
S T A R T E R S

G R I L L

8OZ SIRLOIN STEAK DA, GA                                                 31.95            
Grilled mushroom, tomato, chips & onion rings 
+PEPPERCORN SAUCE 2.50                                                         
+GARLIC BUTTER 2.50     

LAMB CUTLETS DA                                                               24.95
Dauphinoise potato, tenderstem broccoli & red wine jus

BEEF BURGER DA, GA                                                            19.45  
Lettuce, tomato, red Onion, burger sauce, pickles, fries &
toasted brioche bun 

CHARGRILLED CHICKEN CAESAR BURGER GA                   18.45            
Lettuce, bacon, caesar mayonnaise, parmesan, 
fries & toasted brioche bun 

+DOUBLE UP CHICKEN OR BEEF 5.00                                 
+BACON 2.00            
+FRIED EGG 1.50            
+ONION RINGS 2.00         
+CHEESE 1.00           
+HASH BROWN 2.00          

S I D E S

M A I N S

FILLET OF SEABASS DA, GA                                                     21.95
Cooked in N’duja & caper butter with garlic roasted potatoes &
tenderstem broccoli 

FISH & CHIPS DA, GA                                      SML 13.95 LRG 18.95 
Garden peas, chips, lemon & tartare sauce 
+KATSU CURRY SAUCE 2.50

 

WHOLETAIL SCAMPI DA, GA                                                     17.95
Garden peas, Tartare Sauce, lemon & chips 

KATSU CHICKEN CURRY DA, GA                                              18.45
Panko breaded chicken, steamed coriander rice & Asian style
pickled vegetables

SUFFOLK ROASTED HAM DA, GA                   SML 11.45 LRG 17.95                
Sliced roasted ham, chips & fried Egg                         

STEAMED STEAK AND ALE SUET PUDDING DA                     19.45 
Mashed potato, seasonal vegetables & gravy 

V E G E T A R I A N  &  V E G A N

CLASSIC PRAWN COCKTAIL DA, GA
Marie rose sauce & malted bread

SMOKED TROUT & BEETROOT SALAD GA
Horseradish mayonnaise 

CRISPY BREADED WHITEBAIT DA
Dusted with paprika & served with Gochujang mayo 

DUCK LIVER PATE GA
Malted tin loaf toast & red onion marmalade

MAC AND CHEESE POT GA
With slow cooked BBQ beef brisket

HALLOUMI FRIES V, VGNA
Sweet chilli & lime dip

WARM BREAD SELECTION V, VGNA, DA, GA
Balsamic vinegar & olive oil

SOUP OF THE DAY V, VGNA, DA, GA 
Malted tin loaf bread & butter 

MEZZE PLATTER V, GA 
Hummus, feta, chilli jam, sun blush tomatoes & flat bread

LOADED NACHOS V, VGNA
Cheddar, sour cream, salsa & guacamole 
+JALAPENOS 1.25
+CHORIZO OR BEEF BRISKET 2.50   

MIXED MARINATED OLIVES V VGNA, DA, GA 

HOUSE SMOKED CASHEWS AND ALMONDS V, VGNA, DA, GA 

 

SWEET POTATO BURGER V, VGNA, DA, GA                              18.45
Smashed seasoned sweet potato & rice patty, lettuce, 
tomato, avocado & basil salsa, fries & toasted brioche bun

MUSHROOM LINGUINE V, VGNA, DA              SML 12.95  LRG 16.95  
Wild mushrooms, asparagus, white wine sauce & parmesan
shavings 

CHUNKY CHIPS/FRIES V, VGNA, DA, GA                                                              
CHEESY CHIPS/FRIES V, VGNA, DA 
ONION RINGS V, VGNA, DA, GA 
SIDE SALAD V, VGNA, DA, GA 
SEASONAL VEGETABLE SELECTION V, VGNA, DA, GA 
COLESLAW V, DA, GA       
GARLIC BREAD V
CHEESY GARLIC BREAD V    
                    

