MAIN MENU

STARTERS...
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Oup [0) € day, homemade brea ctheren arm
salted butter (v,vgo,dfo,gfo) £8.50 (C C L A S S I C S cee
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Ham, ‘chips’ & egg, Crispy ham hock ‘chips’ with poached egg, (¢
roast potato puree & piccalilli (gf,df) £8.95 Beer battered fillet of COd,
hy peas, chip shop curty sauce, chips
? Dorset Blue Vinny & broccoli quich g [ MUY or
y & broccoli quiche,
¢ with balsamic onion & apple salad (v) £9.50 ¢ tartar sauce & lemon (df) £18.95
Smoked haddock & Wookey Hole cave aged cheddar rarebit Whole-tail scampi, garden peas, Chips,
on toasted homemade bread with pickled beetroot dressing £8.50 tartar sauce & lemon (df) £18. 50
Caramelised squash & red onion salad with roasted hazelnuts .
% gem lettuce, crispy smoked tofu ’ é Trio of local butchers sausages,
5 & a maple & tamatind dressing (vvg,gfdfn) £7.95 2 buttery mashed potatoes, garden peas &
e~y caramelised onion gravy £16.95

6 Pot roasted chicken breast, @
root vegetables, smoked bacon & cabbage potato cake,

chicken gravy (gf,df) £18.95

Dry aged pork belly (slow cooked for 12 hours),
apple & caramelised onion stuffing,
roast potatoes, red cabbage,
creamy cider & whole grain mustard sauce £19.50

g Venison bourguignon,
? buttery mashed potatoes, seasonal greens (gf) £21.95
5

Braised lamb shank;, boulangere potatoes,
crushed carrot & swede, honey roast parsnip and

lamb gravy (ef,df) £24.95

Fisherman's pie, a mix of salmon, smoked haddock, cod &
prawns in a creamy herb sauce, topped with cheddar mash &
served with seasonal greens (gf) £19.95

Creamy wild mushroom and spinach gnocchi
with a walnut, sage & pecotino pesto & gatlic crumb 9
(vyvgo,gfo,dfo,n)£18.50
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Coach House double stacked burger
with smoked cheddar, lettuce, red onion,
gherkin, house burger sauce & zingy relish in
a seeded bun served with coleslaw & fties
(gfo,dfo) £18.95

Book & Bucket fried Halloumi burger
with lettuce, red onion, gherkin, house burger

sauce & zingy relish in a seeded bun served
with coleslaw & fries (v,gfo) £17.95

Homemade Homity pie,
buttery mashed potatoes, creamy leeks &
peas, caramelised onion gravy (v) £18.95
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SIDES... G

Gatrlic bread (v,vg,df) £4.50
Cheesy garlic bread (v) £5.50
Seasonal greens, garlic butter (v,vgdf.of) £4.95
Mac & cheese, macaroni, 3 cheese sauce, gatlic crumb (v) £5.50
Rosemary & garlic roast potatoes (v,vg,ef.df) £4.95
Maple & fennel roasted root vegetables (v,vgof.df) £4.95
Side salad, gem lettuce, balsamic onion,
apple, beetroot & squash (v,vg,ef,df) £4.95
Buttery mashed potato (v.gf) £4.95
Chunky chips (v,vg,gf.df) £4.95
French Fries (vvgefdf) £4.95

Allergies & intolerances: if you have an allergy, intolerance or sensitivity, please let us know before you order your
meal so that we can advise you on ingredients (v)vegetarian, (df)dairy free, (dfo)dairy free option, (gf) gluten free,
(gfo)gluten free option, (vg)vegan, (N)nuts. Whilst we do all that we can to accommodate all guests with food
intolerances & allergies, we are unable to guarantee that dishes are completely allergen-free.



