
SMALL PLATES

Muhammara & Flat Bread  £6.95
A Middle Eastern Roasted Red Pepper & Walnut Dip

(VE) G, N, S  885 Kcal

Halloumi Fries & Chilli Jam  £7.95 
(V) (GF)  D  563 Kcal 

Salt & Pepper Squid  £8.45
Wasabi Mayonnaise
G, MO, S, E, MU  442 Kcal

Vegetable Bhaji  £6.95
Coconut Raita

(VE) (GF)  S, MU  345 Kcal

Sticky Chicken  £8.25
Rice Noodles

G, S, SE, SD  504 Kcal 

Marmalade Pork Belly  £7.95 
Braised Red Cabbage

(GF)  D, SD  572 Kcal 

Marinated Mixed Olives  £6.45
(VE) (GF)  141 Kcal

Chef's Soup of the Day  £7.25
(GF UPON REQUEST) ASK FOR ALLERGENS & CALORIES

Smoked Haddock Scotch Egg  £8.45
Creamed Leeks
G, F, E, D  485 Kcal  

 

Grilled Hazelnut Coated Goat’s Cheese 
Raw Beetroot Salad  £7.45

(V) (GF)  N, E, D  269 Kcal

Warmed Bread, Oil & Balsamic  £6.95
(VE)  G, SE, SD  1199 Kcal 

 

Tomato Roasted Cod & Chilli Oil  £8.95
(GF)  F  161 Kcal

SEASONAL MAINS

Whole Baked Bream  £19.95
With Prawn & Caper Beurre Noisette, Baby Potatoes 

& Winter Greens  (GF)  C, F, D, SD  927 Kcal

Roasted Chicken Supreme  £17.95 
Spring Onion Mash, Panache of Greens, 

Café au Lait Sauce with Tarragon 
(GF)  D, SD  513 Kcal  

 

 

Crispy Feuille de Brick wrapped Vegan Feta,     
Orzo & Roasted Vegetable Salad  £15.95 
 Dressed with a Sweet & Sour Shallot Dressing 

topped with Toasted Pine Nuts 
(VE)  G, S, SD, N  1416 Kcal 

French Trimmed Pork Cutlet  £19.95  
With a Black Pudding Croquette, Celeriac Puree, 

Roasted Hazelnuts & Hazelnut Oil  
G, N, E, D, CE, SD  896 Kcal

King's Head Beef Shin Ragu Lasagne  £17.95  
Served with your choice of either 

Salad, Fries or Garlic Bread
G, MU, D, SD  1105 Kcal

EVERYDAY STAPLES
Pie of the Day  £16.95 

Fat Cut Chips, Mashed Potatoes or Herby Buttered 
New Potatoes, Seasonal Vegetables, & Gravy

ASK FOR ALLERGENS & CALORIES 

 

Fish & Chips  £13.95/£17.95 
Chef’s Secret Battered Fish, Fat Chips, Garden Peas,     

Tartare Sauce & Charred Lemon
G, F, E, MU SD  916 Kcal/1101 Kcal 

8oz Picanha Steak  £24.95 
Fat Chips, Roasted Tomato,

Field Mushroom & Onion Rings
(GF UPON REQUEST)  G, SD  870 Kcal

Add Steak Sauces for £3.95  
Blue Cheese D 492 Kcal

Peppercorn D, SD 203 Kcal

Mushrooms D 243 Kcal

King's Head Burger  £16.95 
6oz Burger, Caramelised Onions, Bacon,

Swiss Cheese, Fried Egg, King's Head Burger Sauce.
Toasted Brioche, Skin on Fries & Coleslaw

 G, E, D, CE, MU, SD  1338 Kcal

10oz Gammon  £17.95 
Brace of Hens Eggs, Grilled Pineapple,

Fat Cut Chips & Peas 
(GF)  E, SD  939 Kcal

LIGHT & HEALTHY
Crispy Duck Leg with Red Thai Sauce  £19.95

Steamed Basmati & Wild Rice, Grilled Pak Choi
(GF)  C, F  612 Kcal

Vegetable Bhaji Salad  £15.95
With Bombay Sweet Potatoes & Mixed Rice & Grains, 

served with Spinach and Coconut Yoghurt Raita  
(VE) (GF)  S, MU, SD  494 Kcal   

 

Chicken Caesar Salad  £16.95  
Cos Lettuce Dressed with Caesar Dressing,
topped with Crispy Bacon, Anchovy Fillets,

Croutons & Grana Padano Shavings
& with a Sliced Chicken Breast  

 G, F, E, D, S  549 Kcal

Wholewheat Pasta Arrabiata  £15.95  
Roquette & Pecorino

Add Chicken for £2.95  200 Kcal

(VE UPON REQUEST)  G, D, SD  517 Kcal

Potato Curry with Basmati & Wild Rice  £15.95
Served with In House made Flat Bread 

(GF UPON REQUEST)  G, S, MU  885 Kcal  

SIDES
Salad  £3.95

(V) (GF)  MU, SD  135 Kcal

Fat Cut Chips  £3.95 
(VE) (GF)  SD  390 Kcal 

Skin on Fries  £3.95
(VE) (GF)  469 Kcal 

Millionaire Fries  £4.95 
(VE UPON REQUEST  529 Kcal S) (GF)   E, D  636 Kcal 

Onion Rings  £3.95
(VE)  G  245 Kcal 

Cheesy Garlic Bread  £3.95
(VE UPON REQUEST 424 Kcal S, SE)  G, D, SE  445 Kcal

All proceeds from Invisible Chips go to Hospitality Action, who offer help and support to people in Hospitality in time of crisis. 
Thanks for chipping in! For more information visit hospitalityaction.org.uk

Invisible Chips  £2 

0% Fat, 100% Hospitality

EVENING MENU



‘ ‘One cannot think well, love well, 
sleep well, if one has not dined well.‘‘

CHILDREN EAT FREE ON SUNDAYS
FROM OUR FAMILY TO YOURS…

Get one free children’s three-course meal from our Children’s Menu when you purchase a full priced adult main course. 
Drinks not included. Dishes and offer subject to availability. Offer only available for children aged 12 and under.

VIRGINIA WOOLF

Head Chef Beckie and her kitchen team love what they do. Our food is cooked freshly to order, 
so let us know if you are in a hurry. We take great pride in sourcing close to home but venturing 

further afield across the country to utilise produce which is season’s best. Some of our dishes can be made 
with no added gluten, please ask a member of our team who will be able to advise you. 

V: Vegetarian  VE: Vegan  GF: Gluten-Free. Adults need around 2000 kcal a day. If you have a food allergy, 
intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens contain 

allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen. 
C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts 

/ MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go 
directly to our team members. Please let your server know if you wish to remove this element.

PART OF THE COACHING INN GROUP LTD


