
To Commence

To Follow Something a little extra

To Conclude

Served with roasted garlic mash, cherry tomato
& picante chorizo sauce

Mains

Children’s Menu

Starters Desserts

Something for the table

BREAD BOARD £8.50

Green olive bread, mini sourdough baguette roll, seeds & cereal
wheat sourdough roll served with extra virgin olive oil & butter (V)

ITALIAN MARINATED OLIVES (VE) £6.00

‘COOMBE’ PRAWN COCKTAIL £9.25

Greenland & king prawns, baby gem lettuce, cocktail sauce

CONFIT DUCK CROQUETTE £9.25

Served with Cumberland sauce & baby leaf salad

SEVERN & WYE SMOKED SALMON TARTARE £8.50

Lemon crème fraiche, torched compressed cucumber & mixed baby
leaves

SAUTEED WILD MUSHROOMS ON TOAST £7.95

Served with toasted brioche & Tarragon butter (V)

ROASTED PARSNIP SOUP £6.95

Served with ginger cream & honey (V)

CAESAR SALAD £9.95

Served with Romaine lettuce, parmesan shavings, croutons 
& Caesar dressing (V)

SLOW ROASTED RUMP OF AGED BEEF £22.95

Served with Yorkshire pudding, watercress, duck fat roast potatoes,
carrots, fine beans & red wine gravy

ROASTED ORCHARD FED PORK LOIN £23.25
Served with duck fat roast potatoes, carrots, fine beans, Bramley apple,
Pommery mustard compote, sea salt crackling & cider jus

KOFFMAN CHIPS (V) £4.95

CAULIFLOWER CHEESE (V) £4.95

DUCK FAT ROASTED POTATOES £4.25

MAPLE GLAZED PIGS IN BLANKETS £5.95

STICKY TOFFEE PUDDING £8.00
Served with butterscotch sauce & clotted cream (V)

BRAMLEY APPLE & BLACKBERRY GRANOLA STYLE
CRUMBLE

£8.95

BELGIAN CHOCOLATE GANACHE TART £11.95
Served with Amarena cherries, cherry coulis & cherry ice cream (V)

Served with vanilla ice cream (V)

TRIO OF REGIONAL BRITISH CHEESE £10.95
Served with quince jelly, grapes, celery & assorted Peter's Yard crisps (V)

All dishes may contain nuts or nut additives. Game dishes may contain shot. Please do let your server know if you have any special dietary requirements or allergies and we will do our very best to assist you with your requirements. Please note that our dishes may contain one or more of the
following allergens: Cereal, peanuts, nuts, fish, shellfish, sesame seeds, eggs, milk, soya, celery and celeriac, mustard, sulphuric dioxide and sulphites. If in doubt please ask a member of staff. All reasonable steps and enquiries have been taken to ensure that the food products supplied to this

establishment do not contain genetically modified products. A discretionary 10% service charge will be added to all tables.

MEZZE HUMMUS & CRISPY SEA SALT 
SOURDOUGH FLATBREADS (VE)

£8.50

BEER BATTERED COD £18.95

PUMPKIN & SAGE RAVIOLI £15.95
Served with warm pesto & aged olive oil (VE)

CHARGRILLED & ROASTED SPATCHCOCK CHICKEN £21.95

Corn fed chicken served with sweet & spicy BBQ marinade
& Creole coleslaw

‘COOMBE’ BEEF BURGER £18.95

Coarse cut beef patty, brioche bun, Mexicana cheese, chimichurri,
jumbo gherkin, beef tomato, lettuce & Koffman chips

Sunday Lunch

HOUSE MIXED LEAF SALAD (VE) £3.95

YORKSHIRE PUDDING (4 PER PORTION) (V) £2.25

DECONSTRUCTED CHEESECAKE £8.00
Served with mulled pear & speculoos crumb (V)

SLOW BRAISED LAMB SHANK  £28.50

12 years & under

CRISPY MOZZARELLA STICKS £5.00

Served with tomato relish (V)

MACARONI CHEESE PASTA
(Also available as a main course) (V)

£5.00

POPCORN CHICKEN BITES
Served with a BBQ sauce dip

£5.00

CHILDRENS ROAST BEEF £11.95
Served with Yorkshire pudding & watercress, 
duck fat roast potatoes & red wine gravy

DEEP DISH MINI CHEESE PIZZA £7.50
Served with Koffman  chips & salad (V)

MINI FISH & CHIPS £7.50
Battered Cod goujons served with mushy peas
& Koffman chips

FRANKFURTER HOTDOG £7.50

Served with Koffman chips & baked beans

CHILDRENS ROASTED PORK LOIN £11.95

ROASTED ROOT VEGETABLE WELLINGTON £19.95
Served with spinach, heritage carrots & vegetable gravy (VE)

Served with Bramley apple & Pommery mustard 
compote, sea salt crackling & cider jus

ROASTED CHICKEN BREAST £7.50
Served with creamed potato, peas, carrots
& gravy

TRIO OF ICE CREAM £5.00
Chocolate, strawberry & vanilla ice cream
served with a wafer biscuit (V)

CHOCOLATE BROWNIE £5.00
Served with fruit coulis & whipped cream (V)

Served with mushy peas, scorched lemon, Koffman chips &
chunky tartare sauce


