
ALL MUMS RECEIVE A
COMPLIMENTARY GLASS OF BUBBLY

MAKE HER DAY

sparkle!

THIS MOTHER’S DAY



MAINS

STARTERS 

DESSERTS

Chef’s Soup of the Day £7.25
Warm bread

(VE) (GF on Request)
ASK FOR ALLERGENS

Katsu Curried Cauliflower £7.00
(V & VE) G, MU

Indian Spiced Scotch Egg £7.50
Mango chutney 

G, E, MU, SD

MOTHER’S DAY MENUMOTHER’S DAY MENU

Roasted Topside Of Beef £18.00
Yorkshire pudding, roast potatoes,
seasonal vegetables, and rich gravy

G, E, D, CE, MU, SD, S

Roasted Loin Of Pork £15.25
Yorkshire pudding, roast potatoes, stuffing,
seasonal vegetables, apple sauce, and gravy

G, E, D, CE, MU, SD, S

Chef’s Nut Roast £15.25
Yorkshire pudding, roast potatoes,

seasonal vegetables, and gravy. 
(V) (VE on Request) G, P, N, S, E, D, CE, SE, SD, MU

 
Chef’s Roast of the Day £15.95

Yorkshire pudding, roast potatoes
seasonal vegetables, and gravy

ASK FOR ALLERGENS

Coachman’s Burger £16.25
Grilled butterfly chicken breast, BBQ sauce, bacon,

cheddar cheese, fat cut chips, and coleslaw. 
G, E, D, MU, SD

Sticky Toffee Pudding £6.95
Butterscotch sauce and vanilla ice cream

(V) G, E, D

Cappuccino Crème Brûlée £8.25
Shortbread biscuit

 (GF on Request) E, D, SD, G

Lemon & Vanilla Pannacotta £6.95
Spiced berries

G, N, E, D

V: Vegetarian VE: Vegan GF: Gluten-Free.V: Vegetarian VE: Vegan GF: Gluten-Free.
If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchensIf 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.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 /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 seedsMU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

Baked Mozzarella & Harissa Paste £8.50
Tomato & basil focaccia crostini

G, MU

Artisan Bread Selection £6.95
Olives, oil & balsamic vinegar 

(V) (VE on Request) G, D, SD

Salmon, Cod & Smoked
Haddock Fishcake £8.95

Salsa verde
G, F, E, MU, SD

Fish & Chips £14.95/£17.95
Chef’s secret batter, fat cut chips,

mushy peas & tartar sauce
(GF on Request) F, E, MU, SD

Cheeseburger & Chilli Jam £15.95
Beef patty, grilled cheese, brioche bun,

slaw and skin-on skinny fries 
Add fried egg for £1.50

G, S, E, M, MU, SD
 

Classic Caesar Salad £14.50
Anchovies, baby gem lettuce, bacon

lardons, croutons, and caesar dressing
Add grilled chicken breast for £3.95
 (GF on Request) G, F, E, D, SE, SD 

Edamame & Quinoa Burger £15.50
Brioche bun with skin-on skinny fries. 

(V & VE) G, S, SD

Risotto Verde £14.95
 A spinach velouté with pickled mushrooms,

green peas, & candied pumpkin seeds 
 (V &VE) C, SD

Dark Chocolate & Oreo Tart £7.50
Raspberry sorbet & white chocolate ganache

(V) G, S, D

Vegan Black Forest Gateaux £7.50
Chocolate sponge, dark chocolate ganache,

kirsch cherries, and whipped cream 
 (VE & GF) S, SD

Sticky Toffee Sundae £7.25 
Vanilla ice cream and salted caramel

 (V) G, D, E, S

KHR


