DF – Dairy free / GFA - Gluten free available / DFA - Dairy free 
available. A 10% service charge will be added to tables of 6 or more. All tips & service charge go to our team!

Salads
CAESAR SALAD VA | GFA	 8.0 | 14.5
Anchovies, Croutons, Parmesan

WALDORF SALAD V | VEA | DFA	 8.0 | 14.5
Celery, Apple, Grapes, Toasted Walnuts, 
Blue Cheese Dressing

Burgers

Sides

18.5

18.5

COACH BURGER VA | VEA | DFA | GFA

Smoked Cheddar, Burger Sauce, Gem

BUTTERMILK CHICKEN
Hash Brown, Sweet Chilli Mayo, Gem, Tomato

SEASONAL GREENS V | VEA | DFA | GF  4.0
COLESLAW V | DF | GF 	 3.5
ONION RINGS V | VE | DF 	 4.0
HOUSE PICKLES V | VE | DF | GF  	 3.0

BLACK & BLUE GFA 19.0
Mushroom, Blue Cheese, Onion Jam, Watercress 

HALLOUMI & MUSHROOM V | GFA 18.5
Charred Red Pepper, Aioli, Rocket

KOFFMANN’S FRIES V | VE | DF | GF 4.5
TRUFFLE & PARMESAN FRIES GF  	 5.5
TRIPLE COOKED CHIPS V | VE | DF | GF 5.0
SIDE SALAD 	 4.0

SERVED WITH KOFFMANN’S  FR IES  & COLESL AW
BURGER AND P INT  £20  EVERY WEDNESDAY 5PM-9PM

Desserts
STICKY TOFFEE PUDDING V 8.5
Butterscotch, Toffee Ice Cream

DARK CHOCOLATE BROWNIE V | VEA | DFA | GFA 8.5
Mixed Berries, Vanilla Ice Cream

8.5

8.5

CARAMELISED BANANA SPLIT V | GF 

Meringue, Bourbon Chantilly, Pecans

APPLE & CINNAMON CRUMBLE TART V 
Custard

Mains
20.0STEAK & RED WINE PIE

Shortcrust Pastry, Buttered Mash, Seasonal Greens, Gravy 

19.0

21.0

CHICKEN MILANESE DFA

Shaved Parmesan, Koffmann’s Fries, Dressed Rocket

MUSSELS GFA
White Wine, Garlic & Chive Cream, Fries & Sourdough

20.0

19.0

18.0

BEER BATTERED COD DF 
Triple Cooked Chips, Crushed Peas, Tartare

BEEF LASAGNE 
Braised Shin of Beef, Tomato Sauce, Garlic Bread

SQUASH & SAGE RISOTTO V | VEA | DFA | GF

Truffle Oil, Parmesan




