THE COAT AND BADGE
STARTERS
Bread selection 4.5
Devonshire crab macaroni and cheese 7.5
Crudités and dips board 5/10
Smoked haddock fishcake, salsa verde 7
Butternut squash and courgette soup,
crusty bloomer 5.5

Confit of duck, salad, figs and summer leaves 7

Chicken liver parfait with
pickles and sourdough toast 7

Beetroot and goat’s cheese salad 6.5

SANDWICHES
ALL SERVED WITH FRIES

Chicken and bacon mayonnaise 7

Hot roasted beef, horseradish and baby leaves 7.5

Grilled sausage bap 6.5

Portobello mushroom and brie 7

MAINS
Honey cured hot smoked salmon,
roasted pepper and rocket salad 12
Cornish mussels,
white wine and cream sauce,
skinny fries 10.5

The Coat and Badge cheese burger
brioche bap, fries, burger relish 12.5
(add bacon, onion rings or fried egg for
1 each)

Pearl barley risotto,
braised leeks and goat’s cheese 11.5
Pork, leek and stilton sausages,
mustard mash, onion gravy 11.5

Youngs beer battered Fish’n’chips
cod, hand cut chips,
tartar, mushy peas 12.5
Pan fried sea bass fillet,
pink fir potatoes, samphire,
chorizo and cream of mussel broth
13.5

Smoked BBQ pork ribs,
fries and summer salad £13
Quinoa, kale and apple salad,
spinach, artichoke hearts,
cider vinegar dressing 11
Steak
Our steaks are west country beef, aged
for 21 days and served with fries
Sirloin 20
Ribeye 21.5
Choose garlic butter or
peppercorn sauce

SIDES – ALL AT 4
Fries / Pink fir potato / House salad

Savoy cabbage and bacon / Curly kale in chilli oil

PUDDING
Blackberry and apple crumble,
honey custard 6.5
Sticky toffee pudding,
vanilla ice cream 6.5

Ice cream / Sorbet
1.75 per scoop
Selection of British cheese and biscuits,
served with chutney 12.5

Chocolate brownie,
peanut butter ice cream 6.5
Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.

