
Chef’s Soup 
of the Season  £6.75

Bread selection   
ASK FOR ALLERGENS  411 Kcal

Coriander Falafel  £5.45
Coconut yoghurt dressing  

VE  S, MU  317 Kcal

Chef’s Bread Selection  £6.45
Balsamic, olive oil, butter  

VE ON REQUEST  

G, S, D, SD, N, SE  605 Kcal

Za’atar Spiced Flatbread 
& Houmous  £6.45

VE  SE, G  524 Kcal

Tempura Soft Shelled Crab  £8.75
XO mayonnaise, togarashi 

C, F, SE, E, SD  500 Kcal

Homemade Sausage Roll  £5.45
Piccalilli purée  MU, G, D, SD, E  443 Kcal

Adobo Pork Belly Bao Buns  £6.45
Sweet chilli sauce  S, G, SD, E, D  510 Kcal

Chimichurri Olives  £5.45
VE  SD  170 Kcal

Heritage Beets, Fennel, 
Goat’s Cheese & Honey  £6.45

 D  143 Kcal

Crispy Whitebait  £5.45
Tartare sauce, lemon  

F, E, SD, G  343 Kcal

Halloumi Fries  £6.45
Roasted garlic dip  V  D, E, SD  549 Kcal

SMALL PLATES

Spinach Gnocchi, 
Squash & Ricotta  £15.95
Pine nuts  V  G, E, D, N  382 Kcal

Sun-blushed Tomatoes &  
Pesto Tagliatelle  £14.95

Olive oil  V  D, G, MU, SD  470 Kcal

Goat’s Cheese & Heritage  
Beetroot Salad  £12.95

Pine nuts  V  D, SD, N, MU, D  282 Kcal 

LIGHT & HEALTHY

All proceeds from Invisible Chips go to Hospitality Action, 
who are doing everything they can to help people in Hospitality 

worst effected by the Covid crisis. Thanks for chipping in! 
For more information visit hospitalityaction.co.uk

Invisible Chips  £2 

0% Fat, 100% Hospitality

Fat Chips  £3.95  V  G, SD  390 Kcal 

Skinny Fries  £3.95  V  G  503 Kcal

House Salad  £3.95
V  MU, SD  335 Kcal

  Onion Rings  £3.95  V  G, SD  338 Kcal

Seasonal Vegetables  £3.95
 V, VE ON REQUEST  D  155 Kcal

Cheesy Garlic Bread  £4.95
V  G, D  456 Kcal

SIDES

Sticky Toffee Pudding  £6.45
Butterscotch sauce, 

vanilla ice cream  V  G, D, S, E  986 Kcal

Bakewell Pudding  £7.45
Berry compôte, vanilla ice cream 

or custard  V  G, N, E, D  482 Kcal

Passion Fruit Posset  £7.45
Mango jelly, coconut biscotti  

VE  S, G, N  178 Kcal

Apple, Pear & 
Ginger Oat Crumble  £7.45

Vanilla ice cream or custard 
V  G, D, E, N  824 Kcal

White Chocolate Crème Brûlée  £7.45
Sugared shortbread  D, G, E, S  916 Kcal

Chef’s British Cheese Selection  £9.95
Celery, chutney, grape & port jelly, biscuits   

CE, G, D, MU, N, E  1153 Kcal 

Sticky Toffee Sundae  £7.75
Butterscotch sauce, ice cream, 

sticky toffee bites, whipped cream 
V  G, D, E  890 Kcal

Apple, Pear & Ginger 
Oat Crumble Sundae  £7.75

Vanilla ice cream, whipped cream, 
crumble topping  V  G, D, E, N  824 Kcal

DESSERTS

Fish & Chips  £17.95
 

mushy peas, tartare sauce, lemon   
G, F, E, CE, MU, SD  1153 Kcal

  Edamame & Quinoa Burger  
with Goat’s Cheese  £14.95

Pretzel bun, skinny fries, vegan coleslaw   
V, VE ON REQUEST  G, N, S, D, SD, CE  856 Kcal

The Rutland Burger  £16.95
Cheddar, bacon, tomato, lettuce, 

burger sauce, brioche bun, fries, coleslaw   
G, C, F, S, E, D, CE, MU, SD  1253 Kcal 

EVERYDAY STAPLES

Roast Chicken  £17.95
 

mashed potato, seasonal vegetables, 
red wine gravy  G, E, D, CE, SD  1262 Kcal

Chef’s Nut Roast  £15.95
Yorkshire pudding, roast potatoes, 

seasonal vegetables, gravy   
V, VE ON REQUEST  N, E, G, D, SD, CE  890 Kcal

Roast Owen Taylor’s 
of Derbyshire 

Sirloin of Beef  £18.95 
Yorkshire pudding, roast potatoes, 

seasonal vegetables, roast pan gravy 
G, E, D, CE, SD  964 Kcal

Roast Leg of Lamb  £18.95
Yorkshire pudding, roast potatoes, 

seasonal vegetables, roast pan gravy 
G, E, D, CE, SD  1112 Kcal

Chef’s Fish Dish 
of the Day  POA

Ask for today’s choice   
ASK FOR ALLERGENS & CALORIES

SUNDAY BEST



CHILDREN EAT FREE ON SUNDAYS 
FROM OUR FAMILY TO YOURS…

Get one free children’s three-course meal from our Children’s Menu when you purchase a full priced adult main course. 
Drinks not included. Dishes and offer subject to availability. Offer only available for children aged 12 and under.

V: Vegetarian  VE: Vegan  GF: Gluten-Free. Adults need around 2000 Kcal a day. If you have a food allergy, 
intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens contain 

allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen. 
C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts  

MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go 
directly to our team members. Please let your server know if you wish to remove this element.

PART OF THE COACHING INN GROUP LTD

Our kitchen team love what they do. Our food is cooked freshly to order, so let us know if 

you are in a hurry. We take great pride in sourcing close to home but venturing further afield 

across the country to utilise produce which is season’s best. Some of our dishes can be made 

with no added gluten, please ask a member of our team who will be able to advise you.

‘‘People who love to eat are 
always the best people.‘‘

JULIA CHILDS


