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Coach & Horses (Clifton) 

Dinner Menu 

Starters 
Pan Fried Scallops   
Served with a parsnip puree and chorizo £9.50 
                               
Baked Goat’s Cheese (V/GF)   
Served with roasted figs and pomegranate, with beetroot salad (VG/VE)  £8.50 
 
Cajun Spiced Calamari   
Served with a mixed leaf salad and sweet chilli mayonnaise  £8.00 
 
Soup of the Day (V/VG)  
Served with sourdough bread £6.50 
 
Chicken Liver Parfait  
Served with redcurrant jelly, sourdough, and mixed leaf salad                           £8.50 

 
Mains 

Catch of the Day 
Freshly cooked “Catch of the Day”, see our Specials Board £12-16.00 
   
Fish & Chips 
Beer battered cod and chips, minted pea puree, homemade tartar sauce  
and grilled lemon £15.50 

Vegan Curry (VG/GF) 

Served with basmati rice, homemade mango chutney and saag aloo   £13.50 
  
Beef Burger 
Homemade beef burger, Swiss cheese, streaky smoked back bacon,  
homemade burger sauce, lettuce, tomato served with chips and coleslaw £14.50 
 
Vegan Smokey Black Bean, Beetroot and Walnut Burger (VG) 
 
Homemade vegan burger patty with smoked applewood vegan cheese, 
rocket, tomato, pickled red onions served with chips and Asian coleslaw.     £14.00 
 
Confit Duck Leg (GF) 
Served with potato dauphinoise, cavolo Nero and blackberry jus  £16.00         
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Truffled Macaroni (V) 
Served with three cheese (gruyere, parmesan, cheddar)  
garlic bread and dressed mixed salad £12.50 
 
Mushroom Arancini (VG) 
With a mushroom ketchup and a spiced Butternut squash salad  £12.00                                                                                        
  

Sides 

Chips (VG/GF)   £3.00 

Chips with Truffle Oil and Parmesan (V/GF   £4.50 

Onion Rings (VG/GF)   £3.50 

Side Salad (VG/GF)   £3.00 

Seasonal greens  £3.00 

Buttered New Potatoes                                                                                         £3.00 

 
Desserts 

 
  

Dark chocolate brownie  (GF) 
With chocolate sauce and salted caramel ice cream  £7.00 
 
Sticky toffee pudding (GF) 
With caramelized banana, vanilla ice cream  £7.00 
 
Lemon posset with mixed berry compote  
Served with homemade shortbread  £7.50 

Vegan Apple and Cinnamon Crumble (VE/GF)  
creamy vanilla base with a brittle top of melted sugar, served with a 
berry compote  £8.00   

Trio of Ice Cream (VE/GF)  £5.95 
Vanilla clotted cream, succulent strawberry & double chocolate, 
mango sorbet, salted caramel 

Café or tea Gourmand  

A selection of mini desserts served with either a coffee or a tea                    £6.00 
  