8.95

8.95

8.95

8.95

SML 9.95 LRG 17.95

8.95

4.95

3.95

5.45

7.95

9.75

SML 8.25 LRG 15.95

 

4.50
5.50
5.00
3.50
4.00
 3.50
5.00
6.00

 

Recommended pairing..
Mozzafiato Primitivo, Italy 

Pairs perfectly with..
Picpoul de Pinet, 

Ormarine Sea Pearl, France 



 4oz BEEF BURGER DA, GA
Served in a toasted brioche bun & fries 
+CHEESE 1.00

PROCTORS PORK SAUSAGES DA, GA
Served with mashed potatoes, peas & gravy 

BREADED WHOLETAIL SCAMPI DA
Served with fries & garden peas

VEGAN QUORN SAUSAGES V, VGNA, DA
Served with fries & baked beans 

TOMATO LINGUINE V, VGNA, DA
Served with grated cheese

C H I L D R E N ’ S  M E N U

 D E S S E R T S

CRUMBLE OF THE DAY V, VGNA, DA, GA     SML 5.95 LRG 8.95
Served with vanilla custard or vanilla ice-cream
Ask your server for the flavour! 

SICILIAN LEMON TART V                                                       8.95
Served with pouring cream                             

MANGO AND KIWI SUNDAE V, GA                SML 6.45 LRG 9.45
Layers of mango & fresh kiwi, mango coulis & vanilla ice-cream 

BANOFFEE  BISCUIT POT V, GA                                             8.95
Layers of dulce de leche, biscuit & banana infused cream

 H O T  D R I N K S  A L L E R G E N S  &
I N T O L E R A N C E

COFFEE
Americano
Espresso
Double Espresso
Cappuccino
Latte
Iced Latte
Flat White
Mocha
Liqueur Coffee

T E A  
English Breakfast Tea
Decaf Breakfast Tea
Earl Grey
Green Tea
Peppermint 
Lemon and Ginger 

L I G H T  B I T E S

Specials   
D O N ’ T  F O R G E T  T O  

C H E C K  O U T  O U R  

TRIPLE CHOCOLATE BROWNIE V, GA            SML 5.95 LRG 8.95
Chocolate sauce, biscoff crumb & vanilla ice -cream 

SELECTION OF LUXURY ICE-CREAMS V, GA     PER SCOOP 2.50
Choose from: Vanilla, Strawberry, Chocolate, Rum & Raisin,
Raspberry Ripple, Vegan Vanilla, Raspberry Sorbet

8.95

8.95

8.95

8.95

8.95

Raise A Glass!
something to accompany dessert? a glass of Croft Tawny

Reserve Port or Pedro Ximenez Sherry!

HOT CHOCOLATE
Milk Chocolate 
White Chocolate 
All served with
marshmallows & cream

ADD SYRUP
Caramel
Chai

Please speak to a member of staff if you have any
allergies, intolerances or require information about our

ingredients.
V Vegetarian VGNA Vegan Adaptable DA Dairy Adaptable

GA Gluten Adaptable
As we offer menu items containing all major allergens,
please be advised that traces of all allergens may be

found in any of our dishes.
Adaptable dish means this dish can be adapted to suit

your dietary requirements. Please advise us if you require
your dish adapting.

 
ALL SERVED WITH CRISPS, HOUSE SALAD & COLESLAW

+ UPGRADE TO CHIPS OR FRIES 2.00

SUFFOLK ROASTED HAM CIABATTA GA                                12.45  
With cheese & pickle  

PRAWN CIABATTA  DA, GA                                                      12.95
With marie rose sauce 

B.L.T CIABATTA DA, GA                                                           12.45
With bacon, Lettuce & Tomato 

PROCTORS SAUSAGE CIABATTA DA, GA                               12.95
With fried onions 

VEGAN HALLOUMI CIABATTA  V, VGNA, DA                          12.45 
With rocket & pesto

The Coach And Horses coachandhorsesmelton debeninns

Cocktail time?
Don’t fancy a dessert?

Have a look at our cocktail
menu!


