
S T A R T E R S

S o u p  o f  t h e  d a y ,  c r o u t o n s ,  b r e a d  &  b u t t e r  ( v ,  a g f )

C o d  &  t r o u t  f i s h c a k e s ,  t a r t a r e  s a u c e ,  p i c k l e d  c u c u m b e r

 L e e k  &  L a n c a s h i r e  c h e e s e  r a r e b i t  t a r t ,  c a r a m e l i s e d  o n i o n  p u r é e ,  p i c k l e d
w a l n u t ,  l e e k  v e l o u t é  ( v )

C r i s p y  v e n i s o n  s h o u l d e r  c r o q u e t t e ,  t a r r a g o n  m u s t a r d ,  s a l a d     

 M A I N S

E a v e s  H a l l  F a r m  p o r k ,  m a s h  p o t a t o ,  p a r s n i p ,  c a b b a g e ,  j u s  ( g f )

C h a l k  s t r e a m  t r o u t ,  s p i n a c h ,  s e a w e e d  n e w  p o t a t o e s ,  c a u l i f l o w e r
 c a p e r  b e u r r e  n o i s e t t e  ( g f )

H i s p i  c a b b a g e ,  w i l d  m u s h r o o m ,  s e a s o n a l  v e g e t a b l e s ,  j u s  ( v ,  g f )  

S t e a k  &  a l e  p i e ,  s e a s o n a l  v e g e t a b l e s ,  c h u n k y  c h i p s ,  g r a v y  

COACH & HORSES
S e t  M e n u

Please speak with your server i f  you have any a l lergies  or  dietary requirements
Gluten Free (gf )  |  Avai lable  Gluten Free (agf )  |  Vegetarian (v )

D E S S E R T S

S t i c k y  t o f f e e  p u d d i n g ,  t o f f e e  s a u c e ,  v a n i l l a  i c e  c r e a m  ( v )

P a s s i o n  f r u i t  a n d  w h i t e  c h o c o l a t e  c h e e s e c a k e ,  r a s p b e r r y  s o r b e t  ( v )

 L e m o n  m e r i n g u e  p i e ,  c o c o n u t  &  l i m e  l e a f  s o r b e t  ( v )

B e a u v a l e  c h e e s e ,  w a r m  f i g  l o a f ,  t r u f f l e  h o n e y  a n d  p i c k l e d  w a l n u t  

2  C O U R S E S  £ 2 8  |  3  C O U R S E S  £ 3 3

M o n d a y  -  S a t u r d a y  1 2 P M - 2 . 3 0 P M
M o n d a y & T u e s d a y  5 . 3 0 P M - 8 . 3 0 P M


	COACH & HORSES
	Set Menu
	Monday - Saturday 12PM-2.30PM Monday&Tuesday 5.30PM-8.30PM
	2 COURSES £28 | 3 COURSES £33
	STARTERS
	Soup of the day, croutons, bread & butter (v, agf)
	Cod & trout fishcakes, tartare sauce, pickled cucumber
	Leek & Lancashire cheese rarebit tart, caramelised onion purée, pickled walnut, leek velouté (v)
	Crispy venison shoulder croquette, tarragon mustard, salad

	MAINS
	Eaves Hall Farm pork, mash potato, parsnip, cabbage, jus (gf)
	Chalk stream trout, spinach, seaweed new potatoes, cauliflower  caper beurre noisette (gf)
	Hispi cabbage, wild mushroom, seasonal vegetables, jus (v, gf)
	Steak & ale pie, seasonal vegetables, chunky chips, gravy

	DESSERTS
	Sticky toffee pudding, toffee sauce, vanilla ice cream (v)
	Passion fruit and white chocolate cheesecake, raspberry sorbet (v)
	Lemon meringue pie, coconut & lime leaf sorbet (v)
	Beauvale cheese, warm fig loaf, truffle honey and pickled walnut




