CO AL
Kidcher

LIGHT BITES

GARLIC FLATBREAD 3.5© SOURDOUGH P1ZZETTE HUMMUS 5.5 ®
handmade with fresh herbs flatbread & crudités
OLIVES 4.5 ® Margherita; passata, Italian Fior di Latte vg
large pitted green & purple olives Chorizo; passata, Italian Fior di Latte . CHICKEN TE N.D : RS. /
grilled, lemon thyme with garlic mayo
HALLOUMI FRIES 7 ¢ Blue cheese; red onion, tomato, olives vg

KING PRAWNS 8.5

sautéed with chilli, garlic, white wine,
5.5 olive oil & parsley

harissa yoghurt

CRISPY STICKY WINGS 7
Korean chilli glaze

Vegan; mushroom, truffle oil, paprika ©

STONE BAKED
SKEWERS RACK OF RIBS 10/17

. . . . . ;O] i ’ i i i ino i i
Marinated in our blend of aromatics, freshly grilled with half or full rack; glazed in Coal’s own spice mix consisting of 10 different aromatics

homemade flat bread, salad, garlic mayo & chilli sauce

TRUFFLE RIGATONI 1l
CHICKEN SHISH 12 baked in truffle infused Somerset cream; topped with focaccia crumb & Parmesan
aromatic chicken thighs CHICKEN & CHORIZO SKILLET ® 12

butterfly chicken breast stone baked with passata & oregano, topped with chorizo

HALLOUMI g 12 & Italian Fior di latte

with Mediterranean vegetables

VEGAN MEDITERRANEAN SKILLET ©® @ 12
GLOUCESTERSHIRE PORK 12 stone baked Mediterranean vegetable skillet, vegan feta, dried apricots & oregano
tender pieces of marinated fillet SLOW COOKED LAMB SHOULDER 15
MIXED GRILL 18 served on crushed Nicoise potatoes, chopped olives & parsley
choose any two skewers from above TAGINE SPICED COD ® 14

lightly spiced, Mediterranean vegetables, sundried tomato ragu & coriander

SALADS

+ chicken or halloumi £4.5  + prawns £5.5 G R I I_ I_ S
CAESAR 9
crunchy cos, anchovy Caesar dressing, Parmesan, hardboiled egg & croutons CHARGRILLED CHICKEN 12
GREEK v 9 half chicken with a lime, chili & oregano glaze
ripe tomatoes, cucumber, red onion, pitted olives, feta & extra virgin olive oil SALMON FILLET ® 13
ASIAN NOODLE ©® @ 9 freshly grilled with gremolata & lemon
Japanese rice noodles, baby spinach, edamame, sesame, crispy onions; spicy soya & 807 RUMP STEAK 16

lime dressing
Ben Creese’s dry aged Hereford beef,

TAGLIATA @ 14 peppercorn sauce

thinly sliced beef fillet topped with rocket, Parmesan, balsamic & olive oil

SIDES
SKIN ON FRIES © 3.5

BURGERS & HOT SANDWICHES

SIGNATURE BURGER 10 e

+ feta oregano / chilli cheese £1.5 vg
100% beef patty, bacon, cheese, lettuce, gherkin, tomato & burger sauce

SWEET POTATO FRIES ® 4.5
VEGAN BURGER © 10 + feta oregano / chillicheese £1.5 vg
‘Moving Mountain’ patty, lettuce, gherkin, tomato & burger sauce

CORN ON THE COB v 3.5
CHICKEN PITTA 10 smoked paprika butter
marinated chicken, lettuce, tomato, cucumber, fresh herbs & harissa yoghurt GREEN BEANS 4.5
GRILLED HALLOUMI PITTA vg 10 topped with Parmesan
charred halloumi, lettuce, tomato, cucumber, fresh herbs & apricot harissa yoghurt SIDE SALAD ® 35
FILLET STEAK SANDWICH 13 ?égs(f:ic(l)?ixed leaf, cucumber, tomato &
seasoned pieces of chargrilled beef fillet, rocket, Parmesan, balsamic & olive oil

NICOISE POTATOES © 3.5

crushed new potatoes with olives

DESSERTS

CHURROS 5§ APPLE CRUMBLE 7
o ALLERGENS
6 churros rolled in cinnamon served with vanillaice cream vg .
sugar with chocolate dip v If you have any allergens or dietary requests please

pve inform / ask a member of our team who will assist you.

CHEESE PLATE 8 CHOCOLATE ICE CREAM 3/4 . ! )

@ healthier options (V) vegan Vg vegetarian
Camembert, Somerset cheddar & FONDANT 7 1or 2 scoops
Stilton served with crackers, served with raspberry sorbet  strawberry, chocolate, vanilla, OPTIONAL SERVICE CHARGE
grapes &VChUtneY & ChOCOlaFe sauce raspberry or lemon sorbet 10% is added to your bill, all tips are

Vg vg O) distributed 100% to the team.
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