COATES HOUSE

STARTERS
Breaded Camembert Wedges (v) 7
cranberry sauce

Prawn Cocktail (gfo) 8
brown bread

Homemade soup of the day (v)(gfo) 7
Cheesy Garlic mushrooms (v) (gfo) 8

Tempura King Prawns 7
Sweet chilli dip

MAIN COURSES

Steak & Ale Pie 16.95
Choice of potatoes, gravy & fresh veg

Hunters Chicken (gfo) 16.50
Choice of potatoes & salad

Traditional Lasagne 15.50
Chips or garlic bread & salad

House Curry (gfo) 15.50
Rice & naan bread

Roasted Belly Pork (gfo) 17.95
Choice of potatoes, rich gravy & fresh veg

Lamb Rump 17.50
Redcurrant, rosemary & redwine sauce

with garlic & herb roasted new potatoes

& fresh veg

Duck Breast Chow Mein 18.95
stir-fried vegetables & noodles
in a rich soy & oyster sauce

60z Rump Beef Wellington 21.95
served medium rare with a red Wine jus
choice of potatoes, & fresh veg

Mediterranean Chicken (gfo) 18.95
mozzarella & basil centre, wrapped in

parma ham, with a tomato, garlic & herb
sauce, choice of potatoes & salad

FISH DISHES

Beer Battered Cod 16.95
chips, tartar sauce & garden peas

Whitby Breaded Scampi (gfo) 14.50
chips, tartar sauce, leaves & peas

Baked Salmon Steak 16.50
stir-fried vegetables, noodles & teriyaki sauce

Tuna Steak & Garlic Prawns (gfo) 16.95
Choice of potatoes & salad

Cornish Sole (gfo) 17.95
pan fried with a lemon, garlic & herb
butter, choice of potatoes & salad

Broccoli & Salmon Fish Cakes 14.50
Choice of potatoes, tarter sauce & salad

BURGERS

Hand Pressed Beef Burger (gfo) 16.95
with bacon, choice of stilton, cheddar

Panko Chicken (gfo) Add cheese 75p 15.95

Coates House Stack Burger (gfo) 19.95
2 60z beef burgers, panko chicken fillet,
bacon, onion rings & cheddar

Vegan Ch*cken Burger (ve) 14.50

all above served with lettuce, tomato, mayo, chips
& coleslaw

FROM THE GRILL (gfo)

80z Rump Steak 19.95
8oz Gammon Steak egg & pineapple  16.50
8oz Sirloin Steak 21.50

Surf & Turf 22.50
8oz rump steak & panfried garlic Tiger King Prawns

All the above served with chips, mushrooms,
tomato, onion rings & garden peas

ADD A SAUCE FOR £3 - Port & Stilton,
Peppercorn or Mushroom & brandy

VEGETARIAN/VEGAN

Camembert Fig & Onion Tart (v) 15
Choice of potatoes & salad

Mushroom & Leek pie (ve) 15.50
Choice of potatoes, gravy & veg

Mediterranean vegetable Lasagne (v) 15
Chips or garlic bread & salad

Mixed Bean Chilli (ve) (gf) 13.50
rice & tortilla chips

Sweet Potato & Peanut Curry (ve) (gfo) 14
Rice & garlic bread

SALAD BOWLS

Smoked Salmon & Prawn salad (gfo)  16.00
Marie-rose dressing

Chicken & Bacon Salad (gfo) 16.00
Parmesan & Caesar dressing

Feta & Beetroot Salad (gfo) 15.00
House seeds & honey & mustard dressing

SIDES
HANDCUT HALLOUMI FRIES (V) (“GF) 8

CHEESY JALAPENO NACHOS (V) 8
guacamole, sour cream, pink pickled onions

SIDE OF CHIPS or GARLIC BREAD (*GF) 4
Add cheese 75p

BEER BATTERED ONION RINGS 3.50

(gfo) is gluten free option which can be adapted — please ask / Please inform a member of staff at time of
booking of any food intolerances OR dietary requirements you may have



