
Nibbles for the table

To Commence

To Follow Sauces

Small plates

Classic Favourites

Sides

To Conclude

From the GrillKOREAN CHICKEN WINGS (GF) £8.50

Served with spring onions & chives

COOMBE SCOTCH DUCK EGG £8.50

A soft boiled duck egg, old English sausage meat & 
house brown sauce

Served with a Potato & Thyme Rosti, Green Bean & Shallot Fondue
Seared Duck Liver, Fresh Truffle

AU POIVRE (V) £3.95

BEARNAISE (V) £3.95

RED WINE (V) £3.95

BREAD BOARD £8.50

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

FIRE SMOKED ROASTED ALMONDS (VE) (GF) £6.00

ITALIAN MARINATED OLIVES (VE)(GF) £6.00

CARPACCIO OF GRASS FED BEEF £10.25

Soft boiled quail eggs, English mustard emulsion, pickled shallot
rings & micro watercress

LEMON GRASS INFUSED CRAB SPRING ROLLS £12.95

Asian Vegetable Salad & Citrus Ponzu

CREAM OF CAULIFLOWER SOUP £8.50

GRILLED WYE VALLEY ASPARAGUS £10.00
Savoury Onion Muffin & Foraged Wild Garlic Pesto

KING PRAWN COCONUT BROTH (GF) £23.95

Served with pak choi & steamed rice

ROSEMARY MARINATED LAMP RUMP £28.95

Served withBraised Puy Lentils & Purple Sprouting Broccoli

MATURED WEST COUNTRY SIRLOIN STEAK (GF) £39.50

Cured Bacon Loin, Beef Rump Medallion, Lamb Cutlet, Lashfords Sausage,
Fried Duck Egg. Served With Roasted Plum Tomato, Garlic Portobello
Mushroom, Watercress & Triple Cooked Chips

CHARGRILLED & ROASTED SPATCHCOCK CHICKEN £23.95

Corn fed chicken served with sweet & spicy BBQ marinade
& Creole coleslaw - (GF)

PEA & SHALLOT VEGAN RAVIOLI (VE) £18.50
Plant Based Creamed Wild Mushroom Sauce & Truffle Oil 

ROASTED MONKFISH £29.95

Cauliflower Puree, Sauteed New Potato, Baby Spinach &
Brinjal Pickle, Minted Yoghurt 

COOMBE MIXED GRILL £43.50

BEEF FILLET TOURNEDOS £45.95

BEER BATTERED COD £18.95
Served with mushy peas, scorched lemon, Koffman chips &
chunky tartare sauce

AWARD WINNING ‘ TOM'S PIE ’  £19.50
Steak & Ale pie served with chef’s selection of vegetables & red
wine sauce. With your choice of creamed potato or Koffman chips

WARM CONFIT DUCK SALAD (GF) £17.95
Served with mâche & baby watercress, orange segments &
sesame miso dressing.

KOFFMAN CHIPS (V) £5.95

WILD ROCKET, PARMESAN REGGIANO & BALSAMIC (V) £5.95

SEASONAL VEGETABLES (V) £5.95

BUTTERED PEAS & LEEKS £5.95

WYE VALLEY RHUBARB & EGG CUSTARD TART £9.50
Rhubarb Compote & Stem Ginger Ice Cream

DARK CHOCOLATE SPHERE £13.95

PINEAPPLE CARPACCIO £8.50
Plant Based Banana Mousse, Banana Chips & Toasted Coconut

Coffee Cake, Hazelnut Ice Cream, Hazelnut Clusters, Chocolate
Soil, Blood Orange Compote & Gel, Hot Chocolate Sauce

STICKY TOFFEE PUDDING £8.00

Served with butterscotch sauce & vanilla ice cream (V)

All dishes may contain nut additives. 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. Please note that our dishes may contain one or more of the following allergens: celery, cereals containing gluten, crustaceans,
eggs, fish, lupin, milk, molluscs, mustard, peanuts, sesame seeds, soybeans, sulphur dioxide and sulphites, and tree nuts. 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.

MINI COCKTAIL CHORIZO (GF) £8.50
MEZZE HUMMUS & CRISPY SEA SALT 
SOURDOUGH FLATBREADS (VE) £8.50

‘COOMBE’ BEEF BURGER £18.95
Coarse cut beef patty, brioche bun, Caramelized Red Onion
Marmalade, Smoked Applewood Cheese, Bürger Sauce 
Jumbo Gherkin, Beef Tomato & Baby Gem Lettuce

WYE VALLEY ASPARAGUS SPEARS £5.95

GARLIC BUTTERED PORTOBELLO MUSHROOMS (V) £5.95

JERSEY ROYAL POTATOES  £5.95

COFFEE & PETIT FOURS (V) £5.50

Handcut to an approximate 10oz weight
Served with beef dripping & thyme glaze, roasted plum tomato, garlic
portobello mushroom, watercress & Koffman chips.

“Sirloin has a good surrounding of fat “nature’s own flavour enhancer”
our Chef recommends medium rare

CIDER & APPLE BRAISED PORK CHEEKS £10.95
Burnt Apple Puree, Braising Jus & Pork Popcorn 

Treat yourself to a bottle of Chateau Bardes, Saint Emilion Grand Cru
to accompany your meal

REGIONAL BRITISH CHEESE £15.95

Pitchfork Cheddar, Barkham Blue, Slack Ma Girdle, Ashlynn, Quince
Jelly, Grapes, Celery, Assorted Peters Yard Crisp Bread 
A glass of Graham’s LBV Port is always a perfect match with cheese

CAFÉ DE PARIS BUTTER KING PRAWNS £10.50

Warm Ciabatta

Shallot Bhaji & Curry Oil Essence
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