
 

GFOR - Gluten Free on Request, GF - Gluten Free, VG - Vegan, VGOR – Vegan on Request, V - Vegetarian, N - Nuts. Please be aware that our food may contain or 
come into contact with common allergens such as Dairy, Eggs, Wheat, Tree Nuts, Peanuts, Fish, Shellfish or Soya Bean. 

 

 
 

SUNDAY MENU 
STARTERS 

Coachman's Soup of the Day - Warm and Hearty Bowl of Homemade Soup, served with Fresh Bread and 
Butter (GFOR, VG, V) 

Baked Portobello Mushrooms - Roasted in Thyme, served with either Melted Stilton and Streaky Bacon 
Butter OR Smoked Vegan Cheese, Asparagus and Parsley Vegan Butter, topped with Dressed Pea Shoots (GF, 

VGOR) 

Duck Liver and Pork Pate - with Cognac and Hints of Orange, accompanied by House Made Red Onion 
Chutney, Dressed Leaf and Toasted Local Bread and Butter (GFOR)  

British Crab Cakes - bound with New Season Potato, Lemon Zest, Spring Onion and Baby Spinach, Rolled in 
Gluten Free Breadcrumbs, served with a Remoulade Dipping Sauce (GF) 

Sweetcorn and Garden Pea Fritters - bound in a Gluten Free Lightly Spiced Batter with Semi Dried Tomato 
and Mint Vegan Mayo and Dressed Salad Leaf (GF, V, VG) 

Local Bread with House Herbed Butter - Balsamic Vinegar and Olive Oil to Dip (GFOR, VGOR, V) 
 

ROASTS 

ALL Roasts Served with Roast Potatoes, New Potatoes and Seasonal Vegetables 

*Beef Served Pink Unless Specified* 
 

Roast Shropshire Topside of Beef*, Homemade Yorkshire Pudding, The Coach’s Rich Meaty Gravy (GFOR) 

Slow Roasted Crispy Belly Pork, Sage Pork Sausage Stuffing, The Coach’s Rich Meaty Gravy (GFOR) 

Meat of the Week, Served with Traditional Trimming’s and The Coach’s Rich Meaty Gravy (GFOR) 

**Coachman’s TOP Roast – All THREE Sexy Meats with all the trimmings, lashed with The Coach’s Rich 
Meaty Gravy (GFOR)** 

Crispy Chiqin’ - served with Yorkshire Pudding, White Wine and Mushroom Gravy (GFOR, VGOR) 

 

MAINS 

Stonehouse Beer Battered Cod - Stonehouse Station Bitter Batter, Home Made Buttery Mushy Peas and 
Triple Cooked Chips 

British Crab Cakes - bound with New Season Potato, Lemon Zest, Spring Onion and Baby Spinach, Rolled in 
Gluten Free Breadcrumbs, served with a Remoulade Dipping Sauce (GF) 



 

GFOR - Gluten Free on Request, GF - Gluten Free, VG - Vegan, VGOR – Vegan on Request, V - Vegetarian, N - Nuts. Please be aware that our food may contain or 
come into contact with common allergens such as Dairy, Eggs, Wheat, Tree Nuts, Peanuts, Fish, Shellfish or Soya Bean. 

Atlantic Prawn and Smoked Scottish Salmon Risotto - with Zesty Lemon, Parsley Butter, Picked Samphire, 
Parmesan and Dressed Shoots (GF) 

House Burgers - All served with a Beer Sour Dough Bun, Sliced Tomatoes, Salad Leaf, Gherkins, Homemade 
Relish, Fries and a Pot of House Coleslaw (GFOD) 

• Homemade British Beef Burger - Topped with Streaky Bacon and Mature Cheddar 

• Chargrilled Chicken Breast - Topped with Streaky Bacon 

• Spiced Vegan Burger - Topped with Melted Vegan Cheese 
 

SANDWICHES, SALADS & JACKETS 

All served with Salad Garnish and Coleslaw 

**CHOOSE FROM: Local Bloomer Bread (White or Granary) | Bread of the Day |Salad Bowl | Jacket Potato** 

British Streaky Bacon - topped with Melted English Brie and Fruity Cranberry Sauce (GFOR) £9.25 

Roast Meat of the Day - with Dipping Gravy - Please ask for Today's Choice of Meat (GFOR) £9.95 

Scottish Smoked Salmon - Garlic and Chive Cream Cheese with Dressed Leaf Salad (GFOR) £9.95 

Crispy Chiqin’ Steak - topped with Onions, Mushrooms, Green Peppers and Melted Vegan Cheese (V, VG, 
GFOR) £9.25 

Cajun Spiced Chicken Breast - with Tomato, Red Pepper and Pineapple Chutney, and Baby Gem Lettuce 
(GFOR) £9.25 

Tuna - Bound in a Spring Onion and Black Pepper Creamy Mayonnaise with Sliced Tomato and Salad Leaf 
(GFOR) £9.25 

 

SIDES 

Seasonal Vegetables (GF, VGOR, V) £3.95 

Cauliflower Cheese (V) £4.50 

New Potatoes (V) £4.50 

Extra Yorkshire Pudding £1.50 

Skin on Fries (GF, VG, V) £3.95 
 

1 Course - £17.95 

2 Courses - £23.95 

3 Courses - £28.95 

**Coachman’s Top Roast** 

1 Course - £20.95 

2 Courses - £26.95 

3 Courses - £31.95 

***Please Ask to See Our Ever-Changing Dessert List*** 


