The Restaurant At The Coach House

WHILE YOU DECIDE
Freshly Baked Bread £4.95 (Gro vco)

Balsamic Reduction & Olive Oil, Flavoured Butter

Marinated Olives & Artichoke's £4.45 (GrFo vg)

IN THE BEGINNING

Chicken Liver Parfait £8.50 (GFo)

Sweet & Sour Red Onions, Toasted Sour Dough, Pancetta Crumb

Soup of the Day £7.95 (GFo vGo)
Freshly Baked Bread, Whipped Sea Salt Butter

Alfred Enderby Smoked Salmon Fishcake £8.50

Dill & Cream Cheese Filling, Lemon Beurre Blanc

Truffled Baked Camembert to share £13.95 (cGrFov)

Red Onion Jam, Fresh Focaccia

Coach House Prawn Cocktail £8.95 (GFo)
Whiskey Laced Marie Rose Sauce, Smoked Paprika, Bread & Butter

Crispy Lamb Belly £8.45

Wild Garlic Mayonnaise, Watercress, Parmesan

Potted Crab £8.45 (GFo)
Cucumber & Dill Relish, Toasted Rye Bread



YOUR MAIN COURSE CHOICES

Our Famous Fresh Haddock & Chips
Regular £14.95 / Jumbo £17.95 (GFO)

Lightly coated in our own Beer Batter. Homemade Mushy Peas,
Beef Dripping Chips, Chip Shop Curry Sauce & Tartare

Heritage Carrot & Butternut Squash Wellington £16.95 / vco
Spinach, Wild Mushroom & Truffle Duxelles
Crushed New Potatoes, Wilted Greens, Squash Puree

Slow Cooked Blade of Lincolnshire Beef £18.95 (f

Roast Garlic Mash, Red Onion Marmalade, Pancetta Crumb,
Tender-Stem Broccoli, Beef Jus

Pan Roasted Corn-Fed Chicken Supreme £16.95

Confit Chicken Leg & Potato Terrine, Caramelised Apple Puree,
British Asparagus, Pan Jus

The Coach House Fish Pie £19.95 n
Alfred Enderby Smoked Haddock, Salmon, Hake & Tiger Prawns,
Parsley, Lemon & Dill Sauce, Lincolnshire Poacher Creamed Potatoes & Steamed Mussels.
Served with Wilted Seasonal Greens

Pan Roasted Rump of Lamb £24.95 r)

Dauphinoise Potatoes, Spring Greens, Toasted Almonds, Wild Garlic
Salsa Verde, Lamb Jus

Free Range Lincolnshire Pork Sausages £15.95 oo
Lincolnshire Poacher Mashed Potato, Seasonal Green Vegetables,
Caramelised Onion Gravy

Chargrilled Wagyu Burger £16.95

Burger Sauce, Cotehill Yellow Cheese, Gem Lettuce, Crisp Pancetta,
Beef Tomato, Gherkin, Beef Dripping Chips, Coleslaw

Asparagus, Pea and Spinach Risotto £16.95 croveo

Crumbled Wensleydale Cheese, Chive Oil, Watercress

Our Very Own Homemade Steak & Ale Pie £15.95

Buttered Mash, Wilted Seasonal Greens, Roast Carrot, Rich Stock Gravy

HOUSE SALADS
Char-Grilled Chicken Caesar £14.95 (ro)

Sour Dough Croutons, Anchovies, Parmesan

Pan Roast Salmon Nicoise £19.95 n

Fine Beans, New Potatoes, Olives, French Dressing

Greek Salad £14.95 r

Feta Cheese, Olives, Roasted Red Peppers, Tomatoes, Red Onions, Mixed Leaf



PREMIUM HEREFORD STEAKS & GRILLS

Blue: Very Red, Cold Centre. Rare: Red, Cool Centre. Medium Rare: Red, Warm Centre.
Medium: Pink, Hot Centre. Medium-Well Done: Dull Pinkish Centre. Well Done: Dull Grey.

ALL OF OUR STEAKS ARE SERVED WITH BEEF DRIPPING CHIPS, ROASTED FIELD MUSHROOM
& CHERRY VINE TOMATOES

Matured for 28 Days and Chargrilled for a Mouth-Watering Flavour. Supplied Daily from
Owen Taylors and all Sourced Locally

100z Rump Steak £19.95 cr

Less tender than other steaks but with a lot of flavour (Recommended Medium Rare)

100z Sirloin Steak £23.95 (cn

Lots of beefy flavour & a nice balance of lean meat to fat (Recommended Medium Rare)

100z Rib Eye Steak £24.95 «cr)

Tender & juicy, with plenty of fat to increase its flavour (Recommended Medium)

200z T-Bone Steak £32.95 n

Sirloin on one side of the bone, fillet on the other side (Recommended Medium Rare)

100z Fillet Steak £34.95 (r

The most tender & leanest cut with a subtle flavour (Recommended Rare)

The Coach House Mixed Grill £36.95 (cro
100z Rump, 100z Pork T-Bone, 2 Lincolnshire Pork Sausages, Chicken Breast, Free Range Egg

STEAK SAUCES £3.95

Diane ) Port & Stilton ¢ Béarnaise (vcr) Peppercorn

SIDE DISHES
French Fries £3.45 (cr)
Buttery Mash £3.45 (v vcocr
Beef Dripping Chips £3.45 (cr)

Maple Glazed Carrots & Parsnips £3.95 (vvco GF)
Truffle & Parmesan Chips £4.45 (v cr)
Dressed House Salad £3.95 (v cro)

Beer Battered Onion Rings £4.95 (v
Pesto Dressed Rocket & Parmesan Salad £3.95 (vcr

Cauliflower Cheese £4.45 (v
Ask your server to see our separate Sunday Menu



