LUNCH MENU

Coach

Horses

Brancaster Oysters Gror

shallot vinegar & lemon or Thai sauce (lemongrass,
ginger, coriander, garlic) - 3.5 each or 3 oysters - 9

3 Tempura Brancaster Oysters or
Thai sweet chilli
or soy, toasted sesame seeds dip - 12

Homemade Hummus vc or
toasted sunflower seeds and olive oil, pita bread - 6

Homemade Focaccia vG.or
olive oil & balsamic -5

Gordal Olives vG.GroF - 5

Soup of the Day
homemade focaccia - 7

Creamy Mushroom Bruschetta oracrav
balsamic glaze - 8

Halloumi & Carrot Fritters v
yoghurt & coriander dip - 8

Cod & Salmon Fishcakes

prawn bisque - 11

Tempura Prawns or

dressed Autumn leaves, lime - 12
with the sauce of your choice:
saffron aioli or sweet chilli sauce

Pan Fried Wild Halibut crpora

fine beans, sauté new potatoes,
brown shrimp & lemon sauce - 28

Cauliflower Tacos orvG

panko cauliflower, soft shell tortilla, lime
red pepper coulis, Asian slaw, guacamole - 18

Lentil Dahl craprve

basmati rice, homemade naan bread,
mango chutney - 15

Slow Cooked Venison Bourguignon ora
mushrooms, carrots, creamy mash potato - 26

Wherry Battered Haddock ora cra

homemade triple cooked chips,
buttered garden peas, tartar sauce - 17

Homemade Coach Beef Burger oracra

bacon, saffron aioli, slaw, onion rings,
homemade skinny fries - 17

add a fried egg - 2

100z Sirloin Steak ora.cra

homemade skinny fries, onion rings
grilled wild mushroom, wild rocket - 28

with the sauce of your choice: chimichurri or peppercorn

add a king prawn skewer - 8

all sandwiches served with salted crisps and dressed garden leaves

Philly Cheese Steak Ciabatta

caramelised red onions,
wild rocket, Philly cheese sauce - 11 Gra

Chicken Katsu Sandwich

Cheese Toastie

(Stilton, Cheddar, parmesan),
confit onions - 8 Gra

curried mayonnaise,

Crayfish & Smoked Salmon Sandwich
sourdough bread, caper berries, lettuce,
cucumber, Marie rose sauce - 11 GFADFA

baby gem lettuce - 11 GraDF

B.L.T Sandwich
smoked bacon,

baby gem lettuce, tomato - 8 GrapF

Homemade Triple Cooked Chips - 4 Homemade Skinny Fries - 4 Seasonal Buttered Vegetables - 4

Buttered Cavolo Nero & Pancetta - 5 Creamy Mash Potato - 5 Chilli Garlic Tenderstem Broccoli - 5

House Green Salad, House Dressing - 4 Sauteed Mushrooms & Parsley - 6

Please let us know if you have any food allergies or dietary requirements.

GF- Gluten Free | DF — Dairy Free | GFA — Gluten Free Available | DFA — Dairy Free Available | V- Vegetarian | VG - Vegan

Please note that the 10% SERVICE CHARGE added to the bill is DISCRETIONARY.
100% of all gratuities is shared equally with every member of our team. Please let us know if you wish to remove it from your bill.



