THE

COACH MAKERS
ARMS

British Royale 10 Aperol Spritz 9.5 Rhubarb & Orange Spritz 11
Homemade British blackcurrant cassis, Aperol, Jeio Valdobbiadene Tanqueray Flor de Sevilla, white vermouth,
Coates & Seely English Sparkling wine Organic Prosecco, soda rthubarb bitters, rhubarb & hibiscus tonic
Starters

Stone-baked bread, truffle butter 2.5
Pork croquette, green apple sauce 8
Smoked salmon, celeriac remoulade, black garlic, rye 10
Burrata, heritage tomatoes, red onion marmalade, pesto 10
Mushroom Scotch egg, pickled shallots, watercress mayonnaise 8.5
Beef tartare, nasturtiums, confit egg yolk, sourdough 11

Mackerel, avocado, gooseberry relish, oyster mayonnaise 9

Mains

Pan-fried hake, white beans, fennel, spinach, lemon pickle 19.5
Chicken Kiev, Jersey Royals, broad beans, garlic, thyme jus 19.5
Spiced lamb rump, aubergine & tomato ragout, feta, jus 22
Peppered loin & slow-cooked shoulder of venison, broad beans, goat’s curd, dried plum jus 24
Stuffed courgette flower, summer squash, pistachios, pickled cherries 16.5
Dry-aged beef burger, smoked Applewood Cheddar, fries 16.5
Beer battered cod & chips, crushed peas, tartare sauce 16.5

Today’s house pie 16

British traditional breed dry-aged steaks

200g Skirt 19 250g Rib eye 28 200g Sirloin 26

We source our traditional breed beef in Britain which is dry-aged for 30 days.
They are grass-fed and sustainably reared for no less than 3 years.

All steaks are served with triple cooked chips, red wine jus

Sides

Plain fries 4.5 | Truffle & parmesan fries 5.5 | Mixed leaf salad, house dressing 4.5
Heritage carrots 4.5 | Jersey Royals 4.5 | Peas, broad beans & snow peas 5

An optional 12.5% service charge will be added to your bill. Please inform our staff if you have any dietary or allergen requirements.





Aromatic Light & Crisp

Soft & Fruity

Smooth

Full-bodied

125ml

Champagne & Sparkling S &
Jeio Organic Prosecco, Brut, N'V veneTo, ITALY 7.5 38
Coates & Seely, Britagne Brut Réserve NV HAMPSHIRE, ENGLAND 49
Taittinger, Brut, Réserve, NV CHAMPAGNE, FRANCE 10 59
Laurent Perrier Rosé cHAMPAGNE, FRANCE 79
White Wine €3 %3 S5 2
Picpoul de Pinet, Mas Puech, 2018 LANGUEDOC-ROUSILLON, FRANCE 6.5 9 18 27
Cotes de Gascogne, Maison Belenger Blanc, 2017 cOTES DE GASCOGNE, FRANCE 6 8.5 17 23
Apremont, Cuvée Gastronomie, Jean Perrier, 2017 savoie , FRANCE 9.75 13 26 39
Chablis, Domaine Costal, 2015 BURGUNDY, FRANCE 1.5 155 31 46
Sancerre, Le Pierrier Domaine Thomas, 2017 LoIRE VALLEY, FRANCE 14.5 195 39 58
Sauvignon Blanc, Cubitt House, Cuvée Bezard, 2017 LoIRE VALLEY, FRANCE 85 115 23 34
Viognier, Creation, 2017 WALKER BAY, SOUTH AFRICA 10 13.5 27 40
Albarifio, Bodegas Castro Martin A20, 2017 rias BAIXAS, SPAIN 9.5 12,5 25 37
Soave Classico, Suavia, 2017, VENETO, ITALY 9 12 24 36
Verdejo, Cuatro Rayas, 2017, CASTILLA Y LEON, SPAIN 7.5 10 20 30
Red Wine €5 %3 =& =
Valpolicella, Classico La Dama, 2017 veneTo, ITALY 10 13.5 27 40
Cotes de Gascogne, Maison Belenger Rouge, 2017 c6TES DE GASCOGNE, FRANCE 6 8.5 17 23
Pinot Noir, Bourgogne Veilles Vienes, Roche de Bellene, 2015 surcunoy, FRANCE 12 16.5 33 49
Chianti Rufina, Fattoria di Basciano, 2016 Tuscany, ITALY 8.5 115 23 34
Rioja Crianza, Vivanco, 2015 RioJa, SPAIN 8 11 22 33
Malbec, El Oscuro, 2017 MENDOZA, ARGENTINA 9 12 24 36
Nero D’Avola, Corte Ferro, 2016, siciLy, ITALY 6.5 9 18 27
St-Emilion Grand Cru, Chiteau Viramiere, 2014 BORDEAUX, FRANCE 11.75 16 32 47
Syrah Gimblett Gravels, Craggy Range, 2016 HAWKE'S BAY, NEW ZEALAND 13.5 185 37 54

ose me =0 &35 R|G =3
Sangiovese Rosato Filarino Rubicone 2017 EMILIA-ROMAGNA, ITALY 7 9.5 19 28
Cotes de Provence, Cubitt House, La Croix de Prieur, 2017 PROVENCE, FRANCE 85 115 23 34

We have carefully selected the best and most balanced range from our

more extensive, fine wine list. Available on request.

All prices are in £ and include VAT. Wines by the glass are also available in 125ml.
Wines on this list may contain sulphites, egg or milk products. Please ask a member of staff should you require guidance.




