WHILE YOU’RE WAITING

Local rustic bread, olive oil & balsamic vinegar £3.95V

Bow! of marinated olives £3.50V
Homemade ltalian garlic pizza bread £4.95V

/ with cheese £5.50V
STARTERS
OCH soup of the day & rustic bread £4.95
King prawns, garlic butter & warm bread £6.95
Seared scallops, crisp ham & pea jelly £7.50

Creamed mushrooms & tarragon in puff pastry £5.50V
Chicken & duck terrine, beetroot & orange chutney £5.95
Goats cheese, roasted fig, rocket & walnut salad  £6.50 V
Beef carpaccio, aged parmesan & pesto dressing £6.95

ORIGINAL OCH GRAZING BOARDS

All served with local rustic bread, olive oil & balsamic
vinegar

Meat — BBQ pork ribs, spicy meatballs,

chicken & duck terrine & spicy tomato chutney £11.50
Fish — garlic king prawns, devilled whitebait,

hot smoked salmon, anchovies & garlic mayo £11.95
Ploughman’s — homecooked ham, stilton,

cheddar & pork pie £11.50
Vegetarian — marinated feta, sundried tomatoes,

olives, grilled Mediterranean veggies

& aubergine caviar £9.95V
STONE FIRED HOMEMADE PIZZA

Margherita - plum tomato & buffalo mozzarella  £8.50V

Pesce —smoked salmon & capers, lemon dressing £8.95
Vegetale — grilled peppers, feta & olives £8.95V
Piccante — spicy meat balls, jalapefios & chilli £8.95
Quarto Formaggio— feta, brie, stilton & mozzarella £9.50

Foresta — mushrooms, bacon & poached egg £8.95
OLD COMFORTS

Beer battered fish

Hand cut chips & garden peas £8.95
Pan seared lambs liver & bacon

Mashed potatoes & sweet onion gravy £9.25
Bangers & mash

Seasonal vegetables £9.50
OCH’s ‘proper’ steak & ale pie

Mashed potatoes & vegetables £9.95
Home cooked ham, egg & chips £8.95
OCH’s famous steak & coriander burger

Hand cut chips £9.95

Extra toppings £1.25 each:
Blue cheese & peppercorn mayo, chilli & cheese mayo,
cheese, crispy bacon or grilled field mushroom

The Olde Coach House

Country Pub, Restaurant & Rooms

BIG DISHES

Roast venison, garlic fondant potato,

braised red cabbage & juniper berry jus £16.95
Fillet of haddock wrapped in smoked bacon,
spinach mash & spicy tomato chutney £14.95

Duo of pork, slow roast belly & a homemade faggot

celeriac rosti, roasted beetroot & jus £16.95
Chicken filled with wild mushroom farce,

creamed potatoes & seasonal vegetables £14.95
Roasted butternut squash, stilton crust

green salad & smoked red pepper coulis £10.95V

GREAT STEAKS

Our steaks are sourced from specially selected farms,
supplying the finest English quality assured grass fed
beef.

80z Ribeye steak £18.95

8 oz Sirloin steak £18.95

90z Rump steak £16.95

120z Rump steak £19.95

Served with plum tomato, mushroom & hand cut chips
Green peppercorn, wild mushroom & Madeira

or port & blue cheese £2.50

SIDES

Hand cut chips & garlic mayo £3.00
Seasonal vegetables £3.00
Mixed salad £3.00

HOMEMADE PUDS

Apple & blackberry strudel & vanilla ice cream £5.95
Chocolate & orange pana cotta & shortbread £5.95
Vanilla poached pear compote & gingersnap tart £5.95
Triple Chocolate brownie & chocolate ice cream  £5.95
Coffee & walnut sponge & toffee ice cream £5.95
English cheeses & biscuits & grape chutney £7.95

V suitable for vegetarians
We locate, wherever possible, local suppliers & use only the freshest, finest ingredients. As all our dishes are made fresh to
order, please allow a minimum of 25 minutes if not ordering a starter.
An optional service charge of 10% will be added for parties of 6 or more.



